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then  2.487.353  f;alIonit.     In  1885.  last  ypar. 
iiuder  the  pretuiare  of  a  Tery  Inrgo  crop  and 
the   reHnltiDg   influeDCt-H  of  low  prices  for 
wine  aim!  iu  spite  of  all  propnostications  thp 

Of  President  Haraszthy  at  theu'osT^JCi'ro'i^rof'wL 


Fourth   Amiual 
State    Vitioaltnral    Convention. 


Id  calling  to  ord*T  and  opening  the  Fonrth 
Annoal  State  Vitit-uUural  Couvtution,  the 
President,  Arpad  Haniszthy,  said: 

"I  am  pIfaHfd  !••  uniirmncc  to  yon  the 
opening  of  tb>-  Fourth  Annual  Couvt-ntion 
undf-r  tbi-  aoHpic'-H  of  th**  Staty  ViticuUuml 
Commission.  Oar  iut^n-st  it*  gmwiug  from 
day  to  duy;  the  int*-resl  in  Ihiti  convention 
is  likewise  growing  from  yi-ar  to  year.  The 
first  one  that  we  hud  »(>mv  four  years  ago 
drew  general  attention,  and  many  of  you 
will  remt-mbiT  th-  iiiiikMiiftcfnt  display  of 
grapes,  in  ftoinr  in->t:>n>--  k  froiii  one  hun- 
dred to  one  hundred  luul  wlxly  varirti*  s  be- 
ing exhibited  by  a  singlf  person,  and  I  be- 
lieve over  two  hundrt-d  distinct  varieties 
were  shown  in  tliis  hall.  Thr*  following 
conventions  illustrated  th>'  various  qualities 
of  wines  that  were  Hubmittetl  from  tht-st*  new 
Tariitits,  as  wt-U  ua  bringing  togt-ther  a 
great  many  of  those  win'>K  which  had  net-er 
been  prepand  brfore,  from  the  same  qutili- 
ties  of  grapes  from  diflT'  rt-nt  partit  of  thti 
State.  ThiseompariAon,  without  premiums, 
but  iu  friendly  cout<  ftt  you  might  say  for 
the  opinions  of  your  ni'i^;hiK)rs  and  oth-rs 
in  difTcrtnt  part-s  of  the  State,  havi-  rt-dountl 
ed  to  the  gr*-nt  bt-n</fit  and  advantng<-  of  this 
industry.  Last  ytar  tspccially  was  an  in- 
teresting onu  iu  the  matter  of  the  compari* 
•ons  of  these  varieti*-H  that  were  of  more  re- 
cent importation,  and  known  varieties  made 
from  single  grapes  tn  difTi-rent  parts  of  the 
State.  The  knowUdu'e  that  was  ac«|uired 
has  been  of  a  va1u<-  tlmt  can  hardly  b<*  esti- 
mated. It  litis  nsulttd  iu  the  ri'planthtg  or 
Ihe  r-graftiir.^  ■>(  nearly  all  of  our  vineyards 
ap  to  a  ctTtiiiu  exti-nt  in  aize.  Kveryl>ody 
now  is  wiahiiig  to  reprinUit'e  aom'>  of  those 
qualities  that  bav.-  bt-.u  ofT-rrd  hf-r*-  for 
comparison  an  1  •'     ■  '  '  ^^. 

ful.       IfthoCOL  1.- 

Geiuful  and  ih-    |  .s 

wine  growt-rs   who    h.ul  iL 
exhibit  and  who  offf-red   Ih 

for  comparis4jn  aud  fur  ntuil; 

•o  magnificent  we  would  hiivc  been  now  ox-  i 
actly  wh'ro  wr  wit#»  It-n  y^tam  ngo.  A  nt-w  I 
■tat 
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vari' ti' »       \V 
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the  fad  I  have  :.. .. 

yon    what   hiut   t>' .  n    done  in  the  last  ten 

years.     I  buve  ^'nth   r*  d  fmm  ri*liable   »la- 

tisticatbe  fotlo^<lllg     I'  I-.  1^5  of 

California  win'i*.  in    <  'rom  the 

State  was  I.031,'i07  ,  ;  .vi«  yt-nni 
later  the  export. more  thtiu  douLlvd;  it  was 


Ions  of  brandy.  Gentlemen,  I  cougratniat*^ 
you  upon  your  efforts.  You  have  in  ten 
years'  time  quadrupled  your  export*.  The 
figures  which  I  give  you  are  takf  n  from  the 
custom  booao  reports  and  are  entirely  reli- 
able. 

The  cause  of  this  grand  increase  is  due 
first  to  the  improvement  in  the  quality  of 
your  wines,  and  biHt«r  appreciation  of  Ihem. 
lK>th  at  hom'"  and  abroad;  second  oar  in- 
creiised  production.  Wherever  there  is  a 
sur]>lus  there  is  an  attempt  necessarily  made 
to  get  rid  of  that  surplus.  "Svw  efforts  are 
introduced  and  new  enterprises  are  stATting 
in  everj'  direction.  That  is  necessarily  the 
result  of  large  crops.  Had  you  made  three 
or  four  million  gallons  of  wine  you  .iftonid 
have  been  limited  possibly  to  that  amount 
and  p<  rhapa  have  had  a  surplos  in  hand 
out  of  that.  No  other  reasons  can  be  given 
for  the  increased  exportation.  Let  us  see 
to  (he  making  of  better  wine,  and  more  of 
it,  and  we  can  safely  leave  the  market  for 
future  consideration .  However  I  must  cau- 
tion our  over  sanguine  producers  not  to  ex- 
pect too  great  a  return  for  their  products 
until  the  market  has  been  tiriuly  establish- 
ed, and  to  those  who  are  about  entering  on 
the  seductive  pursuit  of  raising  grapes  I 
must  caution  against  paying  an  extravagant 
price  for  vineyard  land.  That  is  an  import- 
ant factor  in  your  profit.  The  time  has  not 
arrivfd  when  you  can  pay  an  exhorbitant 
price  for  vineyard  land,  in  spite  of  what 
land  agenta  may  nay  to  yon  and  the  possi- 
ble condasions  drawn  from  the  newspapers. 
They  never  hold,  they  are  flighty,  and  you 
certainly  will  be  misled  if  you  follow  their 
advice.  I  warn  every  person,  and  I  lay 
great  streRs  upon  this,  who  would  not  b«^ 
satisfi<>d  with  a  return  of  $35  to  $50  i>er 
acre  that  he  had  better  carefully  stity  out  of 
the  business  for  at  least  a  uumUr  of  years. 
You  have  all  of  you  noticed  verj'  likely,  iu 
newspapers,  of  from  $150  to  $400  profit 
per  acre,  and  that  is  given  to  yon  as  an  in- 
ducement to  go  into  the  businesa.  The  am- 
ateur wine  growers  who  have  had  experi- 
ilo  nut  li»t'>n  to  such  storiea  except  to 
.:  them,  but  I  am  afmid  that  a  great 
■lii-r  pt-oplo  think  th^y  can  put  out 
■  ney  and  then  go  to  sleep  after- 
wards.    Tht>y  will  be  nadly  disappointed. 

In  a  gpuernl  manner,  among  other  thinf*^.  ' 
T  would  like  to   dniw    pntuting    itt' 
.      diiliert  Ihftt  d>  volv-  up-ui  till 
II.      It  iH  the    provim--'   of    tin-* 
u   to    give   advice,    tiit  gn<Hl.  but  Uiiud  U'> 
tter  than  it  is  in  lU  puw.r  to  give,  in  th** 
-  I<  ction  of  vari<  tieA  of  ^rapen  at   the   time 
most    proven,   and   imparting  such  knowl- 
•dp"  In  <ntlfivation  nnd    j>mninL'  a^   U   l»"si 
ki. 


'  selection  of  proper  lauds  for  the  growing  of 
raisins,  and  the  method  of  curing  the 
,  same. 

These  duties  I  claim  the  commission  has 
done  to  the  best  of  its  ability  and  with  una- 
bated zeal.  Thousands  of  experiments 
have  been  made  in  these  linea  and  their 
fruits  are  already  beginning  to  show  th>-m- 
selves.  It  is  also  one  of  the  duties  of  this 
commission  to  watch  with  a  j'*aloim  eye  any 
matter  of  legislation  that  might  either  im- 
pede or  advance  the  intt^rests  of  viticnlturt* 
in  onr  State.  And  I  a-ssnre  yon  gentlemen, 
to  perform  these  duties  it  takes  up  a  great 
deal  of  our  time.  It  is  iilso  one  of  onr  du- 
ties to  bring  to  the  notice  of  constiniers  lK>th 
at  home  and  abroad  a  knowledge  uf  the 
cheapness,  the  quality  and  the  purity  of  our 
wines.  This  is  a  work  that  the  commiasion 
has  laid  its  hands  to,  as  has  been  shown  by 
various  publications  of  the  commission, 
and  from  nnnierous  reports  that  emanate, 
or  iuforiuntiou  that  comi^  from  the  com- 
mission. In  fact  any  knowledge  of  any  im- 
portance, or  any  experiment  that  has  been 
undertaken  that  might  be  to  the  advantage 
of  general  viticulture  iu  the  State  is  alwajii 
sought  out  and  investigated  by  the  commis- 
sion to  the  fullest  extent  of  itu  means  and 
power,  and  they  pronounce  upon  it  as  far 
as  their  knowledge  goes  for  the  time  being. 
We  have  cautioned  a  great  many  people  iu 
certain  things  that  have  lx>rue  good  fruit  aud 
they  are  now  getting  the  benefit  of  it;  on 
the  contrary  we  have  advised  a  great  many 
pt-ople,  with  our  limited  kuowludgo.  to  do 
certain  things  that  we  afterwards  had  to  re- 
tract- Knowledge  is  all  the  time  progress- 
ing. We  are  learning  every  day.  Things 
that  we  thought  were  essential  twenty  years 
ago  we  find  uow  are  perfectly  useleM.  8o 
it  is  with  our  experiments.  We  ore  only  at 
this  moment  emerging  from  the  darkness; 
we  are  beginning  to  see  an  actual  future 
within  our  grasp  and  a  vtry  near  one.  At 
the  present  time  last  year,  to  come  to  a 
point,  I  mean  a  year  ago,  there  was  a  very 
largu  crop  in  this  Stat*>.  one  that  was  esti- 
mated at  bi  tween  fifteen  and  r-ixt'-i-n  mil- 
lion gallons.  The  requirements  of  this 
State  for  shipment  and  for  home  consump- 
tion is  between  eight  and  nine  million  gal- 
lons, not  over.  Cnder  the  influi  nee  of 
this  very  large  produce,  as  soon  as  it  be- 
came known  that  it  was  a  fact  that  flft>  ■  n 
million  gallons  wen-  ninde,  there  wa*  ^ 
eral  hue  and  cry  of  over -produ-'tion. 
peoplu  did  not  take  into  consiJerati'L. 
fact  that  at  least  one-third  or  more  of  (bat 
was  onlv  fit  for  diMtillnti->n.      Mueti  of  it  hnd 
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whi'ther  by  ontsideni,  conHomera  or  anall 
jobbers  in  the  eaaiero  stjitesl  am  not  going 
to  say,  to  decry  our  wines,  and  lh>*  rr«alt 
was  that  everyl>ody  rush-d  lik«<  a  fl<K'k  uf 
sheep  and  threw  th*^ir -^iiie  '>n  th"  nurket 
at  the  same  tiui-  1 

(bat  it  was  nut  in 
result  was  for  a  f*-' 

I  am  glad  to  say  tbnt  at  this  moment  the 
market  is  fimer  than  erer,  and  from  prea- 
eut  appearano's  I  doubt  wheth^-r  we  have 
wine  enoofHi  to  carry  us  over  to  (ha  next 
vintage.  I  fear  th-n  f-r-  ihnt  we  are  going 
to  have  a  v.ry   s-  t  » -k    by  l>eing 

compelled  to  seni  :  11  market  the 

bulk  of  tSic  new  wil 

Among  the  labors  of  tbei-ommission.  ont- 
side  of  experiments  in  diffrrrnt  kinds  of 
grapes,  general  attention  wna  called  to  the 
proce&s  of  condensinij  miul.  This  project 
a*temB  to  be  in  ita  infancy.  It  is  claimed 
for  the  proc4Mi  that  th**  muat  can  brt  re- 
duced ■«>  aa  to  retain  the  special  qua!itie« 

'  -»  — J-,  imj  afterwiirds  l)e  refermented 
iita  by  the  addition  of  the  nec- 
>uut  of  water— that  it  can  be 
h.ii'.  iv  f'.rmeuted  riul.  When  the  claim  was 
first  made  I  bad  uiy  duubia  as  to  the  suc- 
cess of  (lie  prtH'L'Hs,  and,  within  a  we^k,  at 
the  Tnivendty,  I  had  those  doubta  con- 
firmed, and  also  by  tome  exprrimenu 
made  by  the  viticultnral  commiaaioii  •' -• 
the  especial  cbaracten»tici  and  qu.i 
the  gra{b-  were  not  retinued.  There  i- 
ever  one  thing  certain  that  this  most  cun  b<^ 
made  in  that  way,  aud  it  niiL:ht  be  made  at 
a  cheap  rate  and  would  p.  rh.»i»*  be  a  grvat 
relief  to  the  market.  Future  exp«  rim- nts 
however  will  have  to  be  tried  to  show  th" 
advantage  of  it  outside  of  the  poaaesaiun  of 
saccharine  matter  and  grajw*  juice. 

Another  of  the  im|x>rtant  works  of  the 
commission  has  been  to  draw  Attention  to 
the  almost  oniveraal  adulterations  that  are 
being  carried   on  in  the  easti  rr  -       f* 
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_     _  „.    if    not  check;  .     -nil     n, 

tbofie    auduUerations    It  made, 

where  port  wine  is  a  dt .  t>  as  a 

plea  may  have  some  dri  r   may 
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what  we  ftre  and  who  aresaflpiciousin  their 
wuys  and  in  their  mode  of  living,  and  the 
fact  that  there  is  a  great  deal  of  adulterat- 
ed wine  on  the  market  makes  them  euspi- 
cious  of  all  wine,  and  you  may  talk  Califor- 
nia purity  as  much  as  you  please  yet  you 
cannot  convince  these  people;  there  is  a 
lurking  fear  that  they  are  gpiug  to  get 
alnUerated  wines.  And  unless  they  can 
come  to  our  cellars  and  buy  they  do  not 
want  to  buy  from  our  agents  in  the  east. 
That  is  the  universal  eiperieuce  of  our 
dealers  here.  By  reason  of  that  there  is  a 
great  deal  of  wine  lost  to  our  eastern  friends 
and  of  profits  to  ourselves.  If  this  law  is 
passed,  which  we  hope  will  be  passed,  there 
flill  be  an  immediate  revolution  here  in  our 
wine  trade.  To  further  the  general  knowl- 
edge among  consumt-rs  in  the  east  of  the 
prices  at  which  our  wiues  could  be  obtained, 
and  for  the  purpose  of  showing  the  quali- 
ties of  our  ordinary  wiut-s  we  had  an  agent 
sent  forward,  and  I  shall  call  upon  the 
committee  who  had  the  matter  in  charge, 
the  Hon.  M.  M.  Estee,  to  address  you  when 
I  have  closed  these  brief  remarks.  Mr. 
Pohndorflf  was  selected  by  that  committee, 
.  as  yon  all  know,  to  go  to  the  Louisvillo  Ex- 
position and  start  there  with  samples  of 
wine  and  make  them  known  to  the  public 
generally,  not  to  sell  wine  for  any  firm  or 
for  any  individual,  but  during  his  stay  there 
to  show  how  wines  can  bo  made  and  that  it 
was  good  wine  and  cheap  wine.  I  do  not 
doubt  that  in  a  very  short  time  fruit  will  be 
borne  from  these  eflforts.  Mr.  Pohndorfl" 
also  represented  the  wine  growers  in  the 
New  Orleans  Exposition,  and  it  is  to  be  re- 
gretted that  his  samples  were  limited  to  a 
few  bottles  or  a  few  giillons,  otherwise  he 
could  have  done  a  great  deal  more  good. 
Before  concluding  I  will  state  that  this 
convention  is  intended  solely  for  the  pur- 
pose of  meeting  wine  growers  of  the  various 
sections,  to  compare  notes  with  each  other, 
to  acquire  knowledge  of  making  a  market- 
able wine.  It  is  not  intended  to  arrive  at 
any  positive  result,  to  do  anything  and  say 
that  we  have  arrived  at  such  results  and 
make  it  final.  But  gentlemen  above  all  I 
caution  you  that  this  convention  is  not  one 
gotten  up  like  a  political  convention.  Where 
we  meet  with  the  intention  of  passing  reso- 
lutions. I  trust  we  shall  not  see  any  reso- 
lutions passed  here  or  offered  unless  they 
are  absolutely  necessary  for  the  time  being. 
It  is  not  a  place  of  resolutions.  We  have 
nothing  to  resolve  upon.  That  rule  will  be 
strictly  laid  down  and  adhered  to. 


Price  of  Grapes. 


Mr.  A.  G.  Chanche,  of  Livermore,  who 
has  a  large  winery  there,  has  offered  to  con- 
tract for  grapes  during  the  coming  vintage, 
at  the  following  prices; 

Tlvtaob  op  1886. 

ZiofiiDClel 920  00  per  ton. 

M»Wro 20  00 

Carignan 20  00 

Greoftche 18  00 

Charbono 16  00 

Mmlvoisie 10  00 


Petite  Svrah $30  00  per  ton 

Petit  Pinot.... 25  OO 

Franc  Pinot 25  00 

Meuniir 25  00 

Chauche  noir 25  00 

Uondeuse , 25  00 

Tannat 40  00 

TrouBSeau 25  00 

Petite  Booflchet 30  00 

Alicante  Bouschet 30  00 


Mkdoc  VABiarr. 

Cabernet  Sauvignon $50  00  per  too. 

CahernetFranc 50  00  " 

Carmenere 50  00  " 

Merlot  40  00  " 

Petit  Verdot 40  00  " 

Uatbeck 25  00  " 


SAonaxB  Variett. 

Sau^i^oo  Blanc $30  00  per  ton. 

Sauvi;fuon  vert  or  Colombar 25  00  *' 

Semillon 25  00  " 

Muscatlct 25  00 

Reulinr  (variety) 25  00  " 

Chawelait (variety)..; 20  00  " 

Folic  Blanche 20  00  " 

Burger 15  00  ** 

8we«t  Water 1600 


Order  your  copies  of  the  Beport  of  the 
Fourth  Annual  State  Yiticultural  Conven- 
tion  by  postal  card  to  E.  C.  Hughes  &  Co., 
611  Sansome  Street,  San  Francisco. 


THE  URAPE   AMD   WINE  INDOSTBY. 


[Bradstrcots,  April  3rd.  1880.] 

Within  the  past  two  months,  considerable 
interest  has  been  aroused  throughout  the 
United  States,  concerning  the  viticultural 
industries  of  the  country.  This  was  mainly 
duo  to  the  efforts  of  the  California  State 
Viticultural  Commission,  through  their 
chief  executive  officer,  Charles  A.  Wet- 
more.  This  gentlemen  recently  visited 
Washington  and  New  York.  There  he  has 
moved  all  who  are  interested  in  wiues  or 
raisins  to  form  a  National  Viticultural 
Society.  Meetings  have  been  held,  samples 
of  the  pure  win^s  of  California  have  been 
tested,  and  valuable  information  has  been 
imparted  as  to  the  price  at  which  they  can 
be  obtained  and  sold  at  a  profit.  This- is 
certainly  the  first  important  movement 
among  the  wine  makers  of  the  United 
States  for  concerted  action  and  the  due 
recognition  of  the  industry  they  represent. 

The  outcome  of  this  movement  has  been 
the  introduction  in  the  House  of  Repre- 
sentatives of  a  Spurious  Wine  bill.  This 
aims  at  the  taxation  of  all  compounds  sold 
as  wines  that  are  not  made  from  pure  juice 
of  the  grape.  Dealers  in  such  compounds 
must  pay  a  certain  revenue  tax,  and  their 
goods  must  be  marked  as  "compounded." 
A  penalty  of  a  fine  and  imprisonment  can 
be  imposed  upon  any  violation  of  the  law. 
It  is  strange  that  the  only  opposition  made 
to  the  bill  so  far,  has  been  by  a  New  York 
house,  which  is  agent  for  a  California  wine 
fii'm.  As  the  bill  was  mainly  drawn  up  by 
the  representative  of  the  California  wine 
industry,  it  appears  that  our  friends  in  the 
west,  are  willing  to  pimish  and  condemn 
frauds  in  their  own  state  as  they  are  else- 
where. This  is  a  healthy  sign,  and  one- 
that  should  carry  some  weight,  because,  as 
a  general  rule,  it  is  claimed  by  the  most  in- 
terested parties  that  they  and  their  neighbors 
can  do  no  wrong,  but  that  the  injury  to 
their  business  is  brought  about  by  un- 
scrupulous persons  elsewhere. 

When  the  State  Viticultural  Commission 
of  California,  fathers  a  bill  before  Congress 
that  is  as  applicable  to  their  own  state  as  to 
others,  it  shows  a  healthy  tone  and  desire 
for  reform.  That  good,  pure  wines  can  be 
produced  in  different  parts  of  the  Union  is 
acknowledged,  and  we  see  no  reason  why 
the  honest  producers  should  not  be  protect- 
ed against  compounders  and  the  manufac- 
turers of  spurious  wines.  Much  of  the 
wine  sold  in  this  country  under  French 
labels  has  never  seen  France  or  any  place 
but  America.  It  is  too  customary  to  decry 
our  own  production  and  demand  the  foreign 
article.  We  can  make  excellent  pure  wines, 
and  improvements  in  this  respect  are  more 
apparent  every  year. 

With  so  much  comparatively  trifling  ex- 
perience, it  must  be  conceded  that  the  re- 
sults have  been  more  satisfactory  than  was 
anticipated.  It  seems  strange,  however, 
that  a  bottle  of  California  T^iue  can  be  pur- 
chased cheaper  in  Washington  and  New 
York,  than  it  can  in  many  places  in  San 
Francisco.  Such  was  found  to  be  the  case 
by  Mr.  Wetmore,  and  points  to  a  much- 
needed  reform  in  the  chief  wine  producing 
state.  Cheap  prices  will  insure  a  larger 
consumption,  and  we  believe  that  a  judi- 
cious and  energetic  extension  of  the  trade 
will  prove  that  there  is  ample  room  in  the 
United  States,  for  the  consumption  of  all 
the  wine  that  will  be  made  for  mauy  years 
to  come.  Yet  the  honest  wine  makers 
should  certaiidy  be  protected  by  legislation 
against    fraudulent    makers    of    imitation 


wines,  whose  goods,  in  some  instances,  have 
never  seen  the  sight  of  a  grape. 

Heferring  to  the  above,  the  San  Francisco 
Chronicle  says : 

Referring  to  the  bill  just  introduced  into 
Congress,  by  Green  of  North  Carolina,  for 
the  protection  of  genuine  wiues  against 
Spurious  compounds,  Bradstreets  observes 
that  "  the  only  opposition  made  to  the  bill 
so  fur,  has  been  by  a  New  York  house, 
which  is  agent  for  a  California  wine  firm.'* 
This  is  what  we  meant  the  othnr  day  when 
we  protested  against  people  engaged  in  a 
fruuduleut  industry  going  to  Congress,  and 
actually  demanding  that  their  rascally  trade 
should  be  protected  at  tho  cost  of  honest 
wine  making. 

The  '*  California  wine  firm."  referred  to 
by  Bradstreets,  is  perfectly  well  known  here, 
and  if  it  remains  in  the  business  we  shall 
some  day  feel  bound,  in  justice  to  fair  deal- 
ers, to  give  it  a  little  gratuitous  advertising. 
Its  specialty  is  ''lengthening*'  wines.  It 
goes  into  the  market  and  buys  up  a  quanti- 
ty of  cheap  wine — the  refuse  of  the  vintage. 
This  it  dilutes  with  water  and  fortifies  th< 
compound  with  cheap  brandy.  Then,  uj 
the  mixture  has  become  pale  from  the  in- 
fusion of  water,  it  restores  the  color  witL 
cherry  juice  and  aniline  dyes.  Thus  doc- 
tored, the  compound  is  shipped  to  the  Easi 
and  sold  as  California  claret.  Of  coursi 
the  cherry  juice  and  aniline  dyes  are  not 
particularly  wholesome  ;  delicate  stomachs 
are  apt  to  be  upset  by  them,  and  then  the 
Eastern  doctor  orders  the  patient  to  give  up 
drinking  California  wines,  and  our  product 
gets  a  black  eye.  Sometimes  this  distin- 
guished firm  picks  up  a  lot  of  fairly  good 
wine  ;  this  it  bottles,  labels  St.  Julien  or 
Beaune,  and  sells  at  the  East  as  genuine 
Bordeaux  or  Burgundy  wine.  The  fraud  is 
only  one  shade  less  heinous  than  in  the 
previous  case. 

In  the  face  of  evidence  establishing  these 
facts  and  of  their  unquestionable  effect  on 
jhe  Eastern  market  for  California  wines, 
friends  of  the  industry  have  no  choice  but 
to  expose  the  fraud.  It  is  a  duty  they  owe 
to  the  honest  wine  grower.  It  cannot  be 
shirked  without  dereliction. 


Dalmatian  Wiues. 


Dalmatia,  this  important  strip  of  coast 
on  the  Adriatic,  has  among  its  olive  and  or- 
ange groves  on  the  slopes  of  the  high  range 
of  mountains  which  elevate  themselves  in 
near  vicinity  to  the  sea,  the  considerable 
area  of  67,669  hectars  of  vineyards  which 
yield  at  an  average  40  millions  of  gallons  of 
wine.  The  wine  trade  of  France  considers 
the  product  of  the  Dalmatian  vineyards,  as 
far  as  home  consumption  allows  a  surplus 
for  the  French  markets,  one  of  the  best 
sources  for  blending  with  good  French 
wines  .The  French  consul  of  Spalato  calcu- 
lates about  20  millions  of  gallons  of  deep 
tinted  wines  available  for  the  French  mar- 
ket. The  wines  of  the  district  of  Spalato 
have  from  12  to  13  per  cent,  alcoholic 
strength,  those  of  Brazza,  Solta,  Lesina, 
Cuzzola,  Sebenico  and  TaraO  toll  percent, 
and  their  color  is  less  intense.  Prices 
range  from  54  to  60  francs  per  26.4  gallons 
(hectolitre)  for  1st  class.  In  18a3  they 
were  from  26  to  32  and  in  1884  from  44  to 
46  francs.  Part  of  the  wines  are  shipped 
via  Fiume  and  others  via  Baril.  The  varie- 
ties of  grapes  yielding  deeptinted  wines  are 
the  Modrina,  the  Ruscivica  and  the  Gerbic. 
The  Czerljenae,  Glavinusia  and  Advocati 
yield  rose  colored  wines,  while  the  Vugara, 
Ragusa,  Malvasia,  some  Grossblauer,  Pro- 
secco and  Trebbiano  are  the  varieties  for 
white  wines. 


The   Boavctavt-Vlues. 

Mr.  L.  Bougier  of  MoutpelUei  states  as 
follows: 

Monsieur  F.  Bouschet.  desiring  to  ia- 
crease  the  coloring  power  of  French  vines 
while  preserving  their  abundance  of  fructi- 
fication utilized  hybridization  for  this  pur. 
pose.  Ho  took  Teinturier  which  has  an 
extraordinary  deep  color  in  its  fruit.  Skin 
and  pulp  of  the  Teinturier  grape  are  of  a 
very  deep  red  color.  The  stock  is  not 
vigorous. 

At  the  moment  of  blossoming  Mr.  Bou- 
Bchet  united  Teinturier  andAramou  bmuches 
and  produced  fecundation  of  the  blossoms 
of  one  of  the  two  varieties  by  those  of  the 
other.  This  union  prodnced  seeds,  which 
sown,  re-produced  an  intermediate  stock 
between  the  two  varieties,  the  Petit  Bou- 
schet. 

Mr.  F.  Bouschet's  investigations  and  ex- 
periments have  been  continutd  by  his  son 
in  the  most  zealous  and  intetlig-  ut  maumr; 
utilizing  the  Petit  Bouschet  for  u  colli  ction 
of  new  types,  some  of  them  of  r<  nl  value. 
The  fault  found  with  the  Petit  Bouschet  in 
Prance  is  its  small  sugar  dcvt-lopmcnt. 
Superior  to  it  is  the  A'icaute  B  tuschet, 
lich  in  sugar  and  coloration.  The  type 
Alicante  Henri  Bouschet  is  assuredly  the 
best.  At  La  Valette,  near  Montiiellier,  and 
tt  Mas  de  las  Torres,  graft<  d  ou  Riparia  its 
fructification  is  extraordinary.  T  wenty-fi  ve 
to  35  bunches  are  the  result  of  grafts  at  the 
second  leaf. 

Its  defect  is  susceptibility  to  injury  by 
frost. 

Aramon  Teinturier  Bouschet  is  one  of  the 
most  fertile  hybrids.  Its  color  is  as  dense 
as  that  of  the  Petit  Bouschet. 

Terret  Bonschet  is  remarkable  for  its 
fructification,  but  its  color  is  less  intense. 

Aspiran  Bouschet  is  the  best  colorer,  but 
its  production  is  feeble. 

Carignan  Bonschet  acccHrding  to  its  orig- 
inator, has  all  the  advantages  of  the  Carig- 
nan without  the  liableness  to  be  injured  by 
mildew . 

The  blue  Portuguese  variety  of  precocious 
development  is  acceptable  also  as  a  table 
grape. 


Frencb  Wiues  From  American  drafts. 


At  the  late  exposition  organized  by  the 
regional  society  of  viticulture  of  Lyons, 
France,  where  a  large  number  of  samples  of 
wines  from  direct  juice  of  American  vineSi 
and  from  vinifera  grafts  on  Americal  varie- 
ties were  exhibited  and  carefully  tasted,  the 
following  opinions  wer«  the  verdict  of  the 
committee  : 

We  have  before  this  and  now  again  tasted 
products  from  French  vines  grafted  on 
American  stock,  and  we  have  found  but  lit- 
tle difference  from  the  wines  obtained  di- 
rect from  the  same  French  varieties.  In 
time  it  is  to  be  presumed  this  difference  wiU 
disappear  completely.  This  gradual  ameli. 
oration  has  been  observed,  according  to  the 
acquisition  of  some  age  of  the  grafts, 
Gamays  and  Chasselas,  grafted  on  Vialla 
Solonis,  Taylor,  Riparia  and  Elvira,  have 
given  the  same  wines  as  Gamays  and  Chas- 
selas produced  direct.  The  wiues  of  such 
grafts  not  only  have  no  foxy  taste,  but  the 
same  qualities  as  the  best  growths  ;  these 
qualities  are  reproduced  in  grafts  on 
American  vines  as  well  as  by  non-grafted 
vines.  It  has  been  remarked  that  wines 
from  grafts  age   and  mature  sooner  than 

from  non-grafted  vines. 

■»  »         ^.  — 

13P"  77k  business  office  of  the  '*  San  Fran- 
cisco Mercfiant,*'  has  been  removed  to  Ab. 
511  Sansome  Street. 
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The  (lovenlale  Bocletj. 

At  the  Ust  regular  meeting  of  the  Clorer- 
dale  Titicaltural  Society  the  foIlojriDg  offi- 
cers were  elected  for  tbu  eDsuing  term  : 
Wm.  Caldwell,  Prt'Huli-nt;  J.  B.Gooleyand 
£.  G.  Forber,  Vice  Preaidcuto;  C.  Uarhl, 
Treasurer;  J.  G.  Heald,  Secretary;  P.  L. 
SbeKord,  £.  G.  Furbvr  and  S.  Larmon, 
Finance  Committee. 

The  sabject  of  raising  (unda  to  help  dft* 
fray  the  expenaes  of  C.  A.  Wttmore  to  re- 
tarn  to  Washington  to  try  to  influence  Con- 
grt-ss  to  paaa  anoh  lavs  aa  will  bo  of  great 
benefit  to  grape  growers  resulted  io  a  sub- 
scription of  $45. 

A  committee  was  appuintt.>d  to  draft  reso- 
lutions on  th«  death  of  Josiab  Moulton,  who 
presented  the  following  memoriom  which 
was  anammoualy  adopted: 

IX     MKMOUIAM. 

Wbkkxaa.  The  Suprt-me  Ruler  hau 
called  from  long  suffurings  to  hi^t  Inst  home* 
Josirth  Moulton,  a  membc-r  of  this  society. 

Hesolvtd.  That  in  bis  death  tliu  commu- 
nity haa  lost  a  good,  hunost,  open  hearted 
citizen. 

That  Titicoltuxv  haa  lost  a  true  and  ener- 
getic friend. 

That  this  society  has  loci  a  good  sub- 
stantial  and  enterprising  member. 

That  his  family  has  lost  a  kind  and  de- 
Toted  father  and  husband. 

ftaoUed.      That    thesv    resolatiuos    be 
written  in  the  miuotes  and  published  in  the 
RevniU  and  San  Franoiaco  MsBcnANT,  and 
a  copy  sent  to  the  family. 
J.  G.  Heald.  ) 

Wu.  Caldwell,       >     Committee. 

E.    G.  FCBBKB,  ) 


The  GoTemment  of  Brazil,  according  to 
the  news  giren  by  the  Rio  de  Janeiro  pa- 
pers, haa  taken  energetic  and  even  riolent 
measorea  against  the  manafactnro  of  wines 
and  spirits  of  that  city.  At  domiciliary 
Ttsits  at  the  stores  of  well  known  merchants 
toxical  snbatances  have  been  seiztn).  The 
Minister  of  the  Interior  has  prepared  regu- 
lations which  proscribe  the  manufacture 
and  sale  under  false  labels,  and  any  indica- 
tion as  natural  wine  artificially  made,  and 
not  the  result  of  fermentation  of  grape  juice 

only. 

■    ■  ^  ^    .  ■    ..  - 

The  Phylloxera  Commiaaion  of  Liboam  e, 
France,  among  other  rules  of  adrice,  pub- 
hshea  the  following  two  points: 

The  grape  plan*era  shoald  give  more 
space  to  the  roots  of  American  vines  than 
that  habitually  allowed  to  French  vines, 
both  in  the  sense  of  the  length  of  rows  and 
of  the  diatance  between  vines  in  breadth. 

They  should  choose  for  grafting  stock 
liiparia,  Solonia,  York  and  Vialla,  which 
haTo  given  proofs  of  success,  and  Jacquez 
shonld  be  used  with  pmdence. 

Tho  delegates  of  the  Chamber  of  Com. 
morce,  of  the  agricultural  society  and  of  the 
wioe-aindicate  of  Xarbonu'^,  France,  iu  a 
special  meeting  hitTo  emitted  the  following 
rrsolationa  on  the  question  of  plaateriug 
winea: 

1st.  That  thorough  InTcstigationa  be 
made  immediately  of  the  efTeot  of  plastered 
winca  on  healthy  people,  to  find  out  if 
the«e  winea  are  innocnooa  or  dangerous  to 
ih'' public  health. 

2d.  That  meanwhile  in  tho  iDt<<rt<«t  of 
prodocem  of  and  dealers  in  French  wine« 
the  standard  of  sulphate  of  potash  In  win<-s 
be  again  eatablished  at  the  proportion  of 
four  grammea  per  liir''.  which  is  tli-  ^■■^^ 
alloweil  by  law  until  IHHi)  and  in  r 
preferable  to  the  dtno  of  two  grm 
bitrarily  fixed  by  the  French  Quf>  ihmk  ni 
without  serioua  trials. 


INTERESTING    REMARKS 


By  Charles  A.  Wetmore  at  the  Foarth 

Annual  State  Viticultaral 

Convention. 


On  Bti-pping  on  to  the  platform  Mr.  Wet- 
mor»  was  received  with  applause.  He  spoke 
as  follows  :  — I  tbiuk  wr  oUKbt  to  congratu 
late  ourselves  lu«lies  and  g'-ntlemen  ou  our 
success  this  I'VeuinK-  This  is  the  largest 
atlenJance  on  any  first  duy  of  our  conven- 
tions, and  I  b(.Iieve  that  tb<-re  are  interests 
that  are  manifest  among  th"  vine  growers 
and  mercantile  coniniunity  throughout  tbe 
Stnti-,  nut  before  t-xhibitrd.  and  I  think  wc 
shall  have  a  very  sutctssful  convention, 
and  that  we  shall  awakeu  a  livilicr  interest 
that  lias  been  \oug  wanted  in  Ibis  State. 
We  have  bad.  it  is  true,  with  us  at  onr 
meetings  a  few  euthusiastic  nieu  who  have 
wurk'-d  hard  to  bhn^  thu  industry  to  the  de- 
velopment it  stands  iu  to-day,  but  a  great 
many  of  those  who  are  most  concerned  in 
thest'  mt-etiiiK'H  have  not  attended,  and  when 
I  speuk  of  those  who  are  interested  1  mean 
those  that  have  got  the  most  capital  invest- 
ed on  the  hast  information.  As  a  matter 
of  fact  tho  largest  vineyards  in  this  State 
bavo  been  plaiit/'d  on  tbe  least  experience 
and  tho  least  knowbdgo.  We  expect  to 
join  UB  iu  this  work,  not  only  the  men  who 
have  ten  acre  viut  yards  and  who  have  spent 
the  last  C'-nt  they  have  got,  and  mortgaged 
their  land,  but  we  expect,  and  we  have  a 
right  to  expect,  that  the  capital  that  is 
b.-hind  tbe  iuvestmeut  should  interest  itseU 
in  it8  succesfl.  The  public  all  kuow  there 
is  something  to  learn,  that  talent  cannot  be 
hired  for  a  dollar  a  day  when  wanted,  as 
wo  have  found  out  in  the  past  from  experi- 
ence. Wu  find  that  the  good  ft-ine  comes 
from  those  places  where  the  proprietor  is 
interested  in  it  himself,  and  it  is  a  proprie- 
tory question  that  we  are  contiuuflJly  dis- 
cusiiiug.  If  the  proprietorsof  the  vineyards 
do  not  undi-rstaud  what  should  go  into  the 
cellar,  the  wine  will  be  bad  and  your  efforts 
will  be  aa  naught,  and  your  vineyards  will 
never  amount  to  anything.  \n  you  leave 
here  I  hope  yon  wilt  influence  as  many  peo- 
ple aa  possible,  especially  that  class  of  men 
who  hare  from  a  pecuniary  standpoint  the 
most  at  stake,  and  who  hare  the  means  to 
accomplish  their  ends.  Get  them  to  take 
an  interest  here  willi  us  and  stay  with  ns, 
not  to  come  iu.  simply  take  a  glass  of  wine 
and  look  around  and  go  away  again,  but  to 
stay  here  and  do  some  of  this  work.  The 
exhibits  are  really  tho  chief  result  of  our 
Convention,  but  they  have  never  been  fair- 
ly studied  excepting  by  a  few.  A  great 
many  have  sent  exhibits  who  apparently 
imagined  that  they  were  sending  them  to 
some  agricultural  fair,  expecting  a  premium 
or  diploma,  and  have  taken  great  ofl'ense 
because  they  did  not  get  some  testimonial. 
I  bare  had  many  such  remarks  made  npon 
the  subject,  and  one  gentleman  from  Fresno 
has  written  a  very  insulting  letter  to  the 
Commission  staling  that  he  will  never  send 
any  of  his  wine  again  to  have  it  snabbt  d, 
because  members  of  the  committee  criticised 
tho  wine  as  tbey  did  that  of  others  that 
came  before  them.  Wo  do  not  come  here 
for  fermented  results,  we  come  here  to  learn. 
As  far  as  posaible  I  think  we  ought  to  abol* 
ish  the  idea  of  making  re|x}rts.  excepting  to 
let  tbe  report  be  snch  as  our  minds  suggests 
here  :  then  if  a  man  cannot  come  it  is  his 
misfortune.  It  is  wrong  to  put  into  any 
one  man's  hands  the  writing  of  a  report. 
He  can  satisfy  no  man  entirely.  Tho  ex- 
hibits are  s««nt  here  simply  for  general  in- 
atruction,  and  then*  ought  to  be  a  great 
dfal  of  gooil  d<  rive<l  from  them  as  there  haa 
been  in  the  past.  I  know  of  many  vin»- 
yards  that  have  b.en  plant«>d  on  exhibits 
s^eu  here.  I  si>«>ak  of  this  becauae  att^n- 
tjon  to  cxhibita  will  be  moru  prominent 
during  this  Convention  than  berrtiifor**. 
More  time  will  h*t  givn  %*^  thf^m  n^t  only 
in  the   n  '        '=  We 

have  n>  \  .  tho 

list  of  (':.:  .   and 

rapidly  oa  vrr  Jv..  W.  lj.iv.  aUii\»  tottles 
un')]..n>d,  and  there  aro  others  that  ought 
t  '  t  •  T'tminrd  two  or  tbre«^  times  and  we 
'■  bad  time  to  du  it,  and  1  would 
Io  the  Committi^,  when  it  is  ap- 
)»-iiit>.|.  as  it  will  probably  be  appoinltnl 
with  some  reference  to  the  districts,  that  Io* 


cality  ahoald  be  considered  aa  we  tried  to 
have  it  done  in  San  Joae  at  the  Convention, 
where  each  one  of  the  Committee  was  on 
his  own  book,  each  one  getting  all  the  in- 
formation be  oould  to  take  home  and  report 
to  hia  own  local  Society  and  among  his  own 
people,  because  we  flnd  that  uvery  time  we 
try  that  it  is  entirely  impracticable  to  get 
five  or  six  or  ten  men  together  to  pass  on 
an  Exhibit  and  therefore  it  is  left  to  one 
man.  Now  if  each  member  of  the  Commit- 
tee will  go  on  hia  own  venture  and  get  all 
the  information  he  can  for  his  own  locality, 
it  will  do  more  good  than  if  we  wait  her'- 
two  months  and  then  have  one  man  write 
tho  report  and  have  the  others  sign  it  when 
tboy  have  forgotten  what  they  have  tanted. 
Special  attention  during  thia  Convention 
should  be  given  to  rarities,  new  things,  nut 
because  th' y  are  new,  but  because  they  bavv 
been  tested,  experimented  with  for  the  pucr 
pose  of  demonstrating  something.  And  I 
am  sure,  ladiea  and  gentlemen,  that  you 
«ill  find,  as  has  been  found  in  the  past, 
that  the  original  theory  that  this  Commis- 
sion started  on  years  ago,  with  refer-nce  to 
the  selection  of  the  vine,  is  the  right  one, 
and  you  will  see  it  demonstrated  and  proved 
that  we  are  right.  The  Natoma  Water  Com- 
pany has  figured  largely  throughout  the 
Utate  during  tbe  past  year  by  reason  of  hav- 
ing samples  of  grapes  that  were  made  for 
exhibitH.  This  did  not  happen  by  accident. 
When  they  were  planting  their  large  vinw 
yards,  they  consulted  our  Commission,  and 
a  list  of  grapes  that  were  valuable  in  otiier 
parts  of  the  world,  and  had  excellence  at- 
tached to  them,  was  made  up  for  the  use  of 
that  company.  And  it  is  only  one  of  the 
large,  very  large  new  vineyards  that  have 
profited  to  a  very  great  extent  by  the  work 
of  the  Commission.  Whenever  there  has 
been  *  a  valuable  type  of  wine  derived  from 
these  experiments  or  plantations,  you  will 
find  by  tracing  it  back  to  the  beginning 
that  it  was  selected  because  it  was  known 
to  make  good  wine  in  other  parts  of  the 
world,  and  it  does  not  do  anything  else 
here.  Every  sample  of  Cabernet,  that 
makes  the  finest  wino  in  Bordeaux,  that 
was  presented  to  our  Commiaaion  from  any 
part  of  the  State,  was  fine,  no  matter  where 
it  came  from.  Unfortunately  some  hap- 
pened to  be  put  out  on  very  poor  places 
where  they  were  not  suited.  That  was  not 
any  fault  of  tbe  grape.  For  instance,  tho 
Mataro  does  not  come  in  everywhere  alike, 
for  it  docs  not  thoroughly  ripen  in  some 
places,  but  wherever  the  Mataro  does  ripen 
well,  and  ferments  well,  it  is  always  a  wor- 
thy  and  a  good  wine,  Til*b  the  difference 
that  in  some  places  there  will  bo  more  color 
than  iu  others,  but  it  is  always  a  good  wine. 
Wherever  tho  Reisling  is  raised  in  this 
State,  excepting  where  it  over  ripenft.  or  the 
soil  is  unsnited.  it  always  has  made  a  good 
wine — you  always  have  had  a  good  product 
from  it.  It  has  only  failed  to  produce  good 
results  where  it  has  been  planted,  on  ac- 
count of  its  early  ripening.  In  districts 
where  it  was  overripened  it  got  too  swt*et. 
So  with  Folle  Blanche,  it  makes  the  finest 
cognac  there  is  wherever  it  is  raiaed  here, 
and  every  time  we  hare  tried  it,  it  haa  made 
a  noble  liquor. 

Aa  we  said  here  years  ago,  we  proved 
nothing,  but  only  demonstrated  what  haa 
been  done  in  other  parts  of  the  world,  and 
we  begin  now  where  we  ought  to  have  b<'- 
gun  years  ago.  You  will  observe  this  in 
the  examination  of  wines.  Do  not  be  car- 
ried away  by  too  much  tecbnicality  or 
style.  Tbese  are  all  well  enough  where 
they  are  determining  relative  degTe<>s  of 
excellence.  The  real  obj.ct  is  to  know 
what  you  want.  If  you  select  the  good  va- 
rietieft,  known  to  prodnoe  good  wino  in  oth- 
er parte  of  the  world,  you  will  get  good  wine 
here.  The  same  typ«'fl  will  hv  alwavs  good. 
Bordeaux  wine  is  very  difTereul  in  its  way. 
Thare  is  Chateau  Laflle,  which  is  said  to  be 
better  than  others,  but  in  that  yon  are  to  be 
guided  as  you  arc  in  other  thiuk^s,  and  if 
you  only  make  as  good  wine  as  ttfy  do  in 
the  Medoc  or  other  districts  of  that  neigh* 
borhood,  yon  will  have  no  diflloutty  of  uui- 
poaing  of  your  product.  The  truth  is  tou 
don't  get  thoae  finer  gratlea  fur  t\utv  is  vr^ 
little  of  Buch  wino.  The  fear  has  born  all 
th«*  time  on  tho  part  of  th»  |)roducer  that 
be  is  not  going  to  maki'  a  living  in  making 
good  wine,  but  be  must  havr  quantity. 
That  has  b«>rn  our  drawliark.  I  have  t^'n 
it  In  the  EAHt  lately.  It  is  tho  complaint  of 
the  poor  quality  of  onr  wine  that  k<*epa  as 


back— that  we  have  had  '.  ■   '     '    '        r 

wineonth-mark-t.  In 
ington  they  were  s*  lliii. 
del,  and  it  came  from  a  h'.ui^Lt  hjua:  Ujxi, 
that  was  the  [Kx>rr>it  win.-  uf  tho  lot.  It 
never  ought  to  have  gone  out  of  th-*  St«t<-. 
No  dealrr  ought  to  have  Ix-en  dist-r- <Iit<  d 
by  selling  it.  It  ought  tu  have  hern  •li--till- 
ed  here.  But  I  nevrr  found  auywh>-re  auy 
difhculty  where  th'-  wines  w^re  g<MJil.  Tho 
only  trouble  was  to  know  where  tu  g<-t  them, 
who  to  buy  them  of.  You  will  flnd  all  thia 
work  that  you  are  doing,  and  all  the  work 
in  this  Eastern  nmrkits  brings  you  right 
back  to  the  aampliug  tables.  It  ia  right 
th'-re  where  you  will  get  the  a<>cret  of  suc- 
cess. The  wines  that  you  wiM  provn  there 
aa  tho  wines  that  tbe  public  want  lo  meet 
the  common  taste,  are  the  wines  that  rou 
will  must  approve.  In  si-Iecting,  l>c 
your  perHunal  interest  and  the  fart 
was  made  in  your  ditttnct  or  els.  ,■  _,  .  . 
Such  wines  will  sell  in  the  Eastern  marketa 
or  anywhere  ela4<,  and  you  will  find  that  the 
wines  that  you  don't  Ilk- .  •'  :  r'-d-n't 
like.     And  if  you  will   )  ^r  and 

find    out   from    tho    saii.,  i.*  that 

makes  a  good  wine  it  will  b_  u  ^  J  uirk. 
There  are  thousands  and  thouiun  U  <>f  nrn  a 
of  vines  in  thia  ^tate  that  murit  t>e  grafted 
within  the  next  few  years,  and  it  ia  only  by 
examining  these  samples  that  you  will  find 
out  what  to  graft  with,  for  it  is  easy  for  Mr. 
I'uhndorff  or  Mr.  Haraszthy  to  advisu  you 
that  this  is  a  good  wiue  grape,  or  that  that 
one  will  make  a  flue  wine,  if  you  have  cot 
demonstrated  it  by  your  own  tast^*,  it  will 
prove  of  little  advantage  to  you.  It  will  be 
like  most  of  the  advice  given  by  this  Com- 
mission when  it  started,  somebody  will  be 
afraid  that  they  wish  to  s<-ll  cuttings.  I 
have  seen  that  thronu  up  against  this  Com- 
mission many  times.  L'  t  the  man  that 
wanta  to  plant  a  vineyard  visit  this  Con- 
vention and  learn  by  his  own  ta^t*-  what  he 
wants,  and  not  by  the  taste  of  somebody 
else.  It  is  best  to  taste  for  himself  that  he 
may  find  out  what  ho  ne(4s,  and  if  he  haa 
not  a  good  taste,  let  him  ask  his  wife,  for 
his  wife  has  a  bettor  taste  than  he  has.  I 
flnd  all  over  the  United  States  that  the  wo- 
men don't  drink  here,  but  they  do  when 
they  go  to  France.  American  women  do, 
and  the  real  truth  is  that  the  winea  are  not 
as  good  here  aa  they  want.  They  are  more 
particular  than  a  man  is. 

There  Is  another  thing  for  you  to  think 
of.  When  the  sampling  is  going  on  don't 
watch  Bomeboily  else  who  is  anpp<.)s«d  to  be 
a  great  expert  in  wine  tasting,  but  think 
your  own  thought  first  and  you  will  find 
that  you  are  generally  right.  Experts  don't 
make  the  taste  of  the  world.  They  did  not 
make  the  Bordeaux  wines  or  cognac  brandy 
popular.  It  WBB  the  people  who  had  to  buy 
It.  Of  course  it  is  a  cultivated  taste  that 
discriminates  against  small  defects,  auch  aa 
an  uncultivated  taate  would  paaa  over,  but 
such  persons  are  rare.  But  for  good  sound 
table  wino  that  will  please  the  palate,  you 
may  be  governed  by  your  own  taate.  I 
have  seen  this,  for  when  tho  Cab<>mcta  or 
Gutedel  have  bc«n  pas^d  out,  I  have  brard 
the  remarks,  ('that  isgootl).  But  unless 
you  can  hear  the  approving  sound,  'that  ia 
good,'  when  wino  or  brandy  is  t&sted,  you 
may  suspect  that  there  is  som'-thlni*  wr^ng 
in  the  making  of  tho  wiuo  or  -'  u 

of  the  grape,  and  you  will  fii  ^- 

whero.  "rhe  same  way  with  t. 
yon  put  tho  brandy  in  the  gla««  and  Ui^ny 
peoplo  will  pick  out  the  best  one  by  the 
smt'll.  and  that  is  the  only  way  to  tell  bran- 
dy, by  the  smell.  I  have  watched  this  for 
years.  At  fir«t  I  wa«  so  grorn  that  I  was 
afraid  to  s)  •  -hta.  I  wanted  some- 

body else  t-  -\l    waa   good,    bot 

when    I    C"i;  b«-lievo    what    I 

thought.  I  cuium«>uc«<d  to  flnd  that  I  could 
pick  out  good  vine,  and  so  c*n  you  and 
every  one  elae. 


About  tbe  flrsl  recorded  inatancr  of  a  de- 
sire for  tho  posaeaaion  of  a  vin<  yaril  was. 
when  Ahab's  avaridooa  oy**  '      '     *  m 

tho  progreaaive  viticullnral  fl< : 
the  Jcxri<eli to, who  was  thrust  inti>  iw  tr  :.i  ( 
the  battle  in  order  that  the  main  ofaata^'te  to 
satiating  Ahab's  greed,  namely  th«4mth  of 
tho  viuoyard  proprietor,  night  be  mnoved 
This  waa  a  sprciea  ol  boycotting  to  which 
California  baa  not  yet  attsiaed. 
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SAIT   rEAIfOISCO    MEKOHA^fT. 


April  23,  188C 


Tbe  llfkwailau  Treaty. 


Editor  Mbrc-hant  :  The  present  ftgita- 
tion  iu  regard  to  the  Hawaiiau  treaty  is 
frnngbt  with  60  uiucli  importance  to  the 
interests  of  the  Piicific  coftst,  thiit  it  BhouKl 
claim  the  fttteutiuii  of  every  iiuliviilual  who 
desires  the  ndvaticeuu-nt  of  the  industries 
of  the  State. 

Admitting  that  the  balance  of  trade,  in  a 
pecuniary  sense,  is  at  present  against  the 
United  States,  it  is  well  known  that  the 
limit  to  the  productive  capacity  of  the 
Islands,  has  been  nearly,  if  not  entirely, 
reached,  while  the  consumption  of  Ameri- 
can products  is  steadily  Increasing  at  a  rate 
which  within  the  next  five  years  may  fully 
equalize  the  financial  relations  between  the 
two  countries. 

The  native  population  of  the  Islands  is 
fast  becoming  extinct.  Chinese  immigra- 
tion has  been  prohibited, "and  with  the  in- 
flux of  the  white  race,  to  take  the  places, 
thus  vacated  iu  the  labor  field,  the  demand 
for  supplies  from  the  United  States  must 
increase. 

It  must  occur,  even  to  the  most  super- 
ficial observer,  how  inconsistent  are  the  op- 
ponents of  the  treaty  iu  their  arguments. 

From  the  editorial  rooms  of  one  of  our 
local  papers,  which  has  been  foremost  in  its 
attacks,  comes  the  cry  that  sugar  has  7iot 
been  cheapened  to  the  consumer ;  while 
from  the  Eastern,  Western  and  Southern 
States  we  hear  iu  no  mild  tones  that  sugar 
has  been  cheapened  to  the  extent  that 
it  has  never  been  lower  than  at  present. 

Admitting  the  correctness  of  the  latter 
argument,  has  not  the  object  of  tiie  treaty 
been  attained  ;  are  not  consumers  all  over 
the  United  States  benefited  by  the  competi. 
tion  of  Hawaiian  sugars,  with  those  from 
Cuba  and  other  sources?  As  for  the  Pacific 
coast,  if  the  present  extremely  low  rate  of 
freights  from  the  East,  so  low  in  fact  that 
they  can  only  be  temporary,  have  not  yet 
been  low  enough  to  permit  Eastern  sugars 
underselling  our  local  manufacture,  how 
can  you  ever  expect  to  have  cheaper  sugar? 

The  local  paper  before  mentioned  will  re- 
ply by  shutting  up  our  local  factories,  and 
will  blind  you  with  wild  assertions  and  ex- 
travagant statements,  and  laugh  in  its  edi" 
torial  sleeve  at  your  gullibility,  if  you  are 
foolish  enough  to  beiieve  them. 

Looking  upon  this  from  another  potut  of 
view,  it  is  safe  to  predict  that  we  have 
statesmen  of  sufficient  patriotism,  craft  and 
forethought,  who  are  sufficiently  above  sec- 
tional influences  to  see  the  advantages  of 
our  present  commercial  relations  vrith  the 
Hawaiian  Inlands,  and  who  will  prevent  the 
abrogation  of  the  treaty. 

They  can  see  in  the  Islands  the  AVhite 
race  of  our  own  flesh  and  blood  surely  sup- 
planting other  races.  They  can  see  in  the 
future  a  government  more  similar  even  in 
its  system  to  our  own,  upheld  by  60,000  peo- 
ple who  are  our  eqnalsin  civilization.  They 
can  see  that,  for  commercial  prosperity, 
these  people  are  dependent  upon  a  recip- 
rocity treaty  with  a  foreign  power,  and  be 
it  with  the  United  States,  England,  Ger- 
many, or  France,  they  must  and  will  stand 
firmly  with  the  nation  to  whom  they  look 
for  a  market,  and  eventually  will  either  be- 
come a  standing  menace  to,  or  a  military 
outpost  of  the  United  States.  We  can  ill 
afford  at  this  time  to  permit  other  nations, 
which  are  awaiting  our  action  in  this  mat- 
ter, to  open  relations  with  the  Islands  as 
Boon  as  we  may  discard  them.  We  are  in 
no  position  to  protect  our  own  coast,  let 
alone  to  dictate  to  what  extent  the  Islands 
may  enter  into  relations  with  some  other 


power.  In  fact  the  value  of  maintaining 
our  relations  with  tho  Islands  from  a  mili- 
tary standpoint  is  so  apparent  that  no  man 
with  any  approach  to  common  sense  can 
gainsay  it. 

So  far  as  I  have  gone  we  have  glanced  a* 
this  matter  as  it  aflfectstho  United  States  as 
a  whole.  How  far  will  abrogation  aftVct 
the  Pacific  coast  ? 

By  imnii'diatoly  cutting  off  the  main 
source  of  outlet  for  our  productions.  Vessel 
after  veasci,  loaded  down  to  the  guards,  sail 
every  few  days,  carrying  everything  that  in 
used  by  a  civilized  community.  Hay,  grain, 
v<'getable8,  canned  goods,  lumber,  furniture, 
live  stock,  etc.  Two  or  three  steamers  per 
month  arrive  from  and  depart  for  there.  Iu 
fact  the  Islands  have  almost  become  a  part 
of  California,  so  necessary  to  the  state  is 
that  market. 

Yet  there  are  those  in  our  midst  who, 
masquerading  in  the  attire  of  a  friend,  are 
striving  their  utmost  to  deal  a  blow  which 
would  fall  upon  every  industry  in  the  state, 
but  they  cannot  become  successful. 

It  is  inconceivable  that  the  time  will  ever 
be  allowed  to  come  when  our  mail  from  the 
Hawaiian  Islands  will  reach  us  by  way  of 
Viqjoria,  and  vessel  after  veesel  be  spoken 
off"  our  coast,  bound  to  and  from  the  British 
Possessions,  while  we  are  sweetening  our 
tea  and  coffee  with  adulterated  Eastern 
sugar,  our  hay  and  potatoes  rotting  in  the 
ground,  sur  ship-yards  silent,  and  our  fac- 
tories closed.  A  Merchant. 

San  Francisco,  April  2l8t,  1886. 


Oive  tlie  Vinei*  Room. 


[From  the  Vacaville  Reporter.] 
Some  of  the  old  vineyards  in  San  Gabriel 
valley  that  have  been  bearing  fruit  for  100 
years  have  not  been  yielding  heavily  for  the 
past  few  years  of  light  rainfall.  These  vines 
are  planted  only  six  feet  apart,  and  their 
long  roots  are  interlaced  and  struggling  with 
one  another  for  moisture  and  sustenance, 
which  are  not  equal  to  their  full  support, 
these  vines  are  attempting  to  commit  mur- 
der on  each  other.  By  cutting  out  every 
second  row  the  moisture  in  the  soil  will  be 
doubled  to  each  vine,  and  the  fertilizing  ele 
ments  of  the  soil  will  also  be  increased  in 
the  same  way.  The  vines  removed  will  make 
excellent  firewood  and  the  cost  of  pruning 
will  be  reduced  one-half.  If  this  remedy 
does  not  sufficiently  increase  the  size  aud 
yield  of  the  remaining  -sines,  then  cut  out 
every  other  vine  iu  these  remaining  rows 
and  give  the  vines  a  chance  for  their  lives. 
They  will  be  quite  near  enough  together 
then  at  twelve  feet  apart.  At  Santa  Bar- 
bara there  is  a  Mission  grape-vine  the 
branches  of  which  are  supported  by  timbers, 
aud  it  has  frequently  produced  three  tons  of 
grapes.  This  is  more  than  1000  Mission 
vines  have  produced  this  year  in  many  of 
the  closely-planted  vineyards  of  the  olden 
time.  Now,  is  it  not  reasonable  that  it  is 
less  trouble  to  take  care  of  one  vine,  or  even 
ten  vines,  than  it  is  to  take  care  of  100  vines 
spread  over  an  acre  of  ground  ?  There  is 
no  manner  of  doubt,  from  various  illustra- 
tions shown  of  the  growth  and  yield  of  the 
vine  when  it  has  had  no  competition,  that 
ten  vines  on  a  half  acre  of  land  can  be  made 
to  yield  more  grapes  than  IflOO  vines  on  an 
acre  of  land.  It  is  not  an  uncommon  sight 
to  see  a  ton  of  grapes  on  a  single  vine, 
where  the  vine  is  alone  aud  has  all  the  soil 
within  reach  of  its  roots  to  feed  upon. 

The  establishment  of  five-cent  wine 
shops  is  increasing  in  San  Francisco,  there 
now  being  three  iu  operation,  and  doing  a 
good  business. 


Grapes    UuUer   Calflvatlou. 

IWynbera  Tlmw.) 
Nothing  requires  morecar^  and  attention 
than  the  grape,  if  a  good  wine  is  desired — 
or  requires  less,  should  the  farmer  not  be 
exacting.  It  is  not  enough  to  get  the  best 
plants,  for  though  the  species  are  very  few 
— and  perhaps  all  the  crapes  in  cultivation 
are  derived  from  one  private  form — the  va- 
rieties of  wine  are  endless,  A  certain  kiud 
of  grape  when  grown  upon  tho  Khiue  fur- 
nishes one  of  the  many  kinds  of  wine  called 
by  the  name  of  '*  Hock.''  But  the  same 
grape  when  raised  in  the  valley  of  the  Tagus 
yields  Bucellas.  Again,  in  the  island  of 
Madeira  its  juice  is  known  as  Sercial,  with 
a  flavor  quite  different  from  its  kindred  on 
the  mainland  ;  and  in  California,  or  Aus- 
tralia, or  the  Cape,  under  different  suns, 
and  iu  dtfferent  soils,  the  wiues  made  from 
the  imported  plants  change  ao  rapidly  in 
character  that  the  most  experienced  couuis- 
aeur  cannot  detect  their  relationship.  Soil 
unquestionably  is  much,  and  sunshine  is  » 
large  part  of  what  remains.  But  neithei 
the  food  which  the  vine  sucks  out  of  the 
earth,  nor  the  warmth  which  enables  it  t( 
transform  this  into  the  wondrous  ethers 
which  yield  the  bouquet  held  in  such  es 
teem,  is  everything.  For  if  the  grapes  are  nol 
carefully  tended  and  carefully  collected,  the 
"  must  "  will  suffer  from  the  ignorance  or 
the  carelessness  of  the  grower.  It  seems 
miraculous  how  the  same  plants  will,  iu  dif- 
ferent years,  and  iu  soils  much  the  same,  or 
under  skies  a  few  leagues  distant,  produce 
grapes  the  character  of  which  is  so  widely 
different.  The  grape  is,  in  truth,  the  most 
sensitive  of  crops.  In  every  berry  there  is 
concentrated  the  solids  and  liquids  of  earth 
and  air.  In  a  glass  of  wine  there  are  more 
salts  or  mineral  ingredients  than  in  the  wa- 
ters of  many  a  German  spa,  and,  not  to 
speak  of  the  oils  aud  ethers,  the  extractive 
matter  is  enough  to  furnish  work  for  the 
most  skillful  analyst.  It  need  not,  there- 
fore, be  wondered  if  so  complex  a  labora- 
tory is  apt  to  get  out  of  order  when  the  con- 
ditions under  which  it  works  best  are  in  the 
slighest  degree  varied.  A  little  more  heat 
or  a  little  less  moistiire,  a  foot  or  two  nearer 
the  sky,  a  day  or  two  less  sunshine,  mean 
weal  or  woe  to  the  vintage. 


Jast  Wbat  Bflners  Want. 


Miners,  attorneys  and  business  men  will 
be  glad  to  know  that  Copp^s  Mining  Code 
has  been  revised  and  brought  down  to 
March,  1886.  It  carefully  condenses  the 
mining  decisions  of  the  courts  and  the  land 
department,  gives  all  the  late  Land  Office 
instructions  aud  circulars,  the  several  Unit- 
ed States  mining  statutes  in  full,  and  all  the 
local  miuiug  laws,  as  promulgated,  of  the 
several  Western  States  and  Territories,  to- 
gether with  the  forms  for  location  notice, 
miner's  lien,  notice  to  delinquent  co-owners, 
application  for  patent,  adverse  claim,  lease, 
deed  &c.  It  is  the  latest,  cheapest,  and 
only  reliable  miners'  guide  now  before  the 
public.      Send  for  a  copy .     Price  50  cents. 

The  patent  valve  attachment  for  wine 
and  beer  casks,  of  Thomas  S.  Glaister  of 
Sonoma,  is  well  worth  the  attention  of  all 
wine  makers.  Its  claims  are  simplicity  and 
the  prevention  of  the  waste  of  the  wine. 
Further  particulars  with  cuts  of  the 
faucet  are  given  in  another  part  of  the  pa- 
per. 

The  Woodland  Winery  is  offered  for  sale. 
This  winery  is  complete  in  every  particular; 
its  buildings,  machinery,  cooperage  and 
situation  being  all  that  could  be  desired.  It 
is  an  excellent  opportunity  for  any  person 
desirous  of  entering  into  the  business. 


THE     AlIftTUAMAN    MAIL    SEICVICE. 


The  arrival  of  the  Oceauio  Company's 
steamer  Alameda,  on  the  18tb  inst.,  with 
over  200  passengers,  and  a  full  cargo  of 
freight,  goes  to  prove  the  popularity  of  the 
present  Australian  mail  service.  Tho 
Muraroa  left  here  on  the  previous  day  with 
a  good  passenger  list  and  the  whole  of  hi  r 
freight  room  filled  by  shippers  to  the  Colo- 
nies, taking  nothing  for  Honolulu,  and 
even  refusing  some  for  Australia.  The 
Mariposa,  the  next  inward  steamer,  ia 
bringing  even  more  passengers  than  arrived 
by  her  sister  steamer,  the  Alameda. 

The  only  objection  ever  raised  to  this 
service  was  by  the  New  South  Wales  Gov- 
ernment on  account  of  the  trane-Hhipment 
of  passengers  and  freight  at  >louolulu. 
But  this  has  been  done  away  with,  and  the 
steamers  running  on  the  line  have  proved 
more  than  satisfactory  to  the  Sydney  pub- 
lic, consequently  the  subsidy  to  the  service 
will  be  granted  by  the  New  South  Wales 
Government.  There  is  a  general  desire  on 
the  part  of  the  English  and  AuKtraliau  trav- 
■lers  to  visit  America,  and  we  btlieve  that 
■shortly  efforts  be  made  to  incieuse  this 
tourists'  traffic  in  our  direction. 

Mr.  James  Mills,  the  manager  of  the 
Union  Steamship  Company  of  New  Z<  aland, 
the  contracting  parties  for  the  existing  Aus- 
tralian mail  service,  is  n-.w  in  this  city. 
While  here,  he  will  confer  with  the  Messrs. 
Spreckels  of  the  Oceanic  Steamship  Com- 
pany, who  are  also  participants  in  the  ser- 
vice, with  a  view  of  completing  arrange- 
ments for  an  even  more  effectual  perform- 
ance of  the  contract.  At  present  writing 
no  new  developments  have  been  made  pub- 
lic, but  it  is  safe  to  say  that  the  public  will 
be  no  losers  in  whatever  arrangements  moy 
be  perfected. 

The  last  trip  of  the  Alameda  was  proba- 
bly one  of  the  most  enjoyable  ocean  excur- 
sions that  ever  took  place.  The  passengers 
were  all  of  the  "jolly"  sort  and  had  made 
up  their  minds  to  enjoy  themselves.  This 
they  did  most  effectually  by  having  con- 
certs and  entertainments  of  every  descrip- 
tion throughout  the  entire  journey.  So 
pleased,  in  fact,  were  the  passengers  with 
the  ship  and  the  manner  in  which  they  had 
been  treated  on  board,  that,  on  the  night 
before  their  arrival  in  San  Fransacisco, 
they  had  a  grand  re-union  and  presented 
Captain  Morse,  the  most  popular  of  all 
popular  commanders,  with  a  handsome 
testimonial  and  a  pleasant  souvenir  in  the 
shape  of  a  purse  containing  $250.  When 
people  gratuitously  and  voluntarily  show 
their  appreciation  in  a  pecuniary  way,  then 
there  is  no  doubt  of  its  genuineness,  conse- 
quently the  good  feeling  toward  Captain 
Morse  is  the  more  gratifying  to  that  gentlo- 


RAISIN     AND     WINE    SHIPMENTS. 


The   overland   shipments   of   wines   and 
raisins  in  February  were  as  follows; 

WINKS. 

From—  0»lloni. 

San  FronciBco     ^*??''*II 

Los  Angeles t^'^vl 

Sacramento 'i-e 

San  Jose ■*'" 

ToUl '^39.198 

Busros. 

From—  Oallont. 

Lo9  Angeles "^Iv'-^S 

San  Francisco »^.  •<y 

Stockton :      '5-^^'; 

Colton -    48.900 

Sacramento 48.260 

ToUl 703,270 


April  23,  1886 


SAN   niAIfOISCO   MEKOHAifT. 


WlD*  Harvvat  ofrrantw  far  ISSS. 


1  Report  of  Coiuul  Rooacvaltl 


1M70., 
1MT7  .... 
INTH  .... 
1H79 

IK*> 

IHMI 

ISH2 

1hh;i 

1MH4 


GalloiM. 

2.2U.«l>.\rtl'J 

I.KM.'llll.lmi 

1.41«l.().'X>.H.s.> 

t.'.'HT.'JTM.Kii;; 

MTB.Klxi.oim 

7H;t.7 1:1.1:111 

«:i7.U7ll.lx):i 

Hl.'i.Hlft.ltl. 

0.*>I,7HM.n»v 

91H,H4Mt,t>1l7 


From  ao  official  eHtimate  of  th6  wine  bar. 
Test  in  the  forly-twowioe-producing  depart- 
meuts  of  FraDco  I  am  enabUd  to  supply  the 
follovioR  iuformatioD  : 

The  yield  of  1885  umooDlcd  lo  28,53fi,lS7 
hcotolilirs  (753,83'J,C5ygallonH),  adeoreaao 
of  C.ai  1.575  hectolittm  (164.1162,937  gal- 
loDHi  ou  that  of  1884,  and  a  little  over  13,- 
UOO.OtK)  hectoliteni  (343,4111,000  guUous) 
U'««  than  the  aTerage  yield  of  the  last  Uu 
yearn,  which  <  icecded  42,000,000  heclolilem 
(1,109,514,000  gallona),  as  will  be  seen  by 
th'*  following  table  : 

T™™.  Hactollura 

1**7.^ Ba.tKW.OOO 

'"""  4i,»i7.uao 

4S.7'J9.CKI0 
aA.77O.0<*<) 
■m.lkiT.lMHt 

■j4,iai>.oiio 

:ttt.M«4i.(MM) 
*l.7H1.0<Mt 

The  decrease  ban  b  in  notably  in  the  fol- 
lowing d.  partmiuU  :  Ari.gc.  Aude,  Char- 
entf,  Chiirente-Iuft-rit-ure,  Dordogno,  (_i«nl, 
Hiiiite-Giroude,  Gvri,  Uironde,  Ui  rault. 
Dsndes,  Marnc,  I<<iiit<.-Mnrne,  B.iB«eB. 
P.vrenees,  Huute-Pyrt-nces,  I'yrenecH- 
Oru'htalcs,  Tarn,  Vendee,  and  Vienne.  Thi 
drcr.-aso  was  principally  in  the  M.di.  while 
th.i  yield  in  the  eastern  departments  shown 
decided  increase. 

The  middle  departments,  while  not  ad 
TBUcing,  do  not  report  a  falling  off  in  the 
yield. 

Principal  among  the  mnltiplied  canses 
■tTecting  the  harvest  was  the  continued  in- 
clemency of  the  weather  daring  the  entire 
pring  and  early  summer,  harming  the 
lilies  even  in  those  departments  ultimately 
ihowing  an  increase  in  the  vintage.  From 
Ihf  flowering  lo  the  maturity  of  the  grapes 
,t  no  time  were  the  Tines  free  from  injur- 
ous  ekmenU.  Thus,  having  safTered  from 
'rost  in  April,  they  were  parched  and  dried 
roui  the  eicesaiTe  heat  prevailing  during 
he  months  of  July  and  August  and  in  many 
hntricts  duTasUted  by  h»il.  Finally  the 
tntnmn  rains,  which  in  the  Midi  are  wel- 
muiid  a>i  favoring  the  dcvelopement  of  the 
[rapes,  were  ruiuons  in  the  middle  depart- 
lenta  and  mountainous  districts. 
Added  to  the  other  deplorable  cases  ex- 
iting in  the  Midi  and  west,  particularly  in 
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liters.  This  is  partly  due  to  the  decrease 
in  home  consumption  and  partly  because 
of  the  endeavors  of  the  viticnituriats  and 
wine  merchants  to  increase  the  fabrimtion 
of  wine  by  employing  the  residuum  of  the 
vale,  dried  grapts,  and  sweetened  water. 

The  amount  of  wine  thus  produced  has 
increased  from  2,88.'i,0tPO  hectoliteni 
(70,213.045  gallons)  in  1884  to  marly 
3.967,000  hectoliteni  (104,790,239  gallons) 
in  1885.  The  amount  manufactured  from 
drega  1,713,000  hectoliteni  (45,252,321  gal- 
lons), from  dried  grapes  2,2*4,000  hecto- 
liters (59,533,918  gallons). 

Thus  it  will  bo  seen  that  the  reduction  of 
the  duly  on  sugar  has  operated  favorably 
on  the  production  of  fabricated  wine. 

The  following  Btali  meut  shows  the  wine 
harvest  iu  the  dipiirtment  of  the  Gironde 
(rom  1875  to  1885,  inclusive  : 


The    UrhmiIbu    I*Ii>ii<i«    llliher  ititivit- 
llnu  or  Amerleaij. 


It 


\''xn.  ilectolltcn 

"*74 S.:<71>,llO 

'"•O ].ilUl.U4S 

"*"" 3..')I1,U9.1 

"'7« ii.'JlO.lU 

IH7» 1,077,»<)« 

tx»u l,«M«.-.';l.'. 

IIWI I,'.J70.IMJO 

"wa i,ii4.iMiu 

1*'<3 l.«67.fi.M> 

IWM I..'MH,1H3 

ItWS I,07«.OSU 


Galloiii. 
13U,4<M),  17:1 
S1.7W.l,lliS 
1C-'.7S'.',S70 
a8,:iH.j,fiHt 

4l.'lnH.7IMl 

4;J,k5m,4'J7 

a;j.7UK.iHr2 

2«,4'JK,.');iM 

41i.:i:ii.:ii>i) 
3ft,a.'»o,7HO 
■JS.4JB.171 


Tolal •J-J,8«l,'JO'J  tHj3,l)14,2«0 

The  yield,  though  considerably  below  the 
averoge  iu  quantity,  is  of  good  quality. 
Geo.  W.  K008KVBLT, 

United  State  Conanl. 
United  States  Consulate, 

Bordeaux,  January?,  1886. 

I<MAnK«lea  wins. 


he  Charonte,  were  the  mildew  and  the  pro- 
Tes.Hive  and  persistent  phylloxera. 

FBTLLOXIBA. 

There  are  at  present  in  France  flfty-fonr 
lepartmenta  in  which  the  vine  is  wholly  or 
part  destroyed  by  the  ravages  of  the 
ihylloxera.  The  extent  of  infected  area  is 
•tiniated  at  nearly  430,000  hectare*.  Not- 
rillnlanding  the  wide  spread  of  this  deadly 
dague  only  50.173  hectares  are  completely 
estroyed. 

Proprietor*    are    constantly    replanting 

heir  vineyardi  with   American   vines,  and 

the  departments  of  Ardeche  and  Lozere 

o  resulu  have  been  eminently  satisfactory. 

I*st  year  the  mildew  appeared  in  the  de- 

utmeaU  of  Aude,  Oordogne,  Uanle-Qo- 
Dune,  Gironde,  Isere,  Sot-et-Garonae, 
laule-Pyrenees  Orientolea,  Deov-Sevrea, 
'arn,  and  the  Qoronne. 

The  diseased  vines  were  raeeeufnlly 
•eated  with  sulphate  of  copper.  Owing  to 
10  deflciency  of  the  harvest  of  1883,  it 
onl.I  seem  that  the  amount  of  foreign  im- 
ortation  of  wines  .jhould  have  greatly  in- 

eaied.  On  the  contrary,  the  amount  of 
nportaUons  during  the  am  eleven  months 
I  1885  decreased  from  7,219,000  hectnlit- 
ti   (amount  of  18841  to  6,8M,0OO  hecto- 


Los  Angeles,  some  months  ago,  adopted 
the  $50  a  month  license  policy.  Her  peo- 
ple could  not  now  be  possibly  induced  to 
give  it  up.  Sacramento  recently  came  with- 
in 400  voU-8  ont  of  4300  of  adopting  the 
same  system.  Were  a  vote  to  be  token  to- 
day it  would  show  a  majority  in  the  affirm- 
ative, There  are  some  causes  that  make 
progress  through  defeat,  and  this  is  one  of 
them.  In  Los  Angeles,  the  opponents  of 
high  license,  after  the  defeat  at  the  polls, 
resolved  to  test  the  right  of  the  majority  lo 
adopt  this  police  regulatiTe  policy,  and  ac- 
cordingly took  a  case  of  resistance  lo  the 
law  to  the  Supreme  Court.  That  tribunal 
of  last  resort  has  just  handed  down  an  elab- 
orate opinion,  in  which  it  holds  the  law  lo 
be  constitutional,  and  the  Los  Angeles  ordi- 
nance within  the  province  of  the  local  legis- 
lature to  enact.  That  settles  the  legal  phase 
of  the  high  license  question  in  California. 
The  example  of  Los  Angeles  will  now  be 
followed  by  other  cities  and  towns,  which 
will  reap  full  compensating  benefits.— Wfc- 
ord-l^nion. 


Tba    OIlT*. 


In  our  numerous  drives  through  the 
township  especially  south  and  east  of  Liv- 
ermore,  we  have  noticed  that  many  hun- 
dred young  olive  trees  have  and  are  being 
set  out  this  season.  They  are  put  out  iu 
many  places  along  the  roads.  Being  ever- 
green they  will  make  good  shade  trees.  In 
other  places  they  are  put  on  pieces  of  land 
and  in  places  where  nothing  else  will  grow. 
In  a  few  instances  they  are  planted  with  a 
view  of  taking  care  of  them.  In  several 
cases  it  is  presumed  the  young  trees  will 
not  live  through  the  first  year  ;  if  it  does  it 
will  be  a  miracle.  Although  the  olive  is  a 
hardy  tree  and  will  grow  where  a  vine  woald 
die,  yet  if  it  receives  good  attention  it  will 
show  every  evidence  of  it  in  its  gooti  heAlthy 
growth-  There  is  no  qneetion  in  our  mind 
but  that  in  a  few  year*  the  olive  will  be  one 
of  the  principal  prodneU  of  Murray  Town- 
ship.—rieiuanfon  Star. 


[Tertltorial  EDIerprlse.) 
was  announced,  yesterday,  that  the 
House  Committee  ou  Ways  and  Means  had 
decised ,  by  the  emphatic  vote  of  nine  to  one, 
to  rejiort  a  resolution  in  favor  of  the  abro- 
gation of  the  reciprocity  treaty  between  the 
United  States  and  the  Hawaiian  Islands. 
Notwithstanding  this  action  by  the  commit- 
tee, wo  are  not  prepared  to  believe  that  it 
will  be  sustained  by  the  Honso,  and  much 
less  by  the  Senate,  should  the  resolution 
over  reach  that  body.  The  di  finite  dura 
tion  of  the  treaty  expired  two  years  ago.  but 
by  its  t<'rms  it  continues  in  force  until  two 
years  after  formal  notice  of  its  abrogation 
shall  have  been  given  by  either  party.  The 
purpose  of  the  committee  resolution  referred 
lo  is  lo  convey  such  notice  lo  the  Hawaiian 
Government. 

The  abrogation  of  the  treaty  at  this  time 
would  be  a  very  serious  mistake,  and  it 
seems  to  us  that  the  Ways  and  Means  Com- 
mittee must  have  acted  in  the  matter  in  the 
absence  of  a  full  consideration  of  the  polit- 
ical and  commercial  advantages  of  a  conven. 
tion  which  it  proposes  to  annul  with  the 
stroke  of  a  pen.  Its  abrogation  would  be 
not  only  a  commercial  mistake,  but  a  grave 
political  and  national  error  which  no  states- 
man can  afford  to  make.  Wo  presume  the 
committee  has  been  largely  influenced  in  its 
action  by  statements  of  the  fact  that,  under 
the  operations  of  the  treaty  during  the  past 
eight  or  nine  years,  the  exchanges  of  nndn- 
tiable  products  between  the  two  countries 
have  resulted  in  an  advantage  of  twenty  five 
or  thirty  per  centum  in  favor  of  Hawaii  : 
that  is,  that  whilo  we  have  admitted  free  of 
duty  from  the  islands  raw  sugar,  rice,  mo- 
lasses, hides  and  bananas  to  the  value  of 
seven  millions  of  dollars  annually,  Hawaii 
has  given  free  entrance  to  and  consumed 
but  four  and  a  half  or  five  millions  of  dol- 
lars of  products  of  the  United  Stoles.  It  is 
possible  that  the  committee  hos  also  been 
influenced  by  as-scrtions  that  a  single  San 
Froncisco  firm  has  been  mainly  benefited 
by  the  treaty,  and  that  the  commodities  of 
the  islands  have  not  been  sensibly  cheap- 
ened to  .American  conaumere  by  their  free 
admission. 

Neither  of  these  assumptioiu  a  entitled 
lo  a  moments  consideration.  It  is  true  that 
the  eighty  thousand  people  of  the  inlands 
have  not  been  able  lo  consume  .Vmerican 
products  to  the  full  value  of  their  rice  and 
raw  sugars,  but  they  have  more  than  made 
up  the  difference  by  spending  the  most  of 
their  surplus  earnings  in  the  United  StaU-s, 
and  using  American  bottoms  almost  eiclu- 
sively.  both  in  their  inter-island  and  foreign 
carrying  trade.  Concerning  the  charge 
that  a  single  San  Francisco  firm  is  princi- 
pally benefited  by  the  treaty,  it  is  only  nte- 
esaary  to  mention  that  the  firm  referred  lo 
does  not  pn>duc«  or  control  one-fifth  of  the 
annual  sugar  products  of  the  islands.  Over 
$16,000,000  have  been  invested  in  the  su- 
gar industry  of  the  islands,  quite  f  10,000,- 
000  of  which  are  American  capital  and  un. 
der  American  control. 

N'ine-U'Uths  of  the  eiporU  of  the  Islands 
find  a  market  in  the  United  States,  and  nut 
less  then  seventy  five  iK-r  centum  of  the 
imports  are  of  American  production  and 
manufacture.  Except  the  huU  of  the  na. 
lives,  the  honaes  of  the  Islanders  are  built 
of  American  lumber;  their  sugar  machinery 
is  largely  of  American  niauulariun':  their 
vewels  are  from  American  shipyanls:  their 
laws  are  copies  of  American  ■latntra,  their 
Government    ia    under   Amenrmn    .-..mr..!   ' 


Their  religion,  even,  woi  sent  to  them  from 
New  England. 

England.  France,  Genuanj,  Portugal 
and  Spain  are  searching  for  poaaesaions 
abroad,  for  the  eit»naioii  of  their  commerce 
and  the  colonization  of  their  idle  onrl 
starving  subjecU.  They  are  not  onl> 
struggling  for  supremacy  in  Africa,  but  or.- 
exploring  the  oceans  of  the  Pacific  for  islands 
upon  which  lo  plant  their  dag*  and  estab- 
lish their  authority.  At  no  time  during  th- 
past  two  centuries  have  the  nations  «.( 
EnrotMi  been  more  intent  u|)on  territorial 
aggrandizement.  In  fact,  there  is  a  wild 
grasping  after  territory  in  every  direction, 
and  the  American  It>-|>nblic  alone  proteeta 
tho  New  World  from  the  encroachmenU  of 
the  nations  of  the  Old. 

We  do  not  desire  foreign  poaseasiona;  we 
have  land  enough  of  our  own,  and  i>eople 
enough  lo  protect  our  border*  and  our  flog 
against  all  enemies:  yet,  while  this  is  the 
case,  we  cannot  safely  permit  the  Hawaiian 
Islands  to  become  other  than  American 
should  they  ever  cease  to  be  politically  what 
they  are  to-day.  They  are  within  the  lioea 
of  our  commercial  system:  ore  at  our  very 
Western  gates;  arc  an  indispensable  out- 
poet  between  the  Pacific  States  and  Asia, 
and  their  flag  must  be  either  Hawaiian  or 
American.  The  native  people  are  slowly 
passing  away,  and  Kxiner  or  later  the 
Islands  musi  pass  into  other  hands  and 
into  other  political  control.  Through  the 
Keciprocily  treaty,  which  the  Ways  and 
Means  Committee  is  prepare«l  lo  abrogate, 
and  which  fs  u  sabslantial  commercial  bene- 
fit  to  tho  United  Slates,  the  Hawaiian 
Islands  have  iMcome  an  American  poKse*- 
sion  in  everything  but  the  name  and  ex- 
pense of  governing  them.  England  stand* 
avowedly  ready  lo  accept  the  treaty  with 
Hawaii  which  a  few  thonghtleas  members 
of  the  House  of  U>  pre«entalivi>s  are  will- 
ing to  assist  in  abrogating:  but  the  Senate, 
taking  a  broader  view  of  the  subject,  will 
hardly  consent  lo  sever  the  bond*  which 
unites  the  future  of  the  Hawaiian  Island* 
with  tnat  of  their  neighbor  and  natural  pro- 
tector, the  great  Republic. 

Xa    I'hylloxem. 

There  is  one  fact  worth  hundreds  of 
tbonsand  of  dollam  to  Contra  Costa  county, 
although  it  is  not  fully  appn-ciaied.  We 
refer  lo  the  total  exemption  of  this  county 
from  the  phylloxera.  Napa,  Sonoma,  .Ala- 
la  and  other  prominent  vine  counties  are 
ofilicted  with  this  plague  to  an  alarming  ex- 
tent. No  single  instance  of  the  pre««'nc« 
of  phylloxera  ha*  been  known  in  this  county. 
This  fact  and  the  supposed  cause  of  oar 
exemption  were  fully  statad  in  theae  eol- 
umus  several  wei-ks  ago  by  a  well-known 
nlirulturist.  While  vineyards  elsewhere 
are  being  devastated,  our*  are  a*  yet  nafe. 
L<'t  us  keep  them  so.  Thi*  can  only  be 
lone  by  the  exercise  of  the  ntmcMl  circum- 
spection and  care  in  purchasing  cuttings. 
Di*infected  cutting*  from  other  counlie* 
may,  as  a  rule,  be  safe,  but  even  in  them 
danger  sometime*  lurks.  Abundant  cnt- 
tings  of  every  desirable  variety  may  be 
purchas.ll  fn>ni  viii.-  m*  n  in  .-nr  own 
eonnly.   siul    -•  ri    all 
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Beco;£ni(ioti. 


Our  friends  in  the  Fresno  Viticultoral 
and  Horticultural  Association  recognize  the 
value  of  a  journal  like  the  Merchant 
guarding  and  advancing  theirinterests,  and 
give  eflfect  to  their  good  wishes  in  a  very 
practical  way,  as  will  be  seen  by  the  follow- 
ing resolution: 

Official. 

l-RKSKO,  Vau.,  April  5,  1884. 

Proprietor  S.  F.  Merchant.  —  Dear  Sir:  Below 
s  a  copy  of  the  minutes  of  the  last  meeting  of  the 
FrcsQo  Viticultural  and  Horticultural  Society  that  i» 
of  interest  to  younsulf. 

iie^ofpcrf— That  this  Associaticn  recocTiize  the  S\N 
pRAScisco  Merchant  as  one  of  the  best  or^ns  of  the 
Viticultural  and  Horticultural  interests  in  the  State, 
ftn  expomat  of  their  views  and  aole  advocate  of 
their  interests,  and,  moreover  as  a  paper  which  has 
taken  more  than  oidinary  interest  in  the  prosperity 
of  Fresno  county.  We  ayree  to  prive  the  publisher 
our  liberal  support  while  that  journal  pursues  the 
course  for  which  it  has  hitherto  beendistinLTiished. 

Moreover,  we  suggest  that  manufacturers  and  deal- 
ers in  agricult'iral  implements  and  other  merchandise 
who  wish  to  imil  our  attention  to  their  broods,  aid  us 
and  other  Viticulturists  in  maintaining  the  San  Fran- 
cisco Mbrcuant  on  a  sound  footintr,  hy  givinK  it  a 
large  share  of  tneir  advertising  patronage. 

Be  it  further  resolved  that  the  Fresno  Viticultural 
nad  Horticultural  Society  tender  its  thanks  to  tht 
SAJf  FRA.SCISCO  Mercdant  for  past  fivvors. 

C.  K.  RIGGS,  Secretart. 


OCR    FBENCU     %'ITICIJI^TIBISTS. 


We  notice  with  pleasure  the  attention 
given  by  the  French  press  of  California  to 
viticultural  matters.  Both  in  the  principal 
French  paper  the  CaurrUr  de  San  Francisco, 
and  the  intelligent  Los  Angeles  Union  Xou- 
veile  we  see  articles  which  show  that  our 
co-citizens  of  French  extraction  take  an  ac- 
tive interest  in  our  industry.  The  number 
of  French  viticulturists  in  our  State  is  less 
considerable  than  might  be  desired,  for  we 
know  that  much  good  for  our  industry  comes 
from  the  foremost  of  viticultural  countries, 
France,  and  we  know  that  some  of  our  old- 
est grapegrowers  have  helped  greatly  to  gain 
what  experience  is  ours.  Ajiy  accession  of 
French  vine  and  wine-men  in  our  ranks 
must  be  hailed  with  satisfaction,  and  it  is 
a  compliment  due  them  that  we  are  certain 
they  will  materially  assist,  both  with  their 
hands  and  their  brains,  to  reach  ever  grow- 
ing progress  towards  perfection  in  the  pro- 
ducts of  the  vine. 


Order  your  copies  of  the  Report  of  the 
Fourth  Annual  State  Viticultural  Conven- 
tion by  postal  card  to  E.G.  Hughes  &.  Co., 
611  Sansome  Street,  8au  Francisco. 


ArSTBALlAN    MAIIM    AMD    LOMDON 
MAI  I***. 


A  company  has  been  formed  to  run  a 
new  line  of  steamers  from  the  port  of 
Galway,  ou  the  west  coast  of  Ireland,  to 
Now  York;  the  first  vessel  of  the  line,  the 
"  Monarch,"  being  advertized  to  sail  from 
Galway  on  the  8th  of  next  month.  The 
company  has  been  formed  principally 
through  the  exertions  of  John  Ovrell  Lever, 
who  for  several  years  represented  the 
Borough  of  Galway  in  the  Imperial  Legis- 
lature. Although  an  Englishman  by  birth, 
and  a  resident  of  the  metropolis,  he  has 
ever  been  desirous  to  confer  this  important 
benefit  on  the  west  of  Ireland.  Mr.  Lever 
inaugurated  the  line,  some  years  past, 
which  bore  his  name,  and  collapsed,  owing 
to  the  inefficiency  of  the  vessels  constructed 
for  the  company  during  his  temporary 
absence  from  England. 

The  formation  of  the  Monarch  line  at 
the  present  moment, is  a  matter  of  considera- 
ble importance  to  the  travelling  public,  and 
particularly  to  the  Australian  people,  who 
are  so  desirous  of  shortening  the  time  be- 
tween the  antipodes  and  Loudon,  and  avoid 
the  dangers  of  the  Channel.  It  has  been 
long  since  a  conceded  fact  that  if  two  ves- 
sels of  equal  size,  and  power,  depart  from 
New  York,  twenty-four  hours  can  be  gained 
by  entering  the  harbor  of  Galway  in  prefer- 
ence to  any  other  "Western  port ;  the  reason 
being  that  when  once  Cape  Clear  is  passed, 
all  vessels  bound  for  Cork  or  Liverpool, 
have  to  slacken  speed,  owing  to  the  narrow- 
ness of  the  Channel,  and  the  number  of 
vessels  constantly  plying  on  its  waters. 

It  is  difierent  as  to  Galway  Bay,  which 
can  be  entered  in  a  gale  of  wind.  Cod- 
bank  soundings  are  known  to  extend  in  a 
westerly  direction  outside  the  Islands  of 
Avan,  upwards  of  600  miles,  and  indicate 
to  the  mariner  his  position.  The  Islands 
are  well  lighted,  and  each  of  the  three  en- 
trances are  capable  of  being  passed  with 
safety  by  night  as  well  as  in  the  day,  and  at 
all  times  of  tide.  From  thence  up  to  the 
anchorage,  a  distance  of  thirty  miles,  it  is 
comparatively  smooth  sailing,  no  shoals, 
currents,  quicksands  or  rocks  to  interrupt 
the  passage.  The  anchorage  is  not  sur- 
passed by  any  in  the  world,  it  is  a  matter 
of  history  that  the  Spanish  Armada  on  a 
memorable  occasion  had  to  run  before  a 
gale,  and  rode  out  the  storm  in  perfect 
safety  under  shelter  of  Mutton  Island  ;  it 
is  also  within  the  knowledge  of  many  per- 
sons now  residing  in  San  Francisco,  that 
during  the  terrific  storm  in  1839  when  2,000 
vessels  were  lost  on  the  British  coast,  not  a 
single  vessel  having  a  suflficiency  of  cable, 
drew  her  anchor  at  the  Roadstead  of 
Galway. 

With  such  advantages  the  "Monarch'' 
must  become  a  favored  line,  and  will  assist 
materially  in  shortening  the  passage  be- 
tween Sydney  and  London.  We  have  reason 
to  know  that  negotiations  are  in  progress 
by  which  the  Galway  line  will  contract  to 
have  a  vessel  in  readiness  at  New  York  to 
start  with  the  Australian  mails  immediately 
on  their  arrival  in  that  city.  The  firm  of 
J.  D.  Spreckles  &  Bros,  of  San  Francisco, 
who  are  the  contractors  for  the  transporta- 
tion of  mails  between  Sydney  and  San 
Francisco,  will  even  now,  with  the  vessels 
engaged  in  the  service,  anticipate  the  pres- 
ent contract  time. 

It  now  becomes  a  duty  incumbent  upon 
us  as  citizens  to  impress  upon  the  California 
delegation,  the  necessity  of  using  its  influ- 
ence to  shorten  the  time  for  crossing  the 
continent  with  the  AuBtraliau  maila  to  fivd 


days.  We  cannot  afford  to  miss  a  point  in 
any  direction.  As  we  have  powerful  oppon- 
ents to  contend  against  iu  the  P.  &  0. 
Steamship  Company,  time  must  be  the 
essence  of  every  new  contract.  The  Suez 
route,  and  the  California  line  are  the  two 
contending  parties  for  the  Australian  trade. 
Any  advantages  possible  in  our  favor  will 
tend  to  au  increased  preponderence  of  the 
traffic  both  in  passengers  and  mails,  across 
the  continent  of  America. 


SPAKKMM)     WINES. 


Some  correspondence  and  discussions 
have  lately  taken  place  in  oenological,  com- 
mercial and  medical  circles  iu  France,  on 
the  subject  of  sparkling  wines. 

Mr.  Pouchet,  of  the  consultative  board  of 
hygiene  of  France,  in  the  conclusions  of  his 
report  says,  that  the  composition  of  wines 
called  Champagnes,  fabricated  iu  G*  rmany 
and  the  United  States,  of  which  it  seems, 
quantities  are  finding  their  way  iuto  France, 
is  more  than  doubtful.  These  products  do 
not  contain  a  drop  of  wina  ;  they  are  made 
of  cider,  rhubarb  etc.  But,  he  adds,  he  can 
proclaim  loudly  the  perfect  straightness  and 
honorableness  of  the  wine  merchants  of  the 
Champagne  district. 

These  remarks  of  which  the  oenological 
press  of  France  takes  note,  seeiii  strange, 
inasmuch  as  we  are  not  aware  that  Ameri- 
can sparkling  wines,  or  rather  imitations  of 
such,  are  the  object  of  exportation  to 
France.  Of  German  concoctions,  we  have  no 
doubt  that  they  pass  the  frontier.  If  the 
remarks  of  the  consultative  French  medica^ 
board,  based  upon  reports  of  Chambers  of 
Commerce,  are  true,  then  we  have  reason 
to  tell  the  honest  grape  grower  to  be  on  the 
alert,  and  recognize  the  extent  of  fraud 
carried  on  at  his  expense  by  the  bogus  wine 
people,  who  can  dare  to  touch  markets 
where  pure  wines  can  be  distinguished  from 
cheap  poisonous  stuff.  California  viticul. 
ture  looks  with  pride  upon  the  pure  and 
pretty  perfect  sparkling  wines  made  by  the 
firm  of  A.  Haraszthy  &  Co.  As  far  as  we 
know,  this  is  the  only  Champagne  made  in 
the  true  French  waj  of  natural  carbonic 
acid  gas  development.  Any  amount  of 
cheap  carbonized  wines  are  made,  and 
people  are  told  that  they  are  as  good  as  the 
real  Champagnes.  This  is  an  imposition 
and  we  hope  that  nothing  more  serious 
than  gas  pumped  into  wine  is  happening  on 
our  Coast,  and  our  gas-pumpers  cannot  be 
included  in  the  explanations  of  the  French 
hygiene  board  of  American  Champagne  imi- 
tations that  find  their  way  into  France. 
By  all  means  for  the  safety  of  our  consum 
ers  in  this  State  of  Champagnes,  let  tht 
State  Analyst  examine  California  sparkling 
products,  and  where  there  is  found  any 
thing  crooked,  let  the  people  know  it. 


Bnisin  Roles. 


At  the  Colonial  and  Indian  exhibition  to 
be  held  in  London  this  month,  the  follow, 
ing  rules  have  been  established  conceruing 
the  raisin  exnibits:  If  raisins  for  exhibition 
are  not  of  sufficient  excellence  no  prize  will 
be  awarded;  all  raisins  sent  for  competition 
must  be  properly  boxed — full  sized  boxes 
to  weigh  50  lbs.  gross,  half  boxes  25  lbs. 
gross;  loose  raisins  must  be  carefully  sorted, 
and  only  raisins  of  equal  size  placed  in  each 
box ;  each  box  must  bear  the  producers  name 
and  the  name  of  the  farm. 


Any  person  interested  in  the  grape  in- 
dustries, can  join  the  State  Vinicultural 
Society  on  payment  of  $1.00. 


HOSIE    INDOSTKT. 


The  Waltz  Safe  is  the  most  expeoeiTely 
constructed  safe  in  the  market. 

Ist.  It  is  the  strongest  made  Safe— why, 
because  it  has  the  strongest  wheels  and 
castors,  it  has  the  strongest  welded  angle 
iron  frames,  it  has  inside  T  iron  frames, 
giving  extra  strength  to  body  of  safe.  The 
body  or  sides,  top  and  bottom  are  formed 
of  one  piece  of  strong  iron,  especially 
luatle  for  that  purpose,  with  round 
comers,  it  has  the  strongest  bolt  work  and 
most  bolts  in  number,  it  has  the  strongest 
walls,  it  has  the  strongest  hinges,  it  has 
the  most  rivets  in  its  construction. 

The  Waltz  Safe  is  the  best  fire  proof  safe 
in  the  market— why,  because  the  body  of 
its  fire  proof  filling  is  made  of  the  best 
English  Portland  cement  instead  the  lowest 
and  cheapest  grade  ol  American  cement, 
because  it  has  a  system  of  hot  and  damp 
proof  air  chambers  iu  center  of  walls,  be- 
cause its  walls  are  the  thickest,  because  ita 
door  and  frame  has  7  flanges  or  rebates,  be- 
cause its  door  fits  the  best  and  has  no  large 
holes  in  back  edge  of  door  frame  for  station- 
ery bolts  or  inside  hinges — it  has  bolt  work 
shooting  at  top  and  bottom,  front  and  back 
of  door,  because  it  has  outside  hinges  and 
improved  inside  bolt  work,  with  hingf  d  cap 
over  it,  because  it  is  made  with  full  inside 
iron  and  wood  Iming,  because  the  inside 
doors  are  made  of  steel,  because  the  front 
of  the  outside  door  is  made  of  steel,  because 
the  doors  will  not  warp  or  spring  when  ex- 
posed to  fire. 

The  Waltz  safe  is  more  burglar  proof 
than  any  other  make  of  fire-proof  safes. — 
,  Why,  because  it  has  no  panels  or  patches 
in  it  made  of  stove-pipe  iron,  which  may  be 
cut  out  with  a  can-opener,  because  the 
front  of  door  is  steel  and  has  an  extra 
steel  plate  over  locks,  because  the  bolt  and 
lock-spindles  are  conicle  outside  to  prevent 
being  driven  in,  because  it  has  Yale's  pick- 
proof,  four-tumbler,  side-shaft  combination 
lock,  capable  of  100,000,000  changes,  it  also 
has  patent  key-dial  lock,  which  is  a  perfect 
protection  against  the  picking-up  or  steal- 
ing by  outsiders  of  the  combination  when 
the  lock  is  unlocked,  all  the  locks  used,  are 
of  the  best  quality  and  highest  grade  for 
the  purposes  they  are  designed  for. 

The  Waltz  safe  is  absolutely  fire-proof. 

The  Wartz  safe  is  entirely  damp-proof. 

It  is  fire,  fall,  and  thief-resisting. 

It  is  the  only  safe  worth  refilling  after  a 
tire. 

It  is  not  the  cheapest  safe  in  the  market, 
when  compared  by  size  only — it  is  the 
cheapest  safe  when  all  its  merits  are  con- 
sidered. 

Bear  in  mind  that  ordinarily  the  pur- 
chase of  a  safe  is  for  a  life-time,  therefore 
seek  the  best  and  avoid  one  that  is  offered 
on  its  merit  of  cheapness  only. 

Mr.  Chas.  Waltz,  the  inventor  and  man- 
ufacturer of  the  Waltz  safe,  at  13  Drumm 
street,  San  Francisco,  Cal.,  informs  us, 
where  parties  desire,  he  places  inside  of  the 
Waltz  safe,  Beard's  patent  screw  door 
burglar-proof  chests  of  any  fcize  desired. 

Mr.  Waltz  informs  us,  parties  having 
safes  built  to  order,  are  welcome  to  examine 
them,  while  in  course  of  construction,  and  see 
what  they  are  getting. 

Although  the  Waltz  safe  has  only  re- 
cently been  placed  upon  the  market, 
Mr.  Waltz  informs  us,  that  he  has  furn- 
ished the  following  parties  with  special 
safes,  built  to  order: 

Hecht  Bros.  &  Co.,  San  Francisco,  Cal., 
Austin  Bros.,  Stockton,  Cal.,  The  Equitable 
Building  and  Loan  Association,  S.  F.,  E.  C. 
Hughes,  S.  F.,  Thos.  H.  Selby  &  Co..  B. 
P.,  Davis  &  Cowell,  S.  F.,  California  Dem- 
okrat,  S.  F.,  and  others. 
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THE    nPliBIom    WIME    BII.L. 

It  has  not  been  exprcted  that  the  bill  in- 
trodact-d  by  Col.  Green  of  North  Caroliua, 
providing  for  thf  taxation  of  RpnrionH  winm, 
conld  be  pasMi-d  without  considerable  oppo- 
sition from  tboae  engagtd  in  the  nefariona 
boalneaa  that  ia  attacked.  The  claim  of 
men  who  are  antagonized  by  the  viue- 
grovera  ia  rach  that  th<  ir  attacks  upon  the 
bill  may  bu  t-xpt-rted  to  b«  concealed  ander 
false  isanea,  and  it  will  b«  necesaary  that  in 
opposing  them  great  vigilance  shall  bo  ex- 
ercised, and  that  their  tricks  in  opposition 
shall  ha  exposed.  Already  news  has 
reached  the  Commiasion  from  the  East 
showing  that  the  compoanders  who  nse 
mainly  waste  pomace,  com  spirita,  cherry 
jaice,  [so-called],  etc.,  are  already  in  the 
field,  actively,  bat  not  publicly,  attacking 
Col.  Green's  bill.  Their  stock  in  trade  in 
snch  attack  being  an  appeal  to  the  Govern- 
ment against  the  exp-u»o  that  will  be  iu- 
carred  in  executing  the  law.  At  this  tiuje 
it  would  be  well  that  the  public  should  un- 
derstand more  abont  the  magnitude  and 
true  character  of  the  trade  in  this  so-called 
"cherry  juice",  which  pa-ssts  current  in  the 
hands  of  im|>orteni  under  an  innocent 
name,  but  which  is  generally  a  vile  com- 
pound, the  chief  object  of  which  ia  to  color 
weak  imitations,  or  "  stretched  "  wines. 
As  an  instance  of  the  kind  of  stuff  which  is 
importtd,  called  cherry  juice,  the  following 
extract  from  a  letter  in  the  Appraiser's  of- 
fice in  this  city,  recently  received  from  New 
York,  iu  reply  to  a  demand  of  the  office 
here,  as  to  the  proper  clasaification  of  a 
certain  importation  which  came  here  under 
the  name  of  "cherry  juice,"  but  which  was 
evidently  a  chemical  compound,  more  or 
leas  mixed  perhaps  with  cki  rry  juice,  may 
be  interesting.  The  report  from  New  York 
to  the  office  in  this  city  contained  the  fol- 
lowing result  of  an  analysis,  describing  the 
liquor  in  question:  "  Concentrated  solntion 
of  an  artificial  naphthaline  dye.  containing 
pyro-ligneons  acid,  and  starch  and  saccha- 
rine matter,  and  free  from  alcohol,  and 
contoina  solid  extractixe  matter  45  per  cent, 
mineral  matter  8  per  cent;  not  a  frait 
juice."  This  particular  instance  wsa  of  so 
aggravated  a  character  that  the  office  in 
this  city  refoaed  to  pasa  the  goods  as  cherry 
jnice  at  an  ad  valorem  tax  of  20  per  cent, 
and  taxed  them  as  a  manufactured  product, 
dutiable  at  BO  per  cent.  The  public,  how- 
ever, will  have  a  right  to  inquire  whether 
such  traffic  should  not  be  stopped  alto- 
gether, and  whether  even  there  ia  not  now 
authority  in  the  hands  of  the  Collectors  of 
Internal  Revenue  to  force  the  re-export- 
ation of  snch  goods,  knowing  them  to  be 
intended  to  be  mixed  with  wines  for  con- 
sumption. It  is,  however,  the  dealers  in 
such  articles  aa  those,  who  ara  now  oppos- 
ing the  Green  bill  in  Waahington,  and  who 
rely  apon  influencing  the  Government  to 
oppose  it  on  the  ground,  as  they  express  it. 
that  it  will  cost  the  conntry  something  to 
enforce  a  law  to  protect  oonaomara  againat 
swindlers.  So  far  aa  the  Viticultnral  Com- 
misaioD  of  this  Stat<]  ia  concerned,  there  ia 
no  intention  to  compromise  in  any  way 
with  these  swindlers,  but  on  the  contrary, 
it  ia  their  intention  to  pursue,  wherever 
they  can,  all  thoae  who  are  found  to  be  op- 
posing the  Green  bill  and  to  demonstrate  to 
the  pnblio  why  they  are  doing  ao.  In  one 
case  already  samples  of  adulterated  goods. 
which  have  been  on  the  market  have  been 
obtained,  the  analyses  of  which  will  show 
to  ths  Dspwtment  in  Washington  and  to 
Congress   ths  Iras  reasons  which  actnats 


thoae  who  antagonize  onr  genuine  indus- 
tries. If  the  Government  does  not  listen 
to  the  proper  demands  of  the  people  in  such 
cases  tB  these,  aud,  if  on  the  contrary,  or- 
ganized bands  of  swindlers  are  preferred  as 
exponents  of  public  opinion  and  industrial 
interests,  it  will  then  become  necessary  for 
producers  to  organize  and  conduct  their 
fight  in  the  most  aggressive  form  against 
all  concerned. 


t-HEBBV    Jl'IfE. 


The  Treasury  Department  classes  the 
substance  called  cherry  juice,  imported  into 
the  United  States  as  fruit  juice,  which  by 
schedule  "H,"  of  the  act  of  March  3,  1883 
is  dutiable  at  the  rate  of  20  per  centum  ad 
valorem. 

The  interpretation  as  fruit  juice  and  not 
a  cherry  wine  or  cordial  is  based  upon  the 
suppoHitiou  the  government  investigatious 
have  led  to,  that  cherry  juice  as  imjxirted  is 
not  a  wine,  notwilhstandiug  the  alcohol 
contained  in  it  to  prevent  fermentation,  and 
that  it  is  not  a  preperation  of  which  dis- 
tilled  spirita  arc  the  chief  value.  This  is 
the  ruling  of  the  law.  Now  in  justice  to 
common  sense,  where  is  the  logic  aud  where 
i-  the  truth,  of  which  the  investigations  of 
Government  failed  to  find  the  clear  and  open 
face  ?  Is  port  wine  or  angelica  a  fruit  juice  ? 
The  law  defines  them  as  wine  and  when 
imported  claps  the  duty  of  50  cents  per  gal- 
lon on  them.  Cherry  juice  as  used  in  other 
coontriea  chiefly  for  covering  with  color  bo- 
gus wines  in  places  where  no  grapes  for 
wine  can  be  grown,  is  right  away  a  cherry 
wine,  fermented  in  the  identical  way  an 
claret  ia  fermented,  cherries  and  their  skins 
serving  for  the  cherry  wine,  called  "cher- 
ry juice."  Its  alcoholic  strength  Is  about  4 
to  5  per  cent.  Evidently  this  strength  is 
insufficient  for  its  keeping  and  the  greatest 
core  in  preserving  the  fermented  liquid  free 
from  air  contact  has  to  be  exercised.  More- 
over it  baa  to  be  kept  in  oold  storage  to  pre- 
vent souring. 

Now,  the  more  or  less  sweet  cherry  juice, 
according  as  partial  fermentation  has  set  in 
or  been  avoided,  which  is  imported  in  enor- 
mous quantities  into  our  country,  mostly 
from  Germany,  has  received  an  addition  of 
from  16  to  20  per  cent,  of  potato  or  grain 
spirit,  in  order  to  prevent  fermentation,  a" 
the  Government  correctly  states  it.  This 
imported  cherry  juioe  originates  exactly  as 
the  drj'  and  alcoholically  weak  cherry  juice, 
or  rather  cherry  wine,  that  remains  in  Ger- 
many from  the  cherry  fruit.  No 
doubt  such  thoroughly  fermented 
cherry  wine,  fortified  up  to  18  or 
20  per  cent,  of  alcohol  with  polata  spirit  is 
equally  sent  to  the  United  States,  as  inves- 
tigations of  samples  will  easily  show.  Can 
any  man,  conversant  with  vinification,  and 
poaaeaaing  the  full  amount  of  common  sense 
and  impartiality,  see  any  difference  in  the 
fabrication  and  natnre  of  cherry  wine,  called 
cherrj-  juice,  and  the  same  product  of  the 
grap^-  iu  ahe  hhape  of  clarets,  fortified,  and 
port  wines,  the  product  of  partial  fermen- 
tation and  spirit  added  or  not  at  all  allowed 
to  ferment,  thua  remaining  fruit  juice, 
checked  from  fermenting  by  grape  brandy 
addition 

Certainly,  some  clear  demonstrations  to 
dull  perceptions  ought  to  take  place  m  ad- 
ministrative circles,  where  it  sppears  in- 
comi>etence  as  to  the  true  inwardnesa  of  in- 
dustnea  and  producta  ia  sometimes  iuavoid- 
able  by  reaaon  of  the  wrong  atlviser  or  in- 
vestigator ruling  over  the  head  of  people 
gifted  with  clearer  undervtandiDs. 

We  learn  that  Mr.  Wi-tmore  has  moved 
this  particular  subject  in  Washington,  in 
harmony  with  righU-ous  thinkint;  Eastrm 
ilealers,  but  that  the  law,  as  it  stands,  does 
not  at  present  permit  of  a  construction  ilif 
ferent  from  that  adhered  to  by  the  TreAiury 
department.  _^^  


AMEBirAII    rBI'lT    CFLrCBE. 


Inforniallon  on  tlie  Kobjeet  Desired  by 
Ibe  Xen  ZealaucI  Uovernmeul. 


Among  the  passengers  who  orrived  from 
New  Zealand  by  the  Oceanic  Company's 
Steamer  Alameda,  this  week,  was  Mr.  G.  E. 
Alderton,  the  accredited  agent  of  the  New 
Zealand  Foreatry  Department.  The  special 
feature  of  Mr.  Alderton's  riiil  is  to  inquire 
into  the  culture  of  the  vine,  the  orange  and 
t«nder  fruits  generally,  also  on  the  working 
of  agricultnral  colleges  in  America.  In  the 
course  of  his  ramblea  Mr-  Alderton  will  vih- 
it  California,  Ohio,  Virginia,  Weat  Virginia, 
the  two  Carolinas,  Georgia  and  Florida, 
and  will  probably  obtain  much  information 
which  will  be  of  nse  to  the  colonists  of  New 
Zealand,  as  the  report  he  furnishes  will  be 
imblished  at  the  expenao  of  the  Oovem- 
uicnt  for  general  information. 

Aa  the  accredited  agent  of  the  New  Zea- 
land Government  we  need  scarcely  say  that 
Mr.  Alderton  will  be  afl'orded  exceptional 
facilities  for  gathering  information  upon 
such  subjects  as  it  is  his  purpose  to  investi- 
gate, and  we  feel  sure  that  he  will  bo  af- 
fordid  a  kindly  reception,  and  aided  in  his 
I'udeavors  to  learn  something  from  our 
methods  of  dealing  with  the  important  ques- 
tion of  the  improvement  of  agriculture  and 
its  kindred  occupations.  Mr.  Alderton  is  a 
gentleman  of  a  wide  range  of  expcriense . 
He  has  experimented  largely  on  the  culture 
of  the  vine  and  the  orange,  and  has  mitten 
an  admirable  band-book  on  the  bitter  sub- 
ject. 

Concerning  the  vine,  Mr.  .\.1J(  rton  recent- 
ly pointed  out,  says  the  Auckland  Evening 
i'fur,  that  the  European  varieties  of  the 
grape  would  not  grow  here  in  the  open  suc- 
cessfully, owing  to  our  heavy  rainfall  inten- 
sifying the  mildew,  and  from  an  exhaustive 
inquiry  into  the  meteorological  data  of  wine- 
producing  countries,  he  fonnd  that  there 
was  no  wine-producing  country  in  the  world 
with  a  rainfall  as  heavy  as  that  of  the  Auck- 
land province,  excepting  some  of  the  east- 
ern States  of  America,  where,  though  the 
native  vine  of  America,  which  ia  free  from 
the  effects  of  mildew,  is  alone  used  for  tht 
purpose.  Mr.  Alderton  contends  that  the 
only  vine  for  New  Zealand  is  the  American 
variety,  noUbly  the  Catawba,  from  which 
the  finest  American  wine  is  made.  It  grows 
wild,  like  a  weed,  iu  some  of  the  eastern 
States,  whore  the  rainfall  and  temperature 
throughout  the  year  are  prscisely  similar  to 
that  of  our  own.  Indeed,  it  grows  well  iu 
States  where  the  rainfall  is  even  heavier 
than  onrs,  and  is  still  free  from  the  mildew. 
And  one  general  argument  which  Mr.  .VI- 
derton  brings  in  support  of  his  theory  is  the 
fact  that  while  in  the  North  all  the  Euro- 
pean varieties  of  the  grape  in  the  wild  plan- 
tations of  the  natives  have  succumbed  to  the 
mildew,  the  American  grape,  the  Isabella, 
remains  growing  with  all  the  luxuriance  and 
vigor  of  a  native  of  the  country.  This  is  a 
fact  that  should  be  more  widely  known.  Mr. 
Alderton  assures  us  that  the  grape  will  grow 
wild  anywhere,  without  any  shelter  what- 
ever, and  is  never  alTected  by  the  mildew. 
It  is  a  great  bearer,  and  a  splendid  fruit  for 
bottling  or  jam-making.  As  a  dessert  gra|>e. 
if  picked  early,  it  has  a  atrong  muscat  fla- 
vour, and  for  that  reason  ia  discarded  by 
many  ;  but  if  the  frait  ia  left  on  the  vine  a 
good  deal  longer  than  when  it  ia  meri'ly 
"black  ripe,"  it  sweetens  and  gets  a  very 
rich  flavour.  The  natives  of  llokiangs, 
gather  some  tons  of  this  frait  every  year  from 
their  wild  vinos,  and  sell  them  to  a  German 
si   l^^d   per  lb,   who  eooveits  them  into 


wine.  If  Mr.  Alderton  succeeds  in  estab- 
lishing his  theory  in  regard  to  the  suitabili- 
ty of  the  American  gnpe  to  our  climate  for 
wine  making  purposes,  bo  will  deserve  well 
of  the  State,  for  it  is  a  qnestion  of  huge  im- 
portance as  bearing  on  our  industry,  which 
in  Australia  aud  other  wine  producing 
countries  has  a  very  important  bearing  on 
the  national  wealth. 

We  are  fully  aamred  that  Ur.  Alderton 
will  receive  every  possible  aaatstence  while 
conducting  his  work  in  the  United  Stales, 
and  we  believe  that  the  result  of  his  re- 
searches, when  published,  will  b«  found  of 
value  to  ourselves. 


Inrl<lei]ls  of  TKatlnc- 


It  is  not  enough  to  be  a  good  Uster,  to 
arrive  at  a  perfect  judgment  of  a  liquid. 
The  taste  organs  of  the  expert  must  at  the 
proper  moment  enjoy  the  plenitude  of  their 
power.  Any  feeling  of  bodily  indispoailion 
or  uneasineas  affects  the  organs  of  taste 
and  smell .  The  membnnea  of  the  latter, 
and  the  papilla'  of  the  mouth  in  such  cases, 
don't  allow  of  a  clear  and  juat  sppredalion. 
Colds  in  the  head  are  the  most  freqnent 
accidents  ;  they  are  the  canae  of  wrong 
impressions  and  wrong  judgment  of  taaters, 
who  ought  to  abstain  from  their  work  while 
a  cold  lasts.  Only  in  perfect  health  a 
good  judgment  osn  be  formed.  As  much 
sa  possible  tasting  should  be  performed  in 
the  morning  before  breakfast,  for  then  ths 
lasting  organs  are  unaffected  by  any  trace 
of  nutriment  or  smells  of  viands. 

A  good  taster,  like  a  good  singer,  has  to 
lake  great  care  of  his  throat.  Never  should 
he  abuse  it  by  alcoholic  liquors,  strongly 
spiced  viands,  or  smoking.  Before  proceed- 
ing to  tasting  he  should  refuse  anything 
that  in  the  least  would  irritate  the  pituitary 
membrames  or  blunt  the  gustatory  papillv. 
These  apparatus  are  easily  fatigued,  and 
should  be  used  with  moderation  if  tbei 
freshness  is  to  be  preserved.  Fifty  sample* 
at  one  sitting  is  about  the  limit  of  tasting 
with  confidence  of  correctness.  If  the 
samples  -are  of  wines  of  different  naturea, 
that  number  is  loo  high.  The  sample* 
iihonld  be  classed  by  vintages,  and  th» 
driest  and  less  fnll  bodied  tK>  examined  first. 
The  tasting  organs  cannot  be  expected  to 
perform  gymnastic  feats  of  springing  from, 
one  to  another  of  altogether  different  char- 
acter. Sweet  winea  should  not  be  lasted  in. 
the  midst  of  wines  of  the  opposite  ustore. 
much  less  brandies,  ddera  or  beer. 

Tasting  and  comparing  wines  of  th«« 
same  region  is  not  easy,  inasmuch  as  th>v 
delicate  destinations  of  similarities  re<|air<t 
a  particular  sharp  invi  ttigation.  Confu- 
sion of  laate  in  the  midst  of  deguatation  by 
clotting  of  the  tongue  is  not  infrequent 
>\'hen  it  happena  the  work  should  cease  at 
once,  and  be  left  for  a  moment  when  th-- 
organs  will  work  correctly.  Gargling  with 
fresh  water  is  a  neceaaity  which  often  arise*. 
Refreshing  ths  palate  by  eating  bread  not 
containing  salt,  or  drinking  an  nnaalUd 
neutral  soup  is  olu-n  rernrred  to.  But  it 
may  after  all  allerate  impressions.  Many 
lasten  condemn  the  method.  Cbeeftr.  txh, 
or  similar  means  of  rehabilitating  th>  ] 
are  to  be  eschewed  altogether.  Grii-  :  j 
la  Regniere,  eallnl  the*.,  mtoralives  tho 
"biscuit  of  the  drunkard."  Repose  ami 
gargling,  and,  if  unavoidable,  a  bite  of  dr^ 
whcaten  bread,  are  the  b<«  restorera  of  Ihn 
degostative  faculty. 

These  iutrraating  notes  are  by  Uoosbar 
A.  H.  Dcsmoalias  of  Paris. 
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SAJ!f   FRAlfCISOO   MERCHANT. 


llUd«w  mud  Rot  ou  Orape  Vluetf. 


(Report  by  Consul  NewmulcJ 


Consul  Newmark  has  trausmittcd  to  the 
Department  the  following  translation  of  a 
letter  read  before  the  Academy  of  Sciences 
from  M.  A.  Millardet,  detailing  his  treat- 
ment of  grapu  vines  for  mildew  and  rot. 
The  process  and  its  results  have  since  been 
examined  by  M.  Prilleux,  inspector-general 
of  instruction  in  agriculture,  acting  uiider 
the  direction  of  the  minister  of  ogrienlture, 
who  confirms  all  that  Mr.  Millardet  claims 
for  his  discover^'. 

M.  Prilleui  states  that  he  visited  the  es- 
tates of  Langoa,  Leoville,  Moutoud'Arraail- 
hac,  near  Pamelae  ;  Beaucoillon,  iii  the 
commune  of  St.  Julit-n  ;  Bauzac,  near 
Mergaux  ;  and  Salle  de  Pez,  at  St.  E^tephe, 
and  that  at  all  these  places  he  made  careful 
investigations  and  found  that  the  vines  at- 
tacked by  mildew  had  been  tr..ated  with 
the  mixture  of  sulphate  of  copper  and  sliikt.d 
lime  in  the  manner  indicated  by  M.  Mil- 
lardet, and  with  the  most  gratifying  results  ; 
he  strongly  recommended,  howeirer,  that 
the  treotmeut  should  be  appli^-d  as  soon  as 
the  mildew  is  discovered,  as  it  is  much  more 
efficacious  than  when  used  later,  although 
it  is  beneficial  at  any  stage  of  the  disease. 
M.  Prilleux  says  : 

In  summing  up,  it  appears  to  me  to  be 
established  by  the  facts  that  I  have  verified 
in  the  Medoc  district  that  the  sprinkling  of 
vines  with  a  liquid  composed  of  about  S  per 
cent,  sulphate  of  copper,  mixed  with  slaked 
lime,  arrests  the  progress  of  mildew  and 
permits  the  complete  maturity  of  the  grapes 
on  the  affected  vines.  This  treatment  is 
simple  and  inexpensive,  and  it  is  to  be 
hoped  that  next  year  all  viticullurists  will 
use  it.  The  earlier  the  remedy  is  applied 
the  better  the  results  will  be. 

M.  PriUeux  further  reports  that  the  Pero- 
nospera  (parasite)  of  the  vine  belongs  to 
the  same  family  as  that  of  the  potato  and  it 
is  reasonable  to  suppose  that  the  same  rem- 
edy will  prove  as  beneficial  for  one  as  for 
the  other.  In  support  of  this  hypothesis  he 
says  that  at  the  Chateau  Langoa  the  tomato 
vines  were  attacked  with  a  disease  that,  from 
appearances,  was  duo  to  the  developement 
of  the  parasite  of  the  potato,  which,  as  is ) 
well  known,  also  atta<'ks  lUe  tomato.  M. 
Jonet,  the  manager,  treats  them  the  same 
as  he  did  the  vines,  and  entirely  cured  them . 

I  consider  the  report  of  M.  Prilleux,  in 
connection  with  that  of  M.  Millardet,  con- 
clusive evidence  of  the  efficacy  of  the  treat- 
ment proposed. 

The  following  is  M .  Millardet's  letter  : 

To-day,  October  3.  the  vines  treated  have 
a  normal  vegetation  ;  the  leaves  are  healthy 
and  have  a  handsome  green  color ;  the 
grapes  are  black  and  perfectly  ripe.  On  the 
other  hand,  the  vines  that  have  not  been 
treated  present  the  most  miserable  appear- 
ance ;  most  of  the  leaves  have  fallen,  those 
that  remain  are  half  dry  ;  the  grapes,  still 
unripe,  are  only  fit  for  "piquette''  [wiue 
made  from  the  residuum  of  the  grape.  ]  The 
contrast  is  startling.  •  •  -  jjy  (.qJ, 
league,  M.  Gagon,  professor  of  chemistry, 
has  thoroughly  examined  the  must  produced 
from  the  grapes  of  the  vines  which  have 
been  treated,  and  also  of  the  vines  not 
treated,  taking  the  same  class  of  vines,  * '  the 
Malbec."     The  followiog  is  the  result  : 

Treated. 
Orammea  per  litre. 

SuK»r 1/7 

Acidity 6,1 

In  making  the  above  experiments  prefer- 
ence was  t;iven  to  those  vines  that  are  most 
susceptible  to  mildew.  *  *  "  I  would 
add  that  this  year  mildew  has  been  of  an  ex- 
ceptionally serious  character. 

I  think  I  am  therefore  sufficiently  author- 
ized to  vouch  for  the  efficacy  of  the  treat- 
ment of  which  I  speak  against  a  scourge 
which  until  now  has  baffled  all  effbris  both 
in  £urope  and  America, 


April  23,  1886 


Jiot  treated. 
OramuieH  per  litre. 
91.8 


It  will  be  well  now  to  state  in  what  the 
treatment  consists,  when  and  how  it  should 
be  applied.  Dissolve  eight  kilograms  of 
ordinary  sulphate  of  copper  in  100  liters  of 
any  kind  of  water  (well,  rain  or  river).  In 
a  separate  vessel  mix  30  liters  of  water  and 
15  kilograms  of  coarse  lime  stones,  making 
a  milk  of  lime,  and  mix  it  with  the  solution 
of  suljihate  of  copper.  A  bluish  paste  will 
be  formed.  Pour  a  portion  of  the  mixture 
into  A  bucket  or  other  vessel,  thoroughly 
shaking  it.  and  brush  the  leaves  with  a 
small  bioom,  taking  care  not  to  touch  the 
grapes.  There  is  no  fear  of  any  accident, 
not  even  to  the  most  tender  part  of  the  vines. 

The  treatment  was  performed  from  the 
10th  to  the  2l)th  of  July.  At  some  points 
the  operation  was  repeated  a  second  time  at 
the  end  of  August,  but  without  much  advan- 
tage, showing  that  one  application  was  suf- 
ficient. The  mi.xturo  when  dry  sticks  very 
fast  to  the  leaves.  After  the  vines  were 
treated  there  occurred  several  storms  during 
August,  as  well  as  the  frequent  S.-ptembir 
rains,  but  the  evidences  of  treatuifut  on 
niore  than  one-half  the  leaves  where  the 
mixture  touched  thim  can  be  easily  detected; 
those,  however,  which  have  no  traces  of  the 
mixture  are  in  as  good  condition  as  the 
othi-rs. 

It  is  not  necessary  to  entirely  cover  the 
leaves  with  the  mixture.  I  think  I  may  say 
that  one  toucli  ou  a  leaf  is  sufficient. 

There  is  one  more  important  point  to  be 
conbidered.  Notwithstanding  all  precau- 
tions, several  drops  of  the  mixture  will  fall 
on  thegnipes.  Will  the  copper  get  into  the 
wine,  and  if  so,  will  it  be  present  in  sufficient 
quantities  to  affect  the  health?  My  col- 
league, M.  G'lgnn.  has  promised  his  assist- 
ance in  elucidating  this  question.  A  pre- 
liminary trial  made  by  him  ou  800  grams  of 
grapes  taken  from  vines  that  were  treated 
did  not  positively  disclose  any  of  the  copper, 
His  examination  will  be  continued  in  this 
direction,  and  I  hope  before  long  to  submit 
the  result. 


Diseases  of  the  Tiue. 

[Report  o!  Consul  Frisbie  of  Rheims.! 


The  greatest  hindrance  to  a  profitable  cul- 
tivation of  the  vine  in  all  countries  is  un- 
doubtedly the  diseases  to  which  it  is  sub- 
ject ;  and  therefore  anything  relating  to  the 
subject  is  always  received  with  much  in- 
terest by  cultivators  of  the  vine.  Of  late 
years,  especially,  the  vineyards  of  France 
have  suffered  greatly  from  the  destructive 
ravages  caused  by  milde  w.and  more  recently 
by  the  rot,  and  I  have  thought  it  of  suf- 
ficient interest  to  the  great  industry  of  our 
country,  centered  in  our  vineyards,  to  give 
the  experiments  and  the  results  obtained  by 
certain  French  cultivators  in  their  efforts  to 
find  a  remedy  and  to  stop  the  ravages  occa- 
sioned in  their  vineyards,  so  far  as  they 
have  come  to  my  knowledge. 

Relating  to  mildew,  Mr.  Vidal  has  already 
obtained  good  results  by  using  vapors  of 
sulphurous  acid.  Vines  attacked  by  the 
pero/iospora  i'i(is  have  been  cured,  and  those 
in  danger  have  been  preserved.  On  the 
other  hand,  vines  left  to  shift  for  themselves 
have  contracted  the  disease. 

Last  year  Mr.  Perry  insisted  on  the  ef- 
ficacy of  sulphate  of  copper.  This  gentle- 
man has  already  discovered  that  young  vines 
by  the  use  of  props  (stakes)  steeped  in  and 
saturated  with  salts  of  copper  are  preserved, 
but  admitted  that  the  result  was  not  suffic- 
iently effectual,  it  being  costly  and  useless 
for  full-grown  vines  where  no  props  were 
utilized.  Lately  he  has  experimented  with 
salts  of  copper  in  a  way  which  could  be  use- 
ful to  any  culture. 

This  new  method  consists  in  sprinkling 
the  upper  side  of  the  leaves  with  a  solution 
containing  5  per  cent,  of  crystallized  sul- 
phate of  copper.  The  effect  is  produced  by 
a  pulverizing  sprinkler  which  cauBes  a  spray 
or  fine  mist  to  fall  on  the  parts  attacked. 
This  system    did  not  prevent  damage,  be- 


cause it  was  only  used  when  the  mildew  had 
already  developed,  preceding  a  long  period 
of  dry  weather.  It  proved  itself  a  thorough 
euro  at  the  first  rain  by  preserving  the 
leaves,  allowing  the  wood  to  ripen,  the  grape 
to  ripen  and  develop  in  a  very  noticeable 
way  as  the  disease  wan  well  developed  when 
the  operation  was  begun.  This  system 
should  be  adopted  during  the  first  days  of 
July,  or  as  soon  as  there  is  any  appearance 
of  the  disease.  Would  a  single  sprinkling 
be  sufficient  ?  To  this  question  it  cau  only 
be  answered  at  present  that  time  will  show, 
but  that  probably  one  sprinkling  will  suffice. 

Mr.  Perry  hopes  also  to  substitute  in  the 
the  treatment  of  oidium  tuckeri  (vine  mil- 
dew) salts  of  copper  in  preference  to  flowers 
of  sulphur. 

Mr.  Millardet,  a  well-known  botanist,  has 
also  obtained  very  good  results  with  his  sys- 
tem. He  adopts  for  the  treatment  of  mil- 
dew and  rot  a  mixture  of  quicklime  and  sul- 
phate of  copper.  Viues  thus  treated  present 
a  normal  vegetation,  the  leaves  healthy  and 
of  bright  color,  gi-apes  black  and  perfectly 
ripe.  Ou  the  other  hand  vines  deprived  of 
this  mixture  were  of  a  languishing  appear- 
ance, most  of  the  leaves  had  fallen  off,  and 
those  that  remained  were  dried  up  ;  the 
gi'apes  also  produced  only  a  sharp,  disagi-ee- 
able  wine.  The  contrast  was  striking.  The 
piece  of  vine  treated  and  that  of  those  not 
treated  were  both  submitted  to  analysis  and 
proved  undoubtedly  the  high  efficacy  of  the 
system. 

This  treatment  was  used  in  a  vineyard 
belonging  to  Mr.  Johnston,  of  Bordeaux, 
and  fifty  quarts  of  the  mixture  were  suffic- 
ient to  sprinkle  1,000  vines.  At  this  rate 
two  and  one-half  acres  of  vineyard,  contain- 
ing 10,000  vines,  could  be  preserved  at  an 
outla}'  of  about  §6. 

The  treatment  was  begun  in  the  first  part 
of  July,  and  toward  the  end  of  August  the 
operation  was  repeated  in  several  parts  of 
the  vineyard,  but  without  any  very  great  ad- 
ditional advantage  or  benefit.  A  single  ap- 
plication seems  to  be  sufficient. 

A  comparative  study  was  made  on  two 
vines  of  the  same  age  and  growing  close  to- 
gether, and  both  being  attacked  at  the  same 
time,  about  the  middle  of  July.  One  was 
sprinkled  with  the  mixture  and  the  other 
left  to  itself.     The  results  were  as  follows  ; 

Vine  Vine  not 

Bpriokled.  sprinkled. 

Number  of  leaves 424  42 

Bunches  ot  grapes 18  14 

Number  of  twj(j:9 18  13 

Total  length  of  twige,  yards..      14  8 

The  average  weight  of  grapes  and  leaves 
had  fallen  50  per  cent,  in  the  unsprinkled 
vine.  The  experiments  made  on  the  juice 
of  the  grapes  produced  by  vines  treated, 
and  those  not  treated  were  as  conclusively 
in  favor  of  the  system  as  the  above. 

Mr.  Millardet  insists  a  great  deal  on  the 
difference  of  alcoholic  richness  given  by 
vines  thus  treated  and  to  those  not  sub- 
mitted to  the  system,  being  largely  in  favor 
of  the  treated  vines. 

It  is  said  that  in  all  the  southwest  of 
France  since  the  appearance  of  mildew  the 
degree  of  alcohol  has  fallen  in  the  average 
about  three  degrees  centigrade.  It  is  the 
third  of  total  value. 

In  1885  the  effects  of  mildew  have  been 
disastrous.  Certain  landowners  did  not  re- 
alize any  crop.  In  the  Department  of  Gers, 
especially,  by  the  end  of  July  most  of  the 
vines  had  lost  all  their  leaves. 

Mr,  Millardet  has  confirmed  the  destroy- 
ing qualities  of  quicklime,  sulphate  of  iron, 
and  sulphate  of  copper  against  parasites  of 
all  kinds,  but  in  different  degrees.  The 
most  effective  belongs  to  copper,  one  mil- 
lionth of  which  in  solution  suffices  to  stop 
the  movements  and  destroy  the  vitality  of 
the  zoottporeB  of  mildew. 


DlMlufecUuff  Barrels. 


A  Bubacriber  to  the  Paria  Montieur  Vini- 
cole  asks  how  to  disinfect,  completely,  bar- 
rels which  have  contained  petroleum  Oy 
mineral  essences.  The  reply  to  this  given 
by  Mr.  G.  Boudeville,  one  of  the  collabora- 
tors of  the  said  journal,  is  the  following  : 

*'  Without  hesitation  we  can  answer  that 
no  system,  no  washing,  no  scraping  can  be 
effective  to  cause  alt  the  traces  of  petroleum 
to  disappear  from  casks  having  contained 
them.  The  resins  of  petrol*rum  convey 
into  the  wood  hydro-carbureted  matteri, 
which,  in  contact  with  the  alcohol  contained 
in  wine,  dissolve  and  infect  the  wine  totally. 
Steam  cannot  purge  the  wood  of  the  strong 
odors  of  the  essences  which  have  pro- 
foundly impregnated  the  lignous  tissues. 
Alcohol  dissolves  petroKum  easily,  but  it 
cannot  free  the  pores  of  the  wood  from  the 
mineral  oils  which  have  penetrated  the  very 
core  of  the  wood. 

No  vessel  having  contained  petroleum 
should  ever  be  used  to  hold  wine  or  brandy. 
The  same  ia  the  case  with  vessels  which 
have  held  groase  in  any  form,  except  very 
clean  oliVe  oil,  which  has  left  no  rancid 
sediment  in  the  cask.  Still  no  wine  of 
qoality  should  ever  be  put  into  such  vessels. 
Keject  equally  casks  having  contained  rum, 
kirsch,  vermouth  or  auy  liquor  of  p^-uetrant 
odor — whiskey  not  excepted,  if  you  want  to 
lodge  good  wine.  Cider  and  vinegar  casks 
can  be  depurated,  but  it  is  safe  after  disin- 
fecting them  not  to  use  them  for  wine.'' 

These  rules  are  good  and  we  endorse 
every  word  of  them. 


Tbe    Phylloxera    Preinliim. 

The  report  of  Dr.  Menudier  to  the  French 
Superior  Commission  of  Phylloxera,  with 
regard  to  the  premium  of  300,000  francs  to 
recompense  the  author  of  an  infallible  pro- 
cess to  destroy  phylloxera  has  been  pub- 
lished.    The  conclusions  are  as  follows  : 

1.  The  premium  of  300,000  francs  offer- 
ed by  the  law  of  July  22d,  1874  is  reserved. 

2.  The  means  recommended  by  the 
Commission  for  1886  are  : 

1st.     Submersion, 
2d.     Ei-Sulphide  of  Carbon. 
3d.     Sulpho-carbonate  of  potassium. 
The  conclusions  were  unanimously  adopt' 
ed. 

Continental  experiments  on  vines  treated 
with  a  mixture  of  lime  and  sulphate  of  cop. 
per  to  cure  mildew,  show  that  the  leaves  of 
the  vine  exhibit  most  traces  of  copper 
Then  come  the  stalks  and  skins.  Nearly 
all  the  copper,  however,  adheres  to  the  sur- 
face ;  there  is  little  quantity  in  the  wort, 
and  in  the  vine  there  is  scarcely  an  indica- 
tion of  it.  The  maximum  is  0-1  gr.  to  1000 
litres.  This  is  attributed  to  the  fermenta- 
tion. The  metal  is  precipitated  and  found 
in  the  dregs. — Federal  Australian. 


The  celebrated  old  Burgundy  of  the  Yer- 
ba  Buena  Vineyard,  situated  seven  miles 
east  of  San  Jose,  and  o  thousand  feet  above 
the  valley,  is  attracting  considerable  atten- 
tion in  the  East.  We  learn  that  large  or. 
ders  for  cases  of  this  old  Burgundy  are  be- 
ing constantly  received  from  all  points 
East  as  far  as  New  York. 


riiTFno 
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C  A  LIFORNl  A 
WINES    AND    BRANDIES, 


San  Francisco, 

121  Market  Street. 


Astoria,  Oregon, 

Flavei's  Wharf. 


Chicago,  111. 

91  Michigan  Avenue. 


New  York 

71  Hudson  Street. 


London, 

4  Bishopsgate  St.. 

within  E.  C. 


Liverpool. 

54  Drury  Buildings. 


Wm.   T.   Coleman   &   Co. 


71  Hudson  Street, 


New  York  City. 


ALSO    A(ii:NTS    FOR 


ALCOHOL,    WINE    AND    SPIRITS. 
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Tbe  BUltt  Before  Coairreaa. 


■Wjlshisotos,  April  18th.— Some  opposi- 
tion to  tbo  two  bills  to  aid  wiue  mnkerB, 
tke  one  to  stninp  spurious  Viines,  auil  the 
other  to  remove  the  internal  revemie  tai  on 
spirits  used  in  fortifying  sweet  wines,  came 
from  the  distillers  of  corn  spirits.  On  hi» 
way  East,  Charles  Wetmore  stopped  at 
liOoisTille,  Ky.,  and  bad  a  conversation  with 
T.  H.  Sherley,  the  Vice-President  of  the 
Kentucky  Distillers'  Association.  He  pre- 
sented to  Mr.  Sherley  the  purposes  of  thv 
wine  producers,  and  Sherley  said  that  hf 
heartily  approved  of  the  two  measures  and 
would  aid  in  their  passage.  He  wrote  Mr. 
"Wetmore  a  letter,  in  which  he  expressed  his 
views.  This  will  remove  one  obstacle  to 
the  passage  of  the  two  bills.  SberUy's  in- 
dorsement will  bring  to  the  support  of  the 
maasares  the  distillers  of  Kentucky  and 
Speak'jr  Carlisle.  Tbe  following  is  the 
written  statement  of  the  demands  of  the 
wine  producers  : 

Our  most  pressing  needs  are  :  First — Leg- 
islation to  prevent  fraud  and  imposition  in 
the  wine  trade,  compelling  the  products 
which  are  known  as  imitation  or  bogus  o^' 
compounded  wines  to  be  sold  under  stamps 
which  shall  identify  *tbeir  true  character  to 
all  porchasers,  and  sappressiug  eutirely  all 
such  as  contain  adulterations  known  to  be 
deleterious  to  the  public  health.  Wines 
that  are  pure  to  be  so  marked,  that  public 
confidence  in  them  mny  be  established,  with 
a  stringent  penalty  for  false  markings. 

Second — In  making  genuine  sweet  wines 
the  privilege  of  distilling  a  portion  of  our 
grapes  free  of  tax,  to  obtain  pure  wine 
spirits  to  fortify  such  sweet  wines  according 
to  the  commercial  standards,  with  limita- 
tions to  such  privilege  as  follows  :  tht 
wines  so  fortified  not  to  contain,  afttr  forti- 
fication, including  the  natural  strength  of 
tbe  wines  as  produced  by  fermentations, 
more  than  24  per  cent  of  absolute  alcohol. 
No  wines  to  be  so  fortified  free  of  tax  ex 
cept  such  as  are  positively  sweet,  and  uot 
less  than  4  per  cent  of  sugar,  according  to 
tests  made  with  Ballings'  must  scale,  after 
the  distillation  of  the  spirits,  the  volume  of 
tbe  residue  being  restored  to  the  original 
volume  of  the  wine  tested  by  the  addition 
of  water  ;  this  privilege  to  be  limited  to  the 
original  place  of  wine  making,  and  to  apply 
only  to  pure  wines  made  from  grapes  and 
to  the  wine  makers  who  distill  their  own 
wine  spirits.  In  the  case  of  wines  intended 
for  exportation,  however,  fortification  with 
wine  spirits,  free  of  tax,  withdrawn  from 
bond  for  any  kind  of  wine,  and  to  any  ex- 
tent demanded  by  foreign  markets,  under 
supervision  of  tbe  Internal  Revenue  service, 
with  provisions  against  fraud,  and  to  pre- 
vent tbe  importation  of  such  wines  without 
payment  of  tbe  tax  on  the  spirits  used  in 
fortification. 


AGENCY    OF 


WM.  T.  COLEMAN  &  CO. 

91  MICHIGAN  AVENUE,  CHICAGO. 

California  Products  a  Specialty. 


California 
Canned 

Fruits, 


California 
Dried 
Fruits, 


California 

Raisins, 


Calilornia 

Wines, 


California 

Oranges 


COLUMBIA  AND  SACRAMENTO  RIVER  SALMON, 


A    Good    Example    to    Follow 


Is  the  following  resolution  of  the  society 
of  Agriculturists  of  France,  passed  at  the 
annual  meetings  ended  March  9th,  and  en- 
dorsed with  unanimity  by  the  section  of 
•viticulture. 

Regarding  bogus  wines  :  that  all  falsifica, 
tions  of  any  nature  be  condemned,  and  the 
authorities  repress  these  manufactures  en- 
ergetically. 

Regarding  wines  made  from  dried  grapes 
— raisins  :  that  such  wiuea  be  never  allow 
ed  to  be  sold  except  with  a  special  stamp 
which  denotes  the  veritable  nature  of  the 
prodoot. 


-AXD  ALL- 


Paciflc  Coast  Products  Suited  to  Eastern  Trade. 


CONSIGNMENTS  SOLICITED,  AND  ALL  CORRESPONDENCE 

PROMPTLY    ATTENDED    TO. 


T.  B.  McGOVERN,  Manager. 


April  23,  1886 
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nil  nTI  m  r*  radically  CTTRED  by  Dr 

IIUI  I  wlli*  iinilBuf  jiatlenta  curwl  AT  THEIR 
Ows  H<>Ml■^^.  No  ErperiniL'iit!  It  <1iki»  tho  Work! 
Dmh.  i'lEiuK  k  Son,  7"t  Sactn  St..  San  Fraiiclnco.  i.'al. 


JOHN    SMITH, 

WOOD  AND   COAL 

DEALER. 


233    POST    ST., 


Sau    FrnnclHCO. 


FINED  Sr)0  FOK  SELLING  COAL  AT  LESS  TRICE 
than  that  established  hv  the  Retail  lmiM.?erd. 
Don't  W  imposed  upon,  but  buy  your  Coal  from  me. 
and  hulp  break  down  a  combination  to  rob  the  pour 
man. 


A.  O.   COOK   &  SON, 


UAXrrACTVRERS   OF 


^*  TRADE      ^^^ 


MARK. 


Leather  Belting 

LACE   LEATHER   IN   SIDES   AKD   CUT 
STRINGS. 

415  Marhet  Sf.  San  Francisco. 


FIRE-PROOF    SAFES    ALL    SIZES. 


CHAS.  WALTZ,  in- 
ventor and  Manufact- 
urer of  the  W.iltz  Safe. 
Fire  and  Burylar  Proof 
Safes.Time  Locks,  Bank 
and  Vault  Work,  a  Spe- 
-lalty.  ELijpert  work 
done  in  opening  and  re- 
pairing Safes  and  Locks. 
Beard's  latent  Screw 
Boor  Burglar  Proof 
Safes  and  Chests.   Saiee 


Chas.  Waltz, 


II  Drnmni  Street,  San  Francisco,  Cal. 

^^  Write  for  prices  and  information. 


BUHACH    A&AINST    INSECTS 


Sow  i*  the  time  to  destroT  Insects  on  Tree?, 
Vines.  Rose  Bushes,  or  any  other  plaoty  with 
Biiliaeb.  the  g^reat 

CaliLrnia    Insect    Exterminator ! 

DON'T  BCY  IT  IN  Bl'LK,  but  in  original  cans. 
Warranted  absolutely  pure.  Directions  for  use 
with  each  can.  Sold  by  Dru^ifisls  au4l 
Grocers  everywhere, 

Bfihaeh  Proaneinjir  A  ^"f's  Co., 

154  LevbbSt.,  Stockton,  Cat.,  and  49  Cedar  St., 

New  York,  Sole  Manufacturers. 

P.  S .— In  all  cases  where  the  powder  fails  to  do 
the  work,  please  send  us  a  sample  of  it  by  mail, 
and  the  name  of  the  dealer,  so  that  wc  may  pro- 
tect the  consumer,  as  many  dealers  have  been 
selling  ppurious  insect  powders  for  Buhach.  The 
word  "Buhach"'  ia  our  refjistered  Trade  Mark,  and 
no  person  can  sell,  any  other  Insect  Powder  but 
ours  under  that  name. 


WOODLAND  WINERY 

FOR    SALE. 

Located   at   Woodland,   Yolo 
County,  Cal. 


Complete  in  all  its  Appoint- 
ments. Capacity  120,000  gal- 
lons. Steam  Crusher  Hand 
Crusher,  two  Stills,  Syrup  Pan, 
Pumps,  and  everything  Com- 
plete. Cooperage  in  best  con- 
dition. 


TWO-STORY      BRICK     BUILDING, 

I2&16O  Feet.    Fifty  rods  from  Depot. 


Three  thousand  tons  *Vine  Grapes  raised  here  last 
Beason.  This  is  a  rare  ehance  for  eopagiiik'  in  this 
business.     For  full  particulars  inquire  at  olSce  of 


LANDBERCER    &.    SON, 
133  CalirorulB    Street, 


S.  F. 


[.t.l 

511  Sansome  SL,  S.  r,|  

""HrEMOORE,"" 

BOOKS   ON   VITICULTURE,   ETC. 

(French  and  English.) 

409   MONTOOMERT  STREET, 

Near  California.  Sas  FrasciscO. 


A.187SS.I.XU.  iEHB 
I.  S.  1888Q.      ^y 

The  IndDstrloDt  never  Slok. 

GUY  E.  CROSSE,  Broker  in  Bral  Estate 

Banchea,  Residence,  Business  and  Maonfuctar- 

ing  Property  Bought  nnd  Sold  on  Commission, 

Adu  PabUgberof  "Sonomk  CoantT  LaodBeglfUr  ftod 

S&qU  Eosa  BuiicicaB  Dir^ttaij." 

Office,  No.  312  B  St.,    Santa  Rosa,  Cal. 


BOSTON  BELTING  CO. 

GOOD    HOSE    A    SPECIALTY. 
J.  W.  CIRVIN  &  CO., 

24     CALIFORNIA     STREET,    S.     F. 


THE     WELLINGTON, 

21  DUPONT  St., 

Near  Market,  Sas  Francisco. 

Handsomely  Furnished  Rooms 

FOB   GKNTLBMBN   OKLT. 


—  OR  TO  — 

CI.ARK    &    CUIaVEjEC,   Proprietors, 

WOODLAKD,  C&I.  I 


OR.  A.  FONTAiNES  PREPARATION 

WILL  IiEVELOP  A  BEAUTI- 
FUL FORM  ia  sixty  days,  the 
effect  of  which  is  permanent  and 
plainly  discernible  Id  ten  Jays. 
wTiere  a  perfect  bust  1b  already 
possessed,  it  will  preserve  the 
same  flrm,  and  perfect  in  shape. 
This  ia  a  carefully  prepared  pre- 
scription of  an  eminent  French 
physician  and  ecientisl,  and  Is  free 
from  lead  and  all  injurious  ingre- 
dients.and  will  not  injure  the  most 
delicate  skin.  A  fair  trial  will  not 
only  convince  you  of  Us  efficacy, 

but  will  elicit  your  sincere  thanks  and  enthusiastic  pnise. 

Mailed  secure  from  observatton  on  receipt  of  price,  tl.OO. 

Sealed  circular,  i  cts.    Sold  by  Druggists.    Address, 
l(Al»AME  FONTAINE,  18  East  14tk  St .  N. T> 


THE  NATOMA 
WATER  AND  MINING  CO., 

HAVE    FOR   SALE 

The  FoUowiBg  Rooted   Vines   and  Cuttings 

GAM.*.Y  TEISTUKIEE, 
CAKIGNAN,  CHAEBONO 

CEABB'S  BLACK  BUEGUNDY, 
ilATAEO,  TEINTUEIEE, 

LE  FEANC'S  MALBEC, 
COLOMBAK,  BUEGEE, 

CHAUCHE    NOIE, 
EIESLING  (Various.)  TEOtTSSEAD, 

LE  FEANC'S  CHALOSSE, 
FOLLE  BLANCHE,  MALVOISIE 

BLACK  FEEEAEA, 

HEEBEMO>fT.  MEUNIEK, 

Etc.,  Etc. 

Also  n  l.nrs:e  Selection  or 

FOREIGN      IMPORTED       STOCK 


^g'FoT  Completfl  Catalogue  aad  Price  Lift  apply  to 

The  Natoma  Waer  &  Mining   Co. 

NATUJIA.fSacramento  Co.,  Cal. 


CALIFOENIA     VINEYAEDS. 


K 


nVii    CIIARI^EN, 

KruK  Station,  St  tlclena,  Napa  Co.,  Pal. 
Producer  of  tine  Wines  and  Brandies. 


c.  WEINBERGER,  Manufacturer  of  Winea,  near 
a     St.  Helena. 


H 


W.  CK.\BIJ,  Wine  Cellar  and  Distillery,  Oakville, 
•     Napa  County. 


MOUNTAIN     WINE 

From  the  Celebrated 

VERBA  BUENA  VINEYARD. 

Situated  7  miles  East  of  San  Jose.  One  thousand 
feet  above  the  Valley.  In  cases  or  bulk  fine  old  Bur- 
Ifundy  and  Mountain  RicBling. 

PAUL  O,  BURNS  WINE  CO.  Proprietors. 
Branch  Cellars  in  San  Jose,  Cal. 

Wm.  T  CoLRMA-f  &  Co  ,  San  Fra.nxisco, 

Sole  Agents  for  Chicago  and  New  York 


T.  &  M.  E.  Tobin  &  Co, 

PBODtJCERS    OF    PURE 

CALIFORNIA  WINES  &  BRANDIES, 

Cor,  Stocktou  A  O'Farrell  Sl.s., 

San  Francisco,  Cal. 


P.  P.  MAST  &  CO. 

31  MARKET  ST.,  S.    F. 
SELL     THE     WEU     AND      FHVORlBLy      KNOWN 

BUCKEYE  PUMPS, 

The  simplest  and  easiest-worked  Pump 

FOB  WELLS  OF  ANT  DEPTH 

Ever    Offered. 

^^9ESD  FOR  CIRCULAR  ASD  PRICE  LIST. 


Graham  Paper  Co. 

OF  ST.  LOUIS. 

W.  G.  Ricliardson, 

PACIFIC  COAST  MANAGER, 
Xo.  529  Commercial  St., 

SAN  FEANCISCO,     -     -    -    Califoexia. 
Telephone  No.  1064. 


THE     CUPERTINO     VITIIIULTUBAL     SOCIETY 


Meets  OD  the  evening  of  the  third  Thursday  of  ea:h 
month  at  Mr.  Mont,;omcr>-'B. 

J.  C.  MEB1TH1:W Prctidcnt 

J.  U.  WILLIAM.S Vice  President 

R.  C.  STILLER Secretary 

Please  address  all  coniniunicatioris  toR  C.  STILUtR, 
OubBerville  Hanta  Clara  Co..  Cal. 

ESTaBLISUED  in  1800. 


ALL    WINE    MAKERS 

Shou'd  drink  tin.' 

PURE      BELMONT 

—  I1.A>D.5LADE  — 

SOUR   MASH   WHISKY. 

Supplied  in  lots  to  suit  by 

JAMES  CIBB,  617  Merchant  St. 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

Cor.  B«Rle  Jt  Howard  Sis..  S.  F. 

W.  n.  TAYLOR,  Prcs't.        JOSEPH  MOORE,  Supt. 

BUILDEES  OF  STEAM  MACHINEET 

IS    ALL    ITS    BRANCHK.S. 

Steamboat,  Steamship,  Land  Engines! 

and  BOILERS,  fligh  Pressure  or  Compoonl 

STEAM  VESSELS  of  all  kinds  built  complete,   with 

Hulls  of  Wood,  Iron  or  Composite. 
STEAM  BOILERS.     Particular  attention  given  t- 

qualit}'  of  the  material  and  workmanship,  and  u 

but  first-class  work  produced. 
SL'GAR  MILLS  AND  SLGAR-MAKI>G  MACHINEKV 

made  after  the  mo=t  approved  plans.      Also,   ull 

Boiler  Iron  Work  connected  therewith. 
Pt'MPS.     Direct  Acting  Pumps,  for  irrigation  or  City 

Water  Works  purposea,*built  with  the   celebrated 
Davy  Valve  Motion,  superior  to  any  other  Pump. 


A.  ZELLERBACH, 

IMPORTER  AXV)  DEALER  IN 

BOOK,   NEWS,    FLAT,    WRITING; 
Paper.  | 

MANILA,  WRAPi>ING  and  STRAW  PAPER, 

Colored,   Foster   and  Tissue  Paper,   Also  En- 
velopes and  Twine  . 

509  CLAY   STREET, 

A  tew  doors  abore  Sansome,  San  Francisco,  CaLJi 


E.L.  G.STEELE  &CO.,l 

Successora  to  -^i    "^        | 

C.  ADOLPHE    LOW  &  CO.,| 

COMMISSION  MERCHANTS. 

Agents  American  Sug&r  Refinery  uM  VubillffM  < 
Salmon  CanDerj.  ) 


THOMAS   S.  GLAISTER'S 

PATENT    VALVE    ATTACHMENT 

FOR  WINE  AND  BEER  CASKS. 

Claim. — 1.  The  com- 
bination, with  annular 
valve-seat  secured  with- 
in a  cask  behind  the 
buug-hoh',  of  a  gravity-" 
valve  provided  with  a 
threaded  socket,  and  a 
spindle  adapted  to  en- 
gage the  socket  and  se- 
curely hold  the  valve 
against  its  seat,  sut)stan- 
tially  as  herein. 

2.  The  swinging  or 
gravity  valve  on  the  in- 
ner surface  of  the  door  of  a  cast,  and  controlling  its  bung-hole, 
in  combination  with  the  means  for  positively  holding  said  valve 
closed.  When  the  wine  is  ready,  it  can  be  drawn  oflf  by  simply 
inserting  the  faucet. 

For  further  particulars  apply  to 

THOMAS   S.  CLAISTER, 

So   oma,  Sonoma  County,  Cal. 


BAS   FRAKCISOO   MEROHAJST. 


April  23,  1886 


OUR    NATIVE    WINE    SHIPMENTS     BY     SEA. 

PEK  P.  M.  S.  S.  CD'S.  STR.  SAN  JOSE,  APRIL  13,  1886. 

TU    NEW    TORK. 


MAMU 

anirFna. 

OALIiOlia 

VILOB 

P  Amuict,  New  York  

Walt«r,  SchllUiie  &.  Co 
B  nreyfus&Co 

•25  hftrrel9  Wine          .  . 

1184 
470 

2373 
116 

8-1 
226 

3223 

2709 
2473 

35ir> 

468 
237 

$416 

L  P,  New  York 

50  barrele  Wiao 

H30 

H.  Bros  &  Co,  BoatoD 

2  casks  Wioe 

87 

EB,  New  York 

BD*Co.  New  York 

C  K.  New  Jersey 

1  ]  1  half  barrels  Brandy ) 

40kt-i.'3  Wirio f 

IS  puncheonj  Wine . . 

610O 
1250 

DJ  L,  New  York 

<J  4  Co,  New  York 

P,  New  York 

10  barrels  Wine 

5  barrels  Wine 

185 
140 

13,944 
3,228 

•5.831 
6,H.O 

Tot»l  amouDt  ol  Bnmdy 

TO  FKXTRAI.  AIIIEBK'A. 


B  Dreyfus  &Co 

John  T  Wright 

207 
399 
150 

38 
199 

65 

■75 

200 

639 

25 

199 

48 

20 

200 

46 

35 

«170 
350 

i:i.-j 

125 
170 

50 
125 

75 
155 
515 

25 
170 

B  F  A  Co,  Corinto    

Pde  L  H,  CMtinlo 

LH  B 

Sbarrels  Wine 

30  cases  Wine 

1  barrel  Brandy 

4  barrels  Wine 

IScase'iWine  

tm  JoM  db  Guatemala 

1  TCk>,  Corinto 

36ktgs  Wine 

5  cases  Wine 

8  liaU  barrels  Wine 

168 
33 

IM,  Acajutia 

'».  La  Union 

[  h  Co,  San  Jose  tie  Guateranla 

Hellman  Bros  &  Co.... 

Sperry  i  Co 

Williams, Dimond  &  Co 

3kei^  Claret 

2barrel3Wine 

100  cases  Whiskey 

27 
600 

2,358 
86 

«2  103 
600 
320 

y,  100  c&ses 

ToIaI  amaunt  of  Branil> 

,  12  oisea  and 

I 

TO    .11  EX  ICO. 

L"rruel;i  J:  L'riiiste.   .. 

Bedin^ton  &  Co 

Li  iciilhal  &  Co 

Cabrera,  Koina  i  Co . . 

30  cases  Wine 

24  cases  Wine 

2  cases  Brandy     ...      

7  barrels  Wine 

"F  JC.  Manzanillo ^... 

A  KS  ACo.  Pott  An^ 

(^  A  E  S   Port  Angel 

120 
14§ 
■43 

84 

14 

132 

H  Uantlan  

32 

463 
5 

S340 

aiSrELLANEIII'S    SHIPMENTS. 


DKBTIKATION. 

VESSEL. 

RIO. 

OALLOKS 

VALCB. 

N'ewbern 

Steamer 

Barkentine 

Steamer 

Si  earner 

Steamer 

233 

425 

16U8 

91 

76 

$123 
358 

1137 

100 

64 

'i     1   lulu 

W.  H.  Diuiond , 

^eir-'paulovski 

(Jeorse  W    Elder 

;hin»    

Cit>  of  Rio  <le  Janeiro 

Total  shipments  by  Panama  steamers 16,755  gallons 

Tota!  shipments  by  other  sea  routes 2,433     " 


$8,274 
1,782 


Grand  totals 19  188 


THE    OLDEST    WINE   HOUSE  IN  THE  UNITED    STATES. 


John  Osborn  Sou  &  Co. 


(FOI7XDED    1838.) 


UONTBEAL. 


Shipping  and  Commission  Merchants. 


(f,  0.  601  no.  ».  N  r.J 


45  BEAVtR  STREET,  NEW  YOBK. 


Correspoudcnce  sollciied  witb    WlnemakerathronffboDt  the  State,  and  al»o  for 
all  Calirornia  Fralts  aod  General  Prodoce. 

We  handle  all  (roods  as  we  receive  th^m,  and  it  is  the  object  of  all  ehippers  to  ship  only  such  wlnei,  etc 
^t  Witt  establish  a  rcputifion.     Aa  sole  agents  for  PIPER  HEIDSIECK  and  PIPER  SEC  CHAMPAGNE,  onr 

tv.rtaiiooB  for  the  last  three  years  were  125,000  Baskets,  or  more  than  three  tlmea  the  Importatioos  of 
M    Iher  brands  Importt^j  (o  the  Pacific  CoaiL 


WILLIAM  CLUFF  &  CO., 


WHOLESALE 


Grrocers  and  Provision  Dealers, 

16,  18.  20  &  22  FRONT,  Cor.  PINE  Street,  S.  F. 


All   Orders   bv   Mail    Promptly  Attended  to. 


THE  COOS  BAY  STAVE  &  LUMBER  CO. 

MANLKACrUREKS  OP  ALL  KINDS  OF 

COOPERAGE  GOODS  I 

Esptcially   invite  the  attention  uf  Wine  Men  to  their  unsurpassed  facilities  for  flupplyiny  packages  from  a 

6-QALLON  KEO  TO  A  I6O-GALL0N  PIPE  OR  PUNCHEON. 

Our  machinery  enaliies  us  to  execute  all  onlL-ra  with  proniptnoss  and  ccunonij  .       Price  Lial  on  appllc»tloo, 

OFFICE:  323  FRONT  STREET, 

WORKS , BRANNAN  ST..  Skkr   EIGHTH. 


U'lll    Make    Tour    Heiifi  Lay. 

IMPERIAL  EGG  FOOD  AND  DISEASE  CANNOT  THRIVE  TOGETHER  IN  THE  SAME  RUNS 


SEE    THAT    THIS 


TRADE     MARK 


C^ 


(Tr»d«  Muk.] 


Every  Package. 


.£1 


THIS  ORE.\T  EGG  PRODUCER  is  prepared  expressly  to.  an^l  does  supply  atl  the  needed  materialt  for 
the  formation  of  the  eee,  as  also  for  bone,  muscle  and  feathers,  and  by  a  tonic  eflfect.  Btrengthena  the  diges- 
tive ori,'ans  and  lays  the  foundation  for  vii:orou9,  hcalthv,  and  therefore,  profitable  Fowl  i.  fitting  them  for 
marlteta  month  earlier  than  by  common  means,  and  makin;:  POULTRY  THE  MOST  PROFITABLE  STOCK 
ON  THE  FARM.  The  Imperial  Eijp  Food  ha3  proved  of  the  greatest  assistance  to  poultry  rai-ers  ita  unequal 
success  and  popularity  having  led  to  cheap  and  worth.esa  imitations,  which  fail  entirely  to  proouce  the  ma- 
terial of  the  eg?,  or  in  bringing  forward  the  chicks  rapidly,  and  warding;  oCf  disease,  the  Imperial,  nna  none 
other  being  constructed  on  purely  scientitic  and  physiological  principle.  N'o  farmer  nor  poulirv  raiser  can 
afford  to  be  without  this  means  of  improving  the  condition  of  his  dome*rtic  fowls,  increasinif  their  e;:^  pro- 
duction, and  making  them  doubly  profitable.  Secure  some  at  once,  and  be  convinced  of  itu  great  value. 
Complaints  reaching  us  from  all  quarters  to  the  effect  that  inferior  goods  are  palmed  off  upon  un^^uipecting 
purchasers,  under  names  so  similar  to  "  Imperial "  as  to  be  easily  mistaken  for  it,  we  take  this  occasion  to 
caution  all  to  see  that  onr  Trade  nark  is  upou  every  packare. 

Retail  Price— One  pound  packa^'e,  oOc:  2i.j  pound9,  SI;  tj-pound  box,  92;  10-pound  box,  $3 
25-pouDd  keg,  $6,25. 

C.   C.   WICKSON   &   CO., 

38  CALIFORNIA  STREET S1.1  Funciaco 


WM.  T.  COLEMAN  &  CO., 

COMMISSION    MERCHANTS. 


SAN  FRANCISCO, 

Ageno-y  Wm.  T.  Colkmax  k  Co., 

ASTORIA,  Or., 


CHICAGO, 


NEW  YORK, 

Airency  Wm.  T.  Colemix  &  Co. 

LONDON. 


With  Agents  and  Brokers  in  ei-er>'  Commercial  City  of  Prominenca  in  the  Union. 


WE  MAKE  A  SPECIALTY  OF  HANDLING  THE 

RAISIN    CROP    OF    CALIFORNIA!! 

And  amoDgst  others  we  are  Ageota  for 

Riverside  Fruit  Company  of  Riverside,  Miss  Mary  F.  Austin 
of  Fresno,  McPherson  Bros,  of  Orange,  T.  C.  White  of  Fresno. 

With  many  other  of  the  Most  Prominent  Curcrs  of  this  State. 

Our  Facilities   for   Promptly  Placing  aud   widely  DIslribullnK  Tbeir  Produce 

Can  be  Ascertained  from  tbe  Above  wetl-kuown  Carers. 


We  are  also  Large  Handlers  of 


ORANGES,  DRIED  FRUITS,  HONEY  AND  BEANS 


IN  TBE  EASTEEN  STATES. 


Advances  Made  nhen  Keqnired,  and  Fall  luforniatlon  of  Market*  Promplly 
Given.    Adflre«a 

VT-m.  T.  COLEMAN  &  Co. 

Market  &  Main  Sts.,  S.  F, 


April  23,  1886 


SAN    FRANCISCO    MERCHANT. 


221 


CAI*£  WINES. 


Wynberg*  Times, 
Cape  wines  uufortunntely  are  in  disre- 
pute throughout  the  world,  aud  the  wsxilt  is, 
that  not  only  in  it  at  the  present  time  well 
nigh  imposBible  to  find  a  market  elaewheri- 
for  a  staple  commudity,  which  can  be  pro- 
ducid  here  in  almost  unlimited  quantity, 
but  the  home  cousumptiou  in  seriously  rc- 
strictid  by  the  iudiffirtnt  qnaiity  of  tht 
major  part  of  the  product  of  our  vineyards. 
For  this  state  of  sta-^nation  and  depression 
there  is  only  one  remedy — the  improvement 
in  the  quality  of  th^  article  produced.  It 
is  true  that  thi*  high  duties  levied  in  Europ< 
act  with  peculiar  force  against  wiue  grown 
in  our  climate,  but  the  mere  reduction  of 
these  dulies  will  not  in  itself  open  a  markef 
for  them,  except  for  the  purposes  of  adul- 
teration, unless  we  can  supply  an  article 
which  will  satisfy  the  requirements  of  thosi 
whom  we  are  anxious  to  secure  as  purchas- 
ers. Nor  will  much  sutisfaction  be  found 
in  endeavoring  to  fix  the  blame  for  the 
present  unfortunate  state  of  aflfaire,  by  ac- 
cusing the  wine-farmer  of  giving  insufficient 
attention  to  his  trade,  or  by  blaming  the 
merchant  for  the  ruinous  courso  which  he 
has  pursued  of  giving  a  uniform  price,  irre- 
spective of  quality,  and  so  stamping  out 
any  laudable  but  unremunerative  attempt 
at  improvement  among  the  growers.  The 
wine  iudufitry  in  the  Cape  will  never  be  set 
on  its  legs  by  lamentations  over  its  past 
glories,  or  by  any  self-deception  as  to  the 
causes  of  its  present  decadence;  but,  like 
every  other  trade,  it  will  follow  the  ordin- 
ary laws  of  supply  and  demand.  If  a  good 
article  is  produced,  it  will  find  a  market, 
and  the  industry  will  be  a  source  of  untold 
wealth  both  to  the  colony  and  those  who 
pursue  it,  while  as  long  as  the  present 
course  of  looking  io  qiuintitt/  and  neglectiny 
quality  is  followed,  the  viticuHural  interest 
may  be  expected  to  remain  in  a  depressed 
and  struggling  condition.  Among  the  chief 
faults  of  Capo  wine  enumerated  by  com- 
petent judges  are  :  The  earthy  taste, 
which,  according  to  some  of  them,  is  large- 
ly due  to  the  bad  manures  used  in  cultiva- 
tion; the  immature  state  in  which  the  pro- 
duce is  forced  into  the  market;  the  use  of 
raw  spirit  of  bad  quality  to  fortify  the  wine 
in  order  to  check  fermentation,  and  the 
want  of  character  in  the  wine  itself,  which 
arises  from  the  way  in  which  the  trade  is 
conducted,  and  which  renders  it  almost  im- 
possible to  establish  amarket  for  any  special 
class  of  our  wine  in  Europe,  owing  to  the 
difficulty  of  satisfying  any  continuous 
demand  which  might  spring  up  for  it. 
Various  reasons  have  been  pointed  out  for 
this  unsatisfactory  state  of  things,  some  of 
which  are  clearly  preventable,  while  others 
require  careful  investigation  and  many  ex- 
periments before  it  can  be  determined 
whether  they  can  be  amended,  and  what 
are  the  fitting  remedies.  Among  the  first 
must  be  classed  the  want  of  care  in  the  prep- 
aration of  the  wine  itself.  Nearly  all  ex- 
perienced men  agree  that  at  present  most 
of  the  cellars  and  utensils  used  in  them  are 
ill- ventilated  and  dirty,  and  that  insufficient 
attention  is  paid  to  the  selection  of  grapes 
for  pressing,  or  to  the  separation  of  unripe 
end  damaged  grapes  from  those  actually  fit 
for  use;  while  very  few  farmers  take  the 
trouble  to  separate  the  stalks  from  the  fruit 
before  treading,  as  is  the  universal  practice 
in  the  best  wine-producing  countries  in 
Europe;  or  of  classifying  the  crop  accord- 
ing to  the  quality  of  the  wine  aimed  at. 
Further,  too  little  care  is  taken  in  the  selec- 


tion of  the  Bites  for  vineyards,  or  to  the 
cultivation  of  the  most  fitting  kind  of  grape 
for  the  production  of  fine  wines,  and  its 
adaptation  to  the-  special  soil.  While  care 
and  attention  would  remove  the  faults 
above  statid,  there  are  other  drawbacks  to 
the  prosperity  of  the  industry,  which  can 
not,  with  justice,  be  laid  at  the  door  of  the 
wine-farmer.  Chief  among  these  is  the 
great  heat  of  our  climate  at  the  season  of 
vintage,  which,  while  it  forces  the  grape  to 
early  maturity,  and  tends  to  produce  a  fruit 
rich  in  the  most  essential  constituents  of  a 
good  must,  at  the  same  time  operates  most 
disadvautageously  by  preventing  that  grad- 
ual fermentation  of  the  juice  necessary  for 
the  development  of  the  finer  sorts  of  wine. 

Possibly  by  a  change  in  the  mode  of 
treatment  and  cultivation  of  the  vines,  the 
ripening  of  the  fruit  might  be  somewhat 
retarded,  and  the  harvest  thrown  back  to  a 
cooler  season,  and  by  the  construction  of 
underground  cellars  for  fermenting,  the 
temperature. might  be  kept  lower  and  more 
equable,  but  it  is  clear  that  the  excessive 
heat  wnich  prevails  now,  and  it  is  feared 
always  will  prevail  during  the  vintage,  con- 
stitutes one  of  the  chief  drawbacks  against 
wliich  the  wine-grower  of  the  Cape  will 
have  to  contend,  and  that  it  is  to  this  clim- 
atic defect  that  many  of  the  faults  of  his 
produce  maybe  justly  attributed.  Another 
fatal  defect  is  to  be  found  in  the  absence  of 
any  proper  or  comprehensive  system  for 
maturing  Cape  wine  on  a  large  scale,  and 
for  bringing  it  to  market  of  a  sufficient  age, 
and  of  an  even  quality.  At  prest^nt  the 
efforts  of  traders  and  farmers  alike  seem  to 
be  directed  to  briuging  the  crop  into  con- 
sumption as  soon  as  possible,  and  to  creat- 
ing doctored  imitations  of  European  wines. 
Itis  uufortnnate  that  these  concoctions  are 
the  only  form,  except  the  costly  Constantia, 
iu  which  Cape  wiue  is  known  in  Europe, 
and  until  an  improvement  takes  place  in 
this  respect,  it  is  hopeless  to  expect  that  a 
really  remunerative  market,  except  for  pur- 
poses of  mixing  with  and  adulterating 
superior  growths,  will  ever  be  found  for  our 
Colonial  produce.  So  strongly  was  this 
recognized  by  the  growers  themselves,  that 
a  few  years  ago  they  established  a  Joint- 
stock  Association,  for  the  purpose  of  intro- 
ducing improvements  in  the  manufacture  of 
Cape  wines  and  buying  up  and  maturing 
the  growths  of  better  quality,  Unfortun- 
ately, owing  to  gross  mismanagement,  the 
undertaking  failed,  and  put  an  end  to  an 
experiment  which  promised  to  be  of  tho 
greatest  value  to  the  Colonial  wine  industry. 

Very  little  can  be  done  by  the  Govern- 
ment in  the  direction  of  improving  the  gen- 
eral commercial  aspect  of  the  wine  trade, 
which  must  be  left  to  the  tender  mercies  of 
the  mercantile  iustincts  of  those  interested 
in  it,  who  may,  perhaps,  be  trusted  to  dis- 
cover some  day  that  it  will  pay  better  as  an 
employment  for  their  capital  to  establish  a 
market  for  a  wholsome  wine  of  age  and 
character,  than  to  obtain  a  scanty  and  fitful 
demand  for  the  immature  and  braudied  de- 
coctions which,  at  the  time  when  the  de- 
mand for  Cape  wines  reached  its  highest 
point  iu  Europe,  succeeded  in  making  the 
very  name  of  Cape  wine  a  bye-word  and  a 
reproach.  Or  the  patriotic  efforts  of  the 
wine-growers  must  be  invoked,  who,  unde- 
terred by  their  previous  failure,  may  be 
disposed  to  risk  their  capital  in  a  fresh  at- 
tempt to  improve  the  staple  on  which  their 
living  depends,  and  by  so  doing  take  the 
only  step  likely  to  secure  a  permanent 
amelioration  of  their  prospects  and  condi- 
tion. 


The  improvement  iu  the  cultivation  of 
tho  vine  and  in  the  "nianufacture  of  wine, 
and  the  experiments  necessary  to  that  end, 
are  matters,  however,  within  the  scope  of 
Government  action,  and  by  turning  our  at- 
tontiou  in  this  direction  we  are  only  follow- 
ing the  example  of  the  most  eminent  wine- 
producing  countries  in  Europe  and  Anieiiea. 
who  have  found  the  cstablishmint  of  sci-  ii- 
tific  wine  stations  of  much  practical  value. 

It  is,  perhaps,  scarcely  reasonable  to  ex- 
pect a  wine  farmer  of  moderate  means, 
however  sincerely  anxious  he  may  bo  to 
improve  his  produce,  to  strike  out  a  new 
line  by  adopting  experiments  which  may 
perhaps  hazard  his  whole  crop  for  the  year, 
or  to  spend  his  time  in  close  attention  to 
the  production  of  the  varieties  of  the  grape 
vine,  which  may  take  years  to  bring  to  any 
practical  issue.  He  has  neither  the  time 
nor  the  money  to  spare  for  such  operations. 
AU  these  things,  however,  and  many  others, 
of  a  like  kind,  are  absolutely  necessary,  if 
we  are  ever  to  look  for  an  improvement  in 
wine  making  here,  or  if  we  hope  to  keep 
abreast  of  those  countries  in  Europe,  or  of 
our  own  sister  colonies  in  Australia,  where 
capital  and  intelligence  are  devoted  to  this 
object.  More  particularly  is  it  desirable  at  a 
time  of  great  depression  like  the  present, 
when  the  resources  of  the  Colony  can 
scarcely  keep  pace  with  the  demamls  upon 
them,  that  no  stone  should  be  left  unturned 
to  improve  and  develop  a  long-standing  in- 
dustry, which  is  eminently  suited  to  our 
climate,  and  which  holds  out  a  prospect  of 
unlimited  expansion,  both  iu  wine,  brandy, 
and  raisins,  which  only  require  care  in 
preparation  to  become  most  valuable  subsi- 
diary articles  of  export. 

To  give  wine  farmers  every  possible 
assistance,  the  Government  has  secured  the 
services  of  au  expert  from  Europe,  viz., 
Baron  von  Babo,  who  has  already  done  ex- 
cellent service  to  our  wine  industry  by  pre- 
venting immature  and  badly  manipulated 
wines  from  being  sent  to  the  Antwerp  Ex- 
hibition, and  who  has  visited  most  of  the 
wine  districts  and  made  himself  familiar 
with  the  state  of  the  vineyards  previous  lo 
the  grapes  reaching  maturity'.  Proof  sta- 
tions, where  experiments  in  the  cultivation 
of  the  vine  and  the  manufacture  of  wine 
on  the  most  approved  scientific  methods 
can  be  conducted,  and  from  which  informa- 
tion and  instruotiou  can  be  afforded  to 
those  engaged  in  this  branch  of  agriculture, 
are  now  urgently  wanted,  and  the  Govern- 
ment farm  "Tokai''  should  be  set  apart  for 
these  purposes. 


Valuable  Patent 


FOR    SALE. 


The   Claus    Improved 


GRAPE-VINE  TRELLIS. 


LATELY  PATENTED,  ATTRACTS  GREAT  AT 
tention  amoiip  vintners  everywhere  as  far  sur 
passiDg  any  other  toriu  by  efficieney  and  perfection 
Generally  acknowledged  to  be  a  meritorious  invention 
and  an  unrivaled  procress  in  viticulture,  it  will  pay  its 
afplicatioD  tenfold.  It  ia  truly  a  first-class  acquisi- 
tion. 

RIGHTS  OF  THIS  PATENT 

FOR    SALK    BV 

AMERICAN  PATENT  AGENCY, 

188  i  190  WEST  5th  ST, 
Clucinuati,  Oblo. 

Full  deacriplivc  illustrations,  costs,  etc. ,  given  by 
the  above  and  the  inventor 

C.  H.  TH.  CLAUS, 

Cor.  Iowa  &  Keokuk  Sts.,  St.  Louis,  .Mo. 


GRAPE  VINE  TWINE 

THE   BE  T  AltTlCLE 

FOR  TYINCl    UP   VINES 

tX  THE    MARKET. 


Putup  in  Ballsof  4  lbs.  Each, 

I'J  Halla  in  a  package. 


TUBES  &  CO., 


613    FKONT    NT., 


MBECllAMli,  BA.\liBlU*  ANO  MAXt'FACTL'RERS  llllorLD  KIUD 

BKAPSTREET'S, 

A  Weekly  Journal  of  Trade,  Finance  and 
Public  Economy. 

StXTEICS  PAGES  EVERT  SATCnDAY. 

OFTESTJUES  TWEXTY  PAGES. 

SOMETIMES  TWENTY-FOUR  PAQBS. 

FIVE  DOLLARS  A  YEAR. 


THE  BRADSTKEET    COMPANY. 

(Business  Established  1849— Incorporated  1876,) 

Capital  and  surplus  $1,4UO,000. 

Executive  Offices,  279,  281.  283  Broadway,  N.  Y. 

Merchants,  Bankers,  Manufacturers  and  otherg: — 
Dear  Sirs:     In  addition   to  our   Mercantile  Ageocy   , 
Reports  we  are  now  publishini;   a  weekly  commercial    , 
and  tinaiicial  newspaper  in  our  name  of 

"BRADSTREET'S."' 

Tliis  paper  is  of  value  anJ  interest  to  observing  busi- 
ness men,  particularly  merchants,  bankers  and  manu- 
facturers. It  does  not  deal  with  credits  or  furnish 
ratinyr-.  but  reports,  reviews  and  discusses  those 
matters,  domestic  and  foreign,  that  have  any  bearinc 
upon  tlie  businet>s  of  this  countrj,  Reportinir  the 
crops  in  detail,  investisatinir  numerous  industries, 
criticiz  n:r  various  investment  securities  and  reviewing 
the  market.-*  are  special  features,  whi  e  the  tarilT, 
m  'netary,  transportation,  legal,  bankruptcy,  partner- 
ship and  hundreds  of  other  topics  are  ably  treated, 
not  in  the  interest  of  political  partiis  or  geographial  , 
sections,  but  in  the  best  interest  of  the  businesn  meo 
of  the  whole  coumtry. 

It  is  emphaticaity  the  business  man's  newsraper. 

We  solicit  your  subscription  for  one  year  at  $5. 
Very  truly  >ours. 

The  Bradstreet  Comfast. 

subscribe  now  for 
BRADSTREET'  S. 


CHOICE 

OLD  WHISKIES 

PURE  AND  UNADULTERATED. 


We  Offer  for  sale  on  Favoral  le  Terms  to  the  Trade, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies,  j 

OF  THE  FOLLOWING  BRANDS.  NAMELV: 

'•CRANSTON   CABINET" 
"A. A. A."  "CENTURY" 
"OLD   STOCK" 

"HENRY    EULL" 
"DOUBLE  B" 

"MONOGRAM"  J 

VERY  OLD    AND    CHOICE,   l.N      C.1SES  OF    ONE    I 
DOZEN  (JUAKT  BOTTLES  EACH, 

"BRUNSWICK    CLUB"    Pure    Old    Rje. 
And   "  UPPER  TEN." 

For  E.\cellence.  Purity  and  Evenness  of  Quality  the 
above  are  unsurpassed  by  any  Whiskies  imported. 
The  only  objeetioo  ever  made  to  them  hv  the  njani- 
puiatinLT  dealer  being  that  they  eannot  be  improved 
upon.    "  ,j 

Dickson,  De  Wolf  &  Co. 

SOLE   AGENTS, 


SAN     FRAXCISCO, 
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SAN    FRANOISOO    MEROHAJfT. 


April  23,  188G 


THE    «TATE    VI WICVLTrBAL 
SOCIETY. 


A  meeting  of  the  above  Societic  was  beUl 
ftt  the  offices  of  the  State  Commission  ou 
15tb  inst.  Among  tho  members  present 
were:  H.  W.  McCutyre,  President;  Hon.  J. 
F.  Black;  F.  Pohndorflf;  Arpad  Harasztby; 
Dr.  Bernard ;  Frofessor  Hilgard ;  George 
I  -mann;  Chan.  Kobler;  I.  Land.berger; 
nice  Keatinge;  A.  Grossman;  T.  D. 
'  lu  ;  D.  C.  Feelty;  E.  H.  Riiford;  Wm. 
l;  ilY;  Juan  Gallegos;  F.  W.  Pobndorff; 
I!  .11.  J.  T.  Doyle;  Hon.  M.  M  Estee;  E.  C. 
Friber;  Captain  Cburles  E.  Shillabcr;  Cbas. 
Wheeler;  C.  K.  Buckland;  J.  B.  J.  Portal. 

Tho  Secretary.  E.  H.  Rixford,  read  the 
uiiu»t*8  of  tbti  previous  meeting  and  re- 
ported that  over  a  bnndrsd  members  had 
already  joined  the  Society. 

The  Treasurer,  Charles  Kohler,  reported 
that  be  bad  collected  $775  and  expended 
$908.25.  Among  the  sub  criptions  reported 
in  aid  of  the  fund  to  defray  the  eipeuscs  of 
Mr.  Charles  A.  AW-tmore,  the  Chief  Execu- 
tive Viticultural  Offieer,  in  "Washington 
were:  Kohler  &  Frobling  $250;  Captain 
Nifbaam  $150;  '\\m.  T.  Coleman  &.  Co. 
$100;  J.  A.  Paxtou  $100;  C.  H.  Kirby  $50. 

Mr.  Estee  promised  large  contributions 
from  the  Napa  Viticultural  Society  in  aid 
of  the  fund,  after  their  next  monthly  meet- 
ing. 

The  expenditures  reported  by  the  Presi- 
dent and  Treasurer  were  ratified. 

Professor  Hilgard  pointed  out  that  the 
table-grape  growers  were  not  represented 
but  the  omission  was  rectified. 

On  motion  of  Hon.  J.  T.  Doyle  the  Com- 
■tve  on  Nominations  and  By-Laws  was 
harged  and  a  new  Committee  of  five 
was  appoiutt-d  to  examine  and  revise  the 
organization  and  by-laws  of  the  Society, 
and,  if  they  deem  any  change  desirable,  to 
report  such  change.  That  said  Committee 
be  iustmctL-d  to  report  at  the  earliest  pos- 
sible time  and  that  the  President  call  a 
meeting  of  the  Society  as  soon  as  notified 
by  snch  Committee  that  they  are  prepared 
to  report.  The  following  Committee  was 
appointed:  Dr.  Bernard,  Messrs.  Harasztby, 
Doyle.  Estee  and  Pobndorff.  Mr.  Harasz- 
t  by  resigned  iu  favor  of  President  Mclntyre. 
;  At  the  afternoon  session  Hon.  J.  F.  Black 
presided.  Mr.  Harasztby  referred  to  the 
instructionB  given  to  Mr.  Wetmore  to  return 
to  Washington,  and  stated  that  there  was  a 
movement  among   distillers  of  whisky  and 


other  liquors  at  the  East,  to  oppose  any 
bill  in  Congress  relattng  to  wines  that  did 
not  permit  grain  spirits  to  be  used  to  for- 
tify sweet  wines.  This  would  transfer  tho 
sweet  wine  interests  to  the  East,  and  would 
ultimately  affect  our  red  and  other  wines. 
lie  would  rother  see  any  bill  defeated  than 
to  have  any  provision  of  the  kind  iudioiitL-d 
introduced .  Should  this  fortifying  of  wines 
be  permitted,  all  our  wines  would  be  taken 
to  New  York  and  doctored,  and  a  doctored 
wine  would  tboro  bo  sold  at  a  much  less 
price  than  wo  could  shU  pure  wines.  Our 
trade  would  thus  bo  ruined.  Nothing 
should  go  into  wiue  except  the  products  of 
tho  grape.  The  dfsir*  of  the  wiue  growers 
hero  was  to  have  a  perfectly  honest  bill 
passed  —  honest  toward  the  Goveruuieut 
and  to  the  wine  grower.  To  do  this  a 
standard  test  of  sugar  was  adopted.  By 
this  means  adulteration  with  spirits  can  be 
easily  detected.  The  great  trouble  is  that 
our  wines,  on  account  of  heavy  freights, 
will  be  exposed  to  adulteration  iu  New 
York  to  counteract  the  cost  of  freight 
charges.  If  people  could  once  be  assured 
that  they  can  get  pure  wines  at  a  low  price, 
consumption  of  wiue  would  immediately 
increase,  and  increase  very  much. 

Mr.  Harasztby  stated  that  California 
brewers  had  asked  for  the  co-operation  of 
wiue  makers  iu  receiving  a  rebate  on  bottles, 
corks  and  caps  imported  from  Europe.  Ou 
account  of  the  cost  of  bottles,  etc.,  here, 
brewers  cannot  compete  with  beer  from 
Europe  in  Australia  and  other  countries. 
A  rebate  of  15  or  20  cents  per  dozen  will 
enable  them  to  sell  beers  in  countries  that 
now  buy  European  beers  exclusively.  To 
securing  the  passage  of  a  bill  protecting 
the  wine  interest,  California  will  have  to 
submit  to  some  of  the  demands  of  Eastern 
wine  makers,  for  the  reason  that  the  Eastern 
men  have  more  influence  iu  Congress  than 
we  have.  The  Pleasant  Valley  Wine  Com- 
pany of  New  York  was  in  favor  of  the 
adulteration  act,  and  thought  that  with  a 
few  slight  modifications  they  would  have  an 
excellent  bill. 

Mr.  Portal  said  he  would  be  in  "Washing- 
ton at  the  beginning  of  May  and  he  prom- 
ised to  assist  the  California  delegation  and 
the  Commission  in  the  passage  of  the 
;  Green  Bill.  He  further  promised  assist- 
ance from  the  Santa  Clara  Society  and  said 
that  he  anticipated  a  big  fight  from  the 
cherry  juice  importers  at  New  York. 


Kir.  Keatinge  said  that  when  be  wae 
soliciting  funds  in  Lake  county  be  did  not 
get  a  t^iuglu  refusal  from  a  merchant,  a  me- 
chanic or  a  laboring  man,  but  all  saw  the 
necessity  of  supporting  an  industry  which 
directly  and  indirectly  supported  them- 
selves. He  had  not  one  single  refusal. 
[Hear!  Hear!] 

Mr.  Pobndorff  drew  attention  to  the  value 
of  the  work  done  by  Mr.  Wetmore.  The 
bill  prepared  was  not  for  California  alone 
but  it  was  a  national  bill.  While  wo  were 
asleep  here,  there  were  thousands  in  the 
East  who  were  working  hard  for  our  cause. 

Mr.  Portal  endorsed  the  remarks  relative 
to  the  value  of  Mr.  Wetmore's  work.  He 
was  a  shrewd  worker,  intelligent  in  all  his 
enterprises  and  indefatigable  in  his  duties. 
While  he  (Mr.  Portal)  went  to  Washington 
for  his  own  benefit,  he  would  help  Mr. 
Wetmore  as  much  as  possible  because  he 
knew  him  to  be  the  right  man  in  the  right 
place  and  that  there  were  few  who  would 
have  done  as  much  good. 

Mr.  Harasztby  warned  the  members  to 
be  on  the  lookout  for  mildew  as  he  expected 
plenty  in  the  subsequent  dry  weather. 

Mr.  Estee  believed  that  frequent  cultiva- 
tion after  wet  weather  and  that  late  plough- 
ing were  beneficial  against  mildew  as  it  pre- 
vented the  excessive  radiation  of  heat  and 
caused  the  more  uniform  distribution  of 
moisture. 

Mr.  Harasztby  iaid  that  each  year  be  had 
lost  about  a  third  of  his  crop  from  per- 
onospera,  which  was  generally  called  sun- 
burn ;  the  leaves  shriveled  aiid  curled,  be- 
came red  and  finally  dropped  off,  showing 
that  they  were  unhealthy. 

The  Committee  on  By-Laws,  read  their 
report  which  was  adopted,  Mr.  Harasztby 
suggesting  that  the  new  By-Laws  he  sub- 
mitted for  ratification  at  the  next  meeting, 
in  order  that  every  member  might  be  notifi- 
ed of  the  proposed  changes. 

President  Mclntyre,  on  closing  the  meet- 
fng  urged  the  necessity,  on  the  part  of 
members,  for  individual  efforts  to  increase 
their  membership,  and  that  the  local  socie- 
ties should  work  with  the  Central  State  Vin- 
icultural  Society. 


Gt-o  o  x> -sr  XI  .A.  zi '  s 

"COLD    SEAL" 

H.  VI  1o  13  o  z-    XX  o  s  e , 

for   Miilo    by    All    IICHli-rH, 


GOODYEAR     RUBBER    CO. 

I!    II    PKVSt.  Jb.  ..    , 
■■>.  M.  ICINVOX,      )    *•"''•'»• 
577  anil  370  Mnrkrt  Nt..         San  FnixCTaco. 


Order  your  copies  of  the  Report  of  the 
Fourth  Annual  State  Viticultural  Couven 
tion  by  postal  card  to  E.  C.  Hughes  &.  Co.- 
511  Sansome  Street,  San  Francisco. 


LANDSBERGER  &   SON, 

Suwreesora    to 

LANDSBERGEE  &  CUKTISS, 

133  Calilornla  Si Saa  Ftancisco. 

A0B.VT8  rOK  TUB  PCRCDABB  AXD  BALB  OF 

Viticultural  Produots  and  VintnerB  Supplies. 

A0KNT8   FOR 

RIDD'S  INTERNATIONAL  DISULLERT.  OES  MOINES,  IOWA. 
^^Correspondence  Solicited. TSi 


W.  E.  CUASdBERLAIN,  JR. 


T,  A.  ROBISBON. 


Life  Scholarships,  $75. 

DAY  AND  EVENING  SESSIONS. 

THilies  Admitted  into  nil  Departmeut*. 

^^No  Vacations.  Send  for  Circular. TEJi 

ESBERC,    BACHMAN&CO. 

IMPOBTEES  OF 

t  bewlngr,  SmokinK  A  I.ei>r  Tobacco. 

HAVANA  CIGAES  AND  LEAF. 

225,  227  &  229  CaUforaia  St.    and  122,   124 
&  126  Battery  Street. 

SiN   FBANCISCO. 
And  Sos.  7  Ji  9  NORTH  FRONT  ST.    PORTLAND. 


THE    AMERICAN   SUGAR    REFINERY  COMPANY 


f 


MANUFACTURERS  OF  THE 


CELEBRATED      CUBE     SUGAR, 

P-'  Supplies  Only  Exporters  and  the  Jobbing  Trade. 

I         This  Company  manufactures  all  the  Grades  of  HARD  and  COFFEE  SUGARS  and 
SYRUPS.    Special  attention  given  to  the  making  and  Packing  of  Loaf  Sugar  for  Export. 


208  CALIFORNIA  STREET, 

SAN  FBANCISCO,  CAL. 


E.  L.  G.  STEELE, 

President. 
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Dr.  MINTIE 


THE   SPECIALIST, 

No.  11  KEARNY  ST.,Sin  Francisco. 

TrontB  all  ilir^Mif,  Spi-  v  a\  iiiitl  l»rivnU» 
DlNeiiNOn  tvllli  \V»tiderliil 

THE  GREAT  ENGLISH   REMEDY 

\*  A  iicver-fiiiliii:.-  <i  rv.  for 

\KKVOl  s     L)t;mLlTY,     Kx- 

I  iiAfSTBi)  Vitality,  Sejiin- 

At  WkaKSKSS,  SfEKMAT.^K- 

K.KA.    I-OST     M.l.N- 

IIOOI»,PK0sTAT0ItRl<>K\, 
Imi'uikslv,  l'anili.?is  ami 
All  tlu-  terril.le  effects  of 
>clf  ;ibust~,  .vo'mhful  follits 
and  excesses  io  nia'uriT 
vcara.  such  as  loss  of  Mf- 
iii  'rv.  Lassitude,  N'oetuni- 
____^  nl  Kiuissioiis,  Aversions  to 
\ismn.  Noises  in  tliB  Hia^l.  ex- 
ccNHiit  tlriiikiii?  jnluxiCRtliis:  liqiitkrw, 
thcMtal  tlui  1  ij.u--iii;,'  (iiiobservetl  in  the  urine,  and 
other  dieiascs  thrtt  It-ad  to  insanitv  and  deatli. 

»r.  MliilieWUOlsn  Regular  I'tiysicinii 
Graduate  of  Iho  I'liiversiiy  offcniisyl- 
vania,  whj  will  acree  to  forfeit  8500  for  a  ca=e  of 
this  kind  the  ViCni  Bestoralive,  (under  his  spe- 
cial ad\ice  and  treatment)  will  not  cure,  or  foe  any- 
thiHR  impure  or  injurious  found  in  it.  J>r.  Mlntie 
treats  all  Privatk  Diseasks  SiccESSfiixv  Witiioit 
MEBcrRV.  Cousiillaliou  Free.  Thorough  ex- 
amination ami  advice,  includint;  anah  sis  of  urine,  $t. 
Prick  oi' **l<al  Kostoralive.  $1.50  a  bottle  or 
four  times  the  quantity,  So;  sent  to  any  address  upon 
receipt  of  price,  or  C.  O.  D.,  secure  from  observation, 
and  in  private  name  if  desired,  by  Dr.  A.  E-  Mill- 
lie.  It  Kearny  street,  San  Francisco,  Cal. 
Send  for  pamphlet  and  list  of  questions. 

SAMPLE   BOTTLE   FREE. 

Will  be  sent  to  any  one  applying  by  letter  stating 
symptoms,  sex  and  age,  Strict  Secrecy  in  regard  to 
all  business  tninsattions, 

DR.  NIINTIE'S  KIDNEY  REMEDY 
NEPHRETICUM.  'urM  aU  kn.ds  oi  kidney 
and  Bladder  Complaints,  Gonorrhita,  Gleet.  Leucorr- 
htea,  etc.  For  sale  bv  all  Drui;^ls  ;  SI  a  bottle,  ti 
bottles  for  £5. 

DR    MINTIE'S  DANDELION  PILLS 

are  th«  bc>t  and  iheapest  DYSPEPSIA  and 
BILIOUS  eure  in  the  mafkct.  For  sale  by  all 
Dru^'j,nsts 


REDWOOD  TANKS 


I.  n.  KNOWLia,  uuuB. 


CDWIH  L.  OBirriTH,  SacUTtai. 


F.KORBEL&BROS. 

727    BRYANT  ST.,  S.  F., 

Or  at  NORTH  FORK  MILL,  Humboldt  Co.,  Cal. 


ARCTIC  OIL  "WORKS. 

MANUPACTUKEES     OF 

Sperm    Whale,    Elephant    and    Fish    Oils,  Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND   FRUIT  ORCHARDS. 
oirrici:— as  califobsia.  stbeet,  s.  f..  csi. 


EL  FINAL  VINEYARD, 

_  -•  stocls-toxx,' C3etl. 

Cuttings  and    Vines  For  Sale  of  the  following  varieties  : 

I'ETIT  BOrsCUET,  MONDEUSE.  VEEDOT,  .\LIC.\.XTE  BOUSCHET,  BO.\L, 
C.iBEKXET  FK.VXC,  JIALBECK,  CABEKXET  SAUVIGXON,  MANTUO  DE 
PILAS,  MANTl'O  CASTILLANO,  PEDKO  XIMENEZ,  M.ALMSEY,  LEXOIK, 
PALOMIXO,  YEKDELHO,  TAXX.\T,  PERUXO,    VEBA. 

And  other  recently  imported  varieties,  ioeludinjj  True  Port  and  Sherry  varieties  from  Spain  and  Portugal. 

GEO.  WEST,  Stockton,  Cal. 


TO     CLARIFY    WINES, 

(BOTH    WHITE    AND    BED) 

GRANULATED    ISINGLASS 

HAS    NO    EQUAL. 


It  is  SUPERIOR  and  CHEAPER  than  any  other  ISINGLASS 

in  the  Market. 

•rr-y  It.  S»en«a.  for  S^xxix^le. 

JOHN    T.    CUTTING    &   CO.,    Agents., 

23  CALIFORNIA  STREET,  Shii  Frnuclsto. 


VINEYARDISTS   AND    ORCHARDISTS, 

■WE  CALL  YOUK  .4.TTEXTI0X  TO  OUE 

Celebrated  Gale  Chilled  Plows. 

WHICH  ARE  THE  HARDEST  CHILLED  IRON  PLOW  MANUFACTURED, 
And    Ihe  EiKli<est    Draught   Plows   Ever   I'seii.    Will  Sconr  Auy  Hiud   of  Soil, 


No.  26  Two  Horse   Plow. 
Capacity  7'i  BtisImches. 


GALE'S    CHILLED^  METAL 

Presents  itself  ns  the  imporlaut  feature,  being  harder  than  any  other  plow  metal  and 
so  fine  in  tiber  that  it  will  receive  a  polish  almost  equal  to  a  mirror.  Its  liber  does  not 
run  parallel  with  the  surface  of  the  easting,  as  with  cast  iron  and  steel;  but  its  direction 
is  through  the  mold-board,  thus  bringing  tlie  friction  of  the  soil  on  the  end  of  the  fiber 
or  grain.  This  feattirc  avoids  all  reasonable  possibility  of  imperfections  being  hidden 
below  the  surface. 

The  wood-work  of  the  Gale's  is  made  from  the  best  quality  of  White  Oak  timber, 
carefully  selected  with  ref i  rence  to  the  use  intended.  The  Beam  is  placed  in  the  center 
of  its  work,  thus  securing  a  center  draught  under  all  circumstances.  It  is  secured  to  the 
plow  by  two  bolls— one  through  the  slotted  standard  head  in  the  center  of  the  beam,  and 
the  other  through  the  handle  brace  at  its  rear  end. 

We  gtuirautee  our  Oak  Cliilkil  Plow  to  do  as  good  or  better  work  than  any  chilled 
plow  in  the  market.  If  after  two  "Hay's  trial,  any  of  our  Gale's  Plows  should  not  give 
perfect  satisfaction,  it  can  be  returned  to  us  and  we  will  refund  the  money. 

ISW  Por  prices  and  other  information  address 

BAKER  &  HAMILTON, 

San  Francisco  and  Sacramento. 


The  Contest  Settled. 

The  DociTinents  Speak 
For  Themselves. 

Be'ow  We  Publish  the  Awards  as 

GiVen,  Diploma,  Gold  Medal 

and  Special  Mention. 


HIGHEST    AWARD 

—  AT  THE- 

New  Orleans  Exposition 

—  TO  THE  — 

ANTISELL  PIANOS 


SAN    FRANCISCO,   CAL. 


IT  WILLISTEHE3TTHEMUSICAL  PUBLIC  ANU 
persons  interested  in  the  purchase  of  Pianos  to 
read  the  following  Jur>''s  awa.>^  and  con^raCulatiooot 
the  United  Statea  CommiflsioDfrs  at  the  New  Or- 
leans Exposition  to  the  T.  M.  Antiaetl  Piano  Compuij 
of  San  Francisco,  Cal: 

Tub  World's  Is-DrsTRiAl,  asd  Cottox  Crntks-     \ 

siAL  Exposition.  v 

New  Orleass,  May  29,  1885.     ) 

MESSRS.  T.  M.  ANTISELL  PIANO  CO.— Gextlb- 
men:  At  the  closing  of  the  World's  Industrial  and 
Cotton  Centennial  Exposition,  allow  us  to  ooneratul- 
ate  you  on  your  success  io  being  awarded  the  highest 
iiwaVd  of  merit  for  j  our  Pianos  over  all  American  and 
foreig'n  exhibitors  and  competitors.  That  a  California 
manufacturer  should  win  the  first  prize  for  the  Best 
Piano  in  the  World  we  consider  well  worthy  of  men- 
tion by  United  States  Commissioners  of  this  ExDosi- 
tion. 

Frank    Bacon,    Prest,  Bd.  U.   S.   Com.,  Kanaa. 
Geortje  L,  Shroup,  "  "      Idaho. 

Robt.  W.  Furnas,  "  "      Nebnuka. 

John  C.  Keffer  (acting),  "  "      Ohio, 

R.  E.   Ftemming,  United  States  Com'r,  Dakota. 


John  S.  Harris,                 " 

"       Montana. 

E.  W    Allen, 

"        Oregon. 

F.  M.  Murpbv, 

"       Arizona. 

F.  W.  Noble, 

"       Michigan. 

W.  H.  Sebring,                  '* 

"        Florida. 

P.  M.  Wilson, 

"       N.  Carolina 

J.  C.  Truman,                   " 

"       New  York. 

E.  Spencer  Pratt,             " 

"      Alabama. 

E.  J.  Koche. 

**       S.  Carolina 

C    L.Barroiv.                     " 

"          Louisiana 

Henr>-  Merrell, 

'*        Wyoming. 

P.  LaDghanimer,               '* 

"       New  Mexico 

THE  WORLD'S  INDUSTRIAL  AND  COTTON  CEN- 
TENNIAL EXPOSITION,  NEW  ORLEANS. 


J CRY    REPORT 

Application  No Special. 

Group Class 

CoMPETtnON. 

The  undersigned  jurors  in  the  above  entitled  class 
havintt  carefully  examined    the  exhibit  made  bv  the 
ANTISELLPIANOCOMPANV  OF  SAN  FRANCISCO. 
CAL.,  anil  all  competing  exhibits,  concur    in  reccom- 
men.ling  the  award  of  a  FIRST  CLASS  >1E1)AL  AND 
DIPLOMA.  THE  HIGHEST  AW.\RD  OF  MERIT  FOR 
PI.\NO   EXHIBIT  FOR  STRENGTH.  ULRABILITY, 
EXCELLENCE  OF  TONE.  AND  FOR    THE  SUPER- 
lOK   (QUALITY  OF  LUMBER   USED  IN  THE  CON- 
STRICTION. 
Dated  this  27th  dav  of  Mav,  1885. 
JAS.  C.  TRUMAN.) 
FRANK  BACON,      Wurore. 
GEO.  L.  SHROUP.  j 


It  will  be  observed  that  the  President  of  the  UniMd 
States  Board  of  Commissioners,  Governor  Bacon  of 
Kansas,  was  also  a  member  of  the  jury  that  gave  the 
Antisell  piano  award;  also  Colonel  Truman  of  New 
York  and  Colonel  Shroup  of  Idaho.  The.'se  j^cotlemeo 
not  only  signed  our  jury  report,  but  also  the  special 
mention.  We  thus  give  positive  proof  of  our  victory. 
Four  other  awards  are  claimed  by  piano  manufac-tur- 
ers.  but  we  have  never  seen  any  evidence  of  tbeir  pre- 
miums, not  even  to  ihe  value  of  a  leather  medal — 
simply  their  own  assertion.  False  telegrams  and  pub- 
lications from  New  York  won't  humbug  Califomians. 
It  won't  do  to  say  that  the  Antisell  pianos  were  not 
entered  for  exhibition  or  competition.  No  piaoo 
could  begot  into  the  exhibition  unless  regularly  en- 
tered. New  iork  manufacturers  are  trj'ing  to  break 
down  our  awards,  as  they  don't  like  to  see  San  Fran 
Cisco  earrv  off  the  honors.  ^ 

T.  M.  Antisell  Piano  Co. 

24  TO  28  ELLIS  ST.,  S.  F. 
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SAN    FRiVNCISCO    MERCHANT. 


April  23,  1886 


CASTLE  &  COOKE', 
shipping:  and 

commission    merchants 

llouoluln.  Ilnwnilnii  Inlnnils. 

—  AUKN'TH   KOR— 

THE  KOHALA  SUGAR  CO., 

TUE  HAIKU  SUGAR  CO., 
THE  PAPAIKOU  SUGAR  TLANTATI ON 
THE  WAIALUA  SUGAR  PLANTATION 
THE  PAIA  PLANTATION 
A.  H.  SMITH  &  CO., 
THE  N.  E.  M.  LIFE  INSURANCE 

CO.  BOSTON, 

THE  UNION  INSURANCE  CO. 

OF  SAN  FRANCISCO, 
THE  GEO.  F.  BLAKE  M'F'G  CO., 

STEAM  AND  VACUUM  PUMPS, 
D.  M.  WESTON'S  CENTRIFUGAL 

MACHINES. 


WM.  G.  IRWm  &  CO. 


SUGAR  FACTORS  AND 

COMMISSION  AGENTS 

Hoiiolulii,  U.  I. 

— AGENTS   FOR — 

H  iK ALAU  I'LANT.^TION Hnwaii 

N AA tEHU  PLANTATION Hawaii 

HON  I'APO  CLANTATION Hawaii 

HILEA  PLANTATION  Hawaii 

STAB  MILLS Hawaii 

HAWAII.AN  CO-M'L  i  SUGAR  CO Maui 

HAKEE  PLANTATION Maui 

WAI HE E  PLANTATION .. .  Maui 

MAKEESIGAR  CO Kaua 

KEALIA  PLANTATION Kauai 

Agents  for  tlie 

OCEANIC      STEAMSHIP     COMPANY. 


eSO.   W.  MACKARLANE. 


11.   R.  MACFAHLANE. 


G.  W.  MACPARLANE  &  CO, 

IMPORTERS 

COMMISSION    MERCHANTS, 

AND 

SUGAR    FACTORS. 

FIRE-PROOF     Bl'ILDING,  52    QUEEN     STREET, 
Honoliiln,  H.  I. 

—  AOKSTS  FOR  — 

THE  WAIKAPU  PLANTATION Maui 

THE  SPENCER  SUGAR  PLANTATION Hawaii 

THE  HELIA  SUGAR  PLANTATION Oahu 

THE  HUELO  SUGAR  CO  Maui 

HUELO  SUGAR  .MILL Maui 

PUULOA  SHEEP  RANCH  CO Hawaii 

NURLEES.  WAT.SON  S  CO..    1  Olasraw 

Sui-ar  Matli inery.  I Glasgow 

OHN  FOWLER  ,t  GO'S  STEAM  PLOW  )  ,  ,.j. 

and  Portat)le  Tramway  Worl<s.  (■  ■■•»"=™» 

GLASGOW  AND  HONOLULU  LINE  OF  PACKETS. 


B.  J.  THUMB0LI.. 


CHAS.  W.  BEEBE. 


THE 


WHITE    HOUSE, 

Corner  Third  and  Howard  Sts., 


Nnii  FriiiielNrn. 


<'nllfurnlR* 


MRS     JAMES.   T.   WHITE. 

Formerly  of  tlif  U'lilto  House,  Niinaim  Avenue,  Hono- 
lulu, liavin;;  pur'.-lmtiHl  ihe  St.  Lawreiicd  Houhi'.  at 
the  Rbovo  lulUri-J^-s,  coiiUiiiinif  'Su  rooms,  nil  I  ciiuti- 
fully  furnished  in  BUltfs  and  iiin;.'lu,  oflcnj  many 
ailviinUifeH  to  truvclera  to  and  from  thu  Islands  The 
houHc  i.H  lorat«il  hut  three  B(nmn-n  from  tho  Palauu 
and  llaUhvin  IIotc<l».    Terms  very  modcritw. 


ANGLO  -  NEVADA 

Assurance  Corporation 

SAN   FRANCISCO,  CAL. 

FIRE  and  MARINE. 


Subscribed  Capital   $2-000,000. 

OFFICE  :     4^10^   PINE     ST. 


DIRECTOKS: 

LOUIS  SLO.SS.  J.  W.  MACKAY, 

.1.  B:  HAGOIN,  \V,  F.  WHITHER, 

.1.   ROSENFELD,  E.  E,  EYRE, 

J.  L.  FL001>,  E.  I.   GRIFFITH. 

G.  L.  BRANDER.  J.  GUEtNEBAUM, 

\V.  H.  DIMONU. 

This  Corporation  is  now  prepared  to  receive  appli- 
lationti  for  Fire  and  Marine  InBuran:e. 

G.  L,  BRANDER President 

.1.  L.  FLOOD Vice-Presiilent 

C.  P.  FARNFIELD Secretary 

J.  S.  ANGUS Assi(.tant  Manager 

Bankers— The    Keviida    Bunk  of   Snu 
Francisco. 


R.  J.  Trumbull  &  Co. 

GROWEKS, 
Importers     and     Dealers    in 

SEEDS, 

TREES  AND  PLANTS. 

419  &  421  Sansome  St., 

Bet.  Clay  A  Cemmerclal,       S&n  Francisco 


WORTH'S  IMPROVED 

PATENT 

COMBINED  TOGGLE  LEVEE 

AND 

SCREW    PRESS. 

I  (lesiri;  tn  call  the 
atti-iitiui)  of  wine  and 
Cider  makers  to  my 
Improved  Press. 
With  this  Press  the 
movement  of  the  fol- 
lower 13  fast  at  the 
commencement, 
moving  one  and  a 
half  inches  with  one 
turn  of  the  screw. 
The  last  turn  of  the 
screw  moves  the  fol- 
lower one-sixteenth 
of  an  inch.  The  fol- 
lower has  an  up  and 
down  movement  of 
LiOi  inches,  with  the 

doiihli' iilatfi>rin    lu a  railroad  track.     Yon   ciin 

have  two  ciirhs.  hy  whk-h  you  can  fill  one  while  the 
other  is  under  the  press,  thereby  doins  doulde  the 
amount  of  work  of  any  other  press  in  the  uiarket. 
Model  on  exhibition  at  the  offices  .if  the  Board  of  State 
Viticultural  Commissioners.  I  also  manufacture  Horse 
Powers  for  all  purposes.  Ensilage  Cutters,  Plum  fit- 
ters, Worth's  System  of  Heatintr  Pairies  by  hot  water 
circulation.     £^  Send  for  circular. 


W.  H.WORTH, 

Petahiuia  Foundry  ^ntl  Machine  Works, 

Petalumaf  Sonoma  Co  ,  Cal. 

Testimonials  from  I.  DeTurU.  Santa  Rosa;  J.  B,  J. 
Portal,  San  Jose;  Ely  T.  Sheppard,  Glen  Ellen;  Kate 
F.  WarBeld,  Clen  Ellen:  J.  H.  Drummoiid,  <!len 
Ellen;  Joseph  Walker,  Windsor;  John  Hinkclman, 
Fulton;  Wm.  Pfefler,  Gubaerville;  J.  &  F.  Muller, 
Windsor:  R.  C.  Stiller.  Gubserville;  Lay  Clark  &  Co., 
Santa  Kosa;  Vackey  Freres,  Old  San  Bernardino;  J. 
F.  Crank,  William  Allen,  San  Gabriel;  James  Finlay- 
son,  R.  &.  J.  J.  Gohb',  Hcaldsburi:;  W.  Metzyer,  Wal- 
ter I'hillips,  Santa  Rosa;  J.  Lawrence  Watson,  Glen 
Ellen;  Geo.  West,  Stockton;  can  be  had  by  applying 
for  printtrd  circulars. 


s.  i».  oo3vii».A.iinr. 


QUICK   TIME   AND   CHEAP  FARES 

To  Eastern  and  European  Cities 

VU  the  Great  Trans-continental  AllRall  Routco. 
—  or  TUB  — 

SOUTHERN  PACIFIC 

(Pacii'ii:    System.) 

Dally  ExpriMsand  Emigrant  Trainii  make  prompt  con- 

nuctlons  with  the  eovural  Railway  Lines  In  tho  Koet, 

CONNKCTINO  AT 

NEW  YORK  AND  NEW  ORLEAKS 

with  the  several  Stiftiner  Lines  to 

ALL     EUROPEAN     PORTS. 

PULLMAN  PALACE~SLEEPING    CARS 

attached  to  Overland  Ex|ircBH  Trains. 

rilIKI»  -  CXAi^S      MLEKPINti     l^AlCSi 

arc  run  daily  with  Overland  Emigrant  Trains. 
No  additional  eharije  for  Berths  in  Third-closa  Cars. 

it^  Tickets  sold,  Sleeping-car  Bertha  secured,  and 
other  infrrmation  given  upon  application  at  the  Com- 
pany's Oliices,  whL-re  passent^ers  callinff  ic  person  ciui 
secure  choice  of  routes,  etc. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Importers  au(]  Dealers  in 
CORKS,    BBEVERS'    AND    BOTTLERS'    SUPFLIEB, 

SODA  WATER   AND   WINE   DEALERS'   MATERIALS. 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENCES  AND  FLAVORS. 


FOR  SALE  ON  REASONABLE  TEKMS. 
Apply  to,  or  address, 
W.  H.  MILLS,  JEROMK  MADDEN, 

Land  Agent,  Land  A(,'ent, 

C.  P.  R,  R.    SAN  FRANCISCO,  S.  P.  R.  R.  SAN  FRANCISCO 


A.  JT.TOWNE. 

General  .Manajier. 

SAN  FRANCISCO.  CAL. 


T.  B.  UOODMAN, 

Gen.  Pass.  &  Tkt.  Agt. 


I    I» 


X  KT  0-. 


OCEANIC      STEAMSHIP     COMPANY. 

Carrying  the  United  States,  Hawallfto  and  CoIoDia 

malls  for 
HONOLULU, 

AUCKLAND, 

and  SYDNEY 

WITHOUT  CHANGE. 
The  splendid  ilvw  8,000.ton  bteamshlp 


THE  SOUTHERN  PACIFIC  CO., 

Respecttullv  invites  the  attention  of  ToUIilSTS  AND 
PLEASLIKE  SEEKERS  to  theM'PEKIOK  FACILIT- 
IES afforded  by  the  "  Northern  Division"  of  its  line 
for  reaching  the  principal 

SUBMER  AND  WINTER  RESORTS  OF  CALIFORNIA 

WITH    SPEED,  SAFETY  AJJD  COMFORT. 

Pescadero,  Mcnlo  Park.  Kantn  Clnra, 
Shu  JoNe,  ]tla(lri»iie  Mineral  S|>rJU{;'N, 
Uilroy  Hot  Ni»riii^8. 

-3M  o  la"  a?  e;  n.  e;  "y- 

"the  QUEEN  OF   AMERICAN    WATERING   PLACES." 

<'aiii|i  Ct004lall,  Ai>t4t*t,  I.oiiin  I'rioln. 
Muiite  ViNta,  New  BriK'lifuci.  Moiiiiol. 
C'aiup  Capttola,  aii<l    - 

Sua-KTT-A.    OXtXT^. 

PARAISO  HOT  SPRINGS. 
EL     PASO       DE       ROBLES 

HOT  AND  COLD  SULPHUR  SPRINGS. 
And    the  only  Natural   Mud    Batha    in    the    World. 

This  Road  runs  throu(;h  one  of  the  richest  and 
most  fertile  seetions  of  California,  and  is  the  "nly  line 
traversing  the  famous  Santa  Clara  Vnlley,  eeh'urated 
for  its  proiiucliveness,  and  the  picturestine  mid  park- 
like charat^ter  of  its  scenery;  as  also  the  beam  if  j1  San 
Benito;  Pajaro  ami  Salinas  Valleys,  the  most  flouriah- 
ing  agricultural  sections  of  the  PuciHc  Coast. 

Alonj,'  the  entire  route  of  the  "Northern  Divlsin" 
the  tourist  will  meet  with  a  suci-jssion  of  hxtensivc 
Farms,  Delitrhlful  Suburban  Homes,  Beautiful  Oar- 
dens,  Innumerahle  Orchards  and  Vineyards,  and  Lux- 
uriant Fields  of  Grain;  indeed  a  continuous  pniiontnia 
of  enchantintr  Mountain,  Valley  and  Coast  scenery  ig 
presented  to  the  view. 


Characteristics  or  thiN  L.iiie  : 


GOOD  ROAD-BEO.  STEEL  RAILS. 

LOW  RATES.       .  FAST  TIME. 


ElEOANT  CARS, 
FINE  SCENERY. 


TicKKT  0FP1CR8— Pass  HRcr  Uepot,  Townsend  street, 
Valencia  St.  Station,  and  No.  613  Market  Street, 
Grand  Hptcl. 

A.  C.  liASSKTT,  n.  K-  .Ul>.\H, 

Superintendent.  A.»8t.  Pass,  and  Tkt.  A;;t. 


ALAMEDA 


Will  loivve    the    Company's  wharf,  corner  St«iurt 
and  Folsoni  strecta. 
MiTI/llOAY,     MAY     8th.     at    2     P.     H* 

Or  Immediately  on  arrival  of  the  English  m&lls. 


FOK  HONOLULU  AND    RETURN 
The  Steamer 

ZEALANDIA  Sat.  Apr.24th 

For  frtik'bt  or  paseaire  apply  at  olllce,  :i'27  Market  •t 
JI>IIN  D.  SPBECUKLfli  A-  BRON., 
ta«^ueral  Ait^ulm. 


OCCISENTAL  &  ORIENTAL  STEAMSHIP 

tOJIPASY. 

for  JAPAN  and  CHINA. 

Steamers  have  Wharf  corner  Firt<t  and  Brannan  stS., 
at  2  o'clock.   P.  M..  (or 

YOK<»llAMA    aii4l    nONUKONti. 

TOUCHING  AT  HONOLULU, 

And  Connecting'    at    Yokohama    with  steamers    for 
Shanghae. 

1886. 

9TRAMKR.  PROM  SAN  FRANCISCO. 

BELOIC TUESDAY,  MAY  llth 

SAN  PABLO TUESDAY.  JUNE  Ist 

OCEANIC TUESDAY,  JUNE  22d 

EXCURSION  TICKETS  to  Yokohama  and  retwo 
at  reduced  rates. 

Cahin  plans  on  exhibition  and  Passage  Ticket*  for 
sale  at  C.  P.  R.  Company's  General  Offices,  Eloom  74, 
corner  Fourth  and  Townaend  etreits. 

For  fretcL  apply  to  GEO.  H.  RICE,  Freight  Agent, 
at  the  Pacifl  Mail "  Steamship  Company's  Wharf,  or 
at  No.  20*2  Market  street.  Union  Block. 

T.  H.  GOODMAN   'Jen.  Passeoper  AKent, 

LELAND  STANFORD   President 


D.  II.  PORTER, 


A.  W.  PORTBR, 


Porter  Bros.  &  Co., 

Successors  to 

MEAD    &    RUNYON, 

COMMISSION  MERCHANTS, 

404  &  406    DAVIS  STREET, 

P   0.  Box  2169.  Sao  Francisco 

Consignments  solicited  and  special  attention  paid 
to  shipping  orders. 

Branch  In   Imh  Angeles,  CaI. 


PRED'K    WM.    LT]TTGEN, 

COMSVIISSION    MERCHANT. 

(p. 0.60X829.)         51   warren  St.,  New  York. 

Solicits  conBii,'nnient8  of    California   Produce,  and 
orders  for  the  purchase  of  Merchandise,  generally. 
Eastern  Agent  for  Eclipse  Champagne. 


JAMES    HUNTER 

GAUGLR    OF    WINES    AKD    SPIRITS, 

(Established  ISH.) 
omCE— 32S    FBOXT    STREET, 

San  Frftncisco. 


331  SACBAMENTO  ST. 


San  Fraociseo. 


UKWARD"  OF  irin-S.-Sd  TO  KVEHY  I'KICSON 
hviidiii^'  us  v;iUiiible  inforniiitlon  uf  silinni  varan 
lies  and  needs,  No  trouhle  or  expense.  Send  stamp 
for  clrculara  to      CHICAGO  SCHOOL  AGENCY. 

185  South  Clark  street.  Cimcaoo.  III. 

N.  II.     We  want  all  kinds  of  Tcachen.  (or  Sehoola 
and  Families. 
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DISCVSMONS    ON     FERMKNTATION, 


[From  the  Report  of  the  Fourth  Annual  State  Vlticul- 
tural  Convention.! 

Captain  Mclntyre. — This  last  year  the 
North  wind  carried  up  the  temperature 
of  the  grapes  very  suddenly  to  a  high 
degree.  As  to  the  matter  of  not  being 
able  to  deduce  any  definite  rale,  or  not 
being  able  to  tell  what  would  be  the  result 
of  a  given  fermentation  under  given  condi- 
tions I  am  sure  that  I  did  not  intend  to  say. 
for  I  firmly  believe  that  given  certain  con- 
ditions which  are  fixed  and  known  we  can 
fortell  what  would  be  th*^  result  of  fermen- 
tation, or  the  attempted  result  of  a  fermen- 
tation of  the  grapes.  That  cannot  be  oth- 
erwise. But  the  .puzzle  of  this  last  year's 
fermentation  is  the  same  to  me  as  to  my 
friend  Mr.  Crabb,  and  others  who  met  with 
the  same  difficulties.  In  years  before  wf 
found  that  our  fermentations  began  autl 
went  through  without  difficulty.  This  yeai , 
under  the  same  conditions  apparently  the> 
stopped.  One  tank  would  stop  and  another 
would  complete  the  fermentation.  That  I 
was  able  to  carry  the  fermentations  through 
notwithstanding  the  difficulties  it  is  true  but 
it  was  done  by  methods  of  refer  mentation 
etc.  and  to  Mr.  VTetmore  and  others  I  am 
indebted  for  the  advice  which  I  followed, 
for  I  was  enabled  to  get  much  good  from 
their  suggestions,  and  was  enabled  to  get  a 
complete  fermentation. 

Now  I  believe  it  is  possible  for  us  to  tell 
just  exactly  what  a  fermentation  will  be, 
provided  we  know  exactly  the  condition  of 
the  must  and  the  condition  of  the  atmos- 
phere around  it.  "We  had  less  work  when 
we  commenced  the  vintage.  The  must 
seemed  to  be  in  a  ripe  condition,  but  three 
days  of  extremely  hot  weather  seemed  to 
over  ripen  the  produce.  For  that  reason 
we  had  too  much  tannin  or  too  little;  too 
much  or  too  little  acid;  too  much  or  too  lit- 
tle albuminous  matter.  The  year  seemed 
to  be  one  of  surprises.  The  temperature  in 
the  cellar  would  remain  at  73  or  74  and  the 
tanks  would  go  up  to  90  or  92  degrees  and 
go  through  perfectly,  while  adjoining  tanks 
with  87  degrees  were  stopping.  Now  what 
was  the  cause  ?  Would  not  anyone  be  a\i\d 
to  know  and  yet  we  could  not  say.  We  had 
no  data  on  which  to  base  our  reason.  We 
could  not  tell  what  we  were  doing  for  the 
reason  that  we  could  not  tell  what  the  con- 
ditions were  in  the  must  without  a  proper 
analy-sis  which  it  would  be  impossible  to 
have  at  that  time.  Later  on  we  seemed  to 
get  at  it  by  supposing  that  it  was  a  lack  of 
acid,  for  I  found  that  by  adding  a  certain 
part  of  tartaric  acid  to  the  must  I  was  ena- 
bled to  get  a  perfect  fermentation.  In  oth- 
er cases  I  tried  tannin  and  got  a  perfect 
fermentation.  In  other  cases  all  the  reme- 
dies seemed  to  fail  except  the  adding  of 
fresh  juice  Irom  the  grape,  that  did  not  fail. 
One  experiment  I  carried  on  that  I  did  not 
care  to.  It  was  a  package  of  Malvoisie  that 
I  intended  to  distill.  It  started  in  to  fer- 
ment and  stopped  at  10  per  cent.  We 
crushed  fresh  grapes  and  added  them  and 


it  started  in  to  referment  and  went  up  to  90 
and  stopped  at  92  at  S  percent.  We  started 
again  to  referment  it  went  up  to  90  and 
stopped  at  5  per  cent.  It  was  then  drawn 
off  in  separate  packages  of  400  gallons  each 
and  about  50  gallons  of  fresh  must  added. 
The  fermentation  started  again  andl  thought 
it  was  going  through  all  right  but  it  stopped 
at  3  per  cent.,  the  temperatme  having  been 
up  to  87  degi-ees.  I  drew  it  into  1000  gal- 
lon tanks  upon  the  top  of  150  gallons  of 
fresh  must  which  had  been  allowed  to  get 
into  active  fermentation  when  fermentation 
recommenced  and  it  has  gone  through  and 
apparently  is  all  right  to-day.  That  is  why 
I  say  we  are  all  at  a  loss.  If  we  know  the 
conditions  we  can  tell  what  is  going  to  be 
the  outcome,  but  that  we  can  tell  what  the 
conditions  are  to  be  with  a  strong,  hot  North 
wind  I  am  very  much  in  doubt. 

The  question  seems  to  be  just  how 
we  are  going  to  keep  the  proper 
temperatiu-e  to  the  finish.  The  Pro- 
fessor says  those  who  have  kept  a  low 
temperature  in  the  tanks  have  succeeded 
and  those"  who  have  kept  a  high  temper- 
ature, or  who  have  kept  a  high  temperature 
in  their  tanks  ha^e  made  failures.  Now 
what  we  want  to  know  is  how  to  keep  a  low 
temperature.  We  have  no  trouble  if  we 
keep  a  low  temperature,  but  I  believe  the 
conditions  of  the  grapes  last  year  were  such 
that  the  high  temperaturo  was  absolutely 
unavoidable  and  could  not  be  helped.  The 
conditions  were  so  abnormal  that  you  could 
not  control  the  temperature.  No  amount 
of  stirring  would  keep  it  down.  You  could 
bring  it  down  and  directly  it  was  boiling 
again.  I  tried  it.  I  tested  the  temperature 
vnth  the  string  thermometer  which  is  con- 
sidered the  best,  as  it  allows  the  must  to 
pass  through  it  and  took  it  out  and  read  it. 
I  had  one,  two  or  three  or  four  men  on  a 
tank  continually  stirring.  I  have  taken  out 
of  one  tank  and  put  it  into  another  recep- 
tacle. Of  that  which  I  took  out  I  filled 
three  other  vessels,  and  out  of  the  three, 
two  went  through  and  one  stopped  and  the 
wine  went  sour  after  I  got  all  the  work 
done.  By  persevering  work  all  the  time 
we  got  our  work  done  but  it  could  not  be 
any  guide,  for  under  the  same  circumstances 
there  would  be  a  failure  here  and  a  success 
there,  under  the  same  conditions,  the  same 
temperature  and  the  same  stirring.  The 
point  is,  is  there  some  way  by  which  we  will 
be  able  to  possibly  control  the  temperature. 
Before  this  year"  I  had  thought  it  was  a 
matter  that  could  be  much  more  easily 
controlled. 

Mr.  E.  B.  Smith.— In  the  remarks  of  Mr. 
Mclntyre  and  Mr.  Haraszthy  last  evening 
the  fact  was  developed  that  there  had  been 
no  stoppage  where  there  had  been  blends  of 
difterent  kinds  together.  I  think,  as  I 
recollect  it,  no  one  here  complained  that 
they  had  any  trouble  with  tanks  where  they 
had  blended  different  grapes.  I  know  iii 
my  own  cese  I  carried  the  Mission  through 
by  blending  it  with  Burger.  If  that  is  a 
fact  probably  that  may  be  one  of  the  means 
to   reme'dy  the   difficulty,  for  by  blendin; 


in  contact  a  grape  that  is  exceedingly  ripe 
with  one  that  has  a  larger  amount  of  acid, 
that  is  less  ripe  with  a  smaller  degree  of 
sugar.  If  that  will  remedy  the  difficulty  it 
is  important  that  we  should  plant  such 
grapes  as  ripen  at  different  times  where  we 
can  bi-ing  together  the  must  at  different 
degrees  of  ripeness,  and  in  that  way  correct 
the  difficulties  of  fermentation.  I  believe 
myself  that  is  our  best  remedy,  and  in  my 
own  case  in  planting  my  vineyard  I  had 
that  in  view.  My  vineyard  is  situated  dif- 
ferently from  any  I  ever  saw.  It  is  all  hill 
and  I  have  no  kind  of  grape  but  what  is 
growing  on  different  soil  with  different  ex- 
posure, and  in  many  places  the  hill  has  a 
southern  and  eastern  exposure,  which  is 
warm,  and  in  another  it  has  a  northern  ex- 
posure which  is  cold,  and  in  every  block  or 
variety  of  grapes  I  have  just  that  difference 
of  condition,  so  that  if  one  portion  of  Zin- 
fandel  is  too  ripe  I  have  other  parts  that 
are  not  so  ripe;  and  if  all  my  Zinfandel  are 
over-ripe  I  have  other  varieties  that  are 
less  ripe,  I  think  if  that  is  born  in  mind 
in  setting  out  the  large  vineyards,  we  may 
in  that  way  possibly  in  a  great  measure 
correct  the  difficulties  of  bad  fermentation. 
Capt.  Mclntyre. — I  noticed  during  the 
process  of  our  fermentation  that  the  grapes 
which  were  from  our  own  vineyard  where 
there  was  no  frost,  that  is  where  it  did  not 
have  any  effect,  that  they  were  the  most 
difficult  of  fermentation,  while  the  grapes 
that  I  received  from  vineyards  a  little  frosted 
and  were  not  quite  so  forward  when  the 
North  wind  struck  them  went  through  all 
right.  I  believe  it  is  due  to  the  peculiar 
condition  in  which  the  grapes  were  at  that 
time.  Take  the  Grenache,  with  me  they 
fermented  all  right.  They  were  rather 
low,  so  with  the  Mataro  and  the  Carigaan. 
Mr.Portal. — There  were  a  few  points  stated 
yesterday  by  the  gentlemen  who  were  speak- 
ing on  fermentation,  as  to  the  condition 
when  the  grapes  should  be  picked  and 
crushed.  I  heard  with  very  much  surprise 
from  oue  of  the  gentlemen  that  it  has  been 
the  rule  in  France  to  leave  grapes  sometimes 
three  or  four  days  before  fermenting.  This 
is  the  first  time  in  my  life  that  I  hive  heard 
such  a  statement.  It  is  contrary  entirely  to 
all  authorities  and  all  practice  of  French 
vineyardists,  at  least  in  Pas  Cruz  where  they 
make  the  fine  wine.  They  take  their  grapes 
in  at  once,  and  even  crush  them  in  the  vine- 
yard. The  statement  is  now  made  that 
they  lay  three  or  four  days  to  cool.  That  I 
think  is  one  of  the  first  causes  of  our  failure; 
if  you  w^nt  a  good  fermentation  yon  must 
take  the  grapes  at  22,  24  to  27  per  cent.,  and 
ferment  them  at  once.  This  is  only  a  mat- 
ter of  finance,  a  matter  of  accommodation 
and  facility  for  doing  the  work.  Wherever 
they  successfully  make  \vines  they  have  to 
provide  for  these  necessities.  They  are  so 
careful  in  France  that  the  grapes  "shall  be 
picked  just  when  they  are  ripe  that  in  the 
mountains  where  the  peasants  do  not  know 
just  when  their  grapes  are  in  the  proper  con- 
dition they  are  compelled  by  law  to  wait 
until  the  priests   announce  that  the  grapes 


two  or  three  kinds  together  you  can  bring  » are  ripe,  and  then  they  must  all  pick  them 


on  that  day.  Why  ?  Because  they  know 
the  importance  of  picking  the  grape  just  at 
the  right  time.  If  a  man  says,  "  I  have  not 
the  men,  I  have  not  the  time,  and  I  can't 
afford  to  pick  them  all  at  once,"  let  him 
lay  the  blame  where  it  belongs,  but  I  don't 
lay  the  fault  on  the  countrj'  or  on  the  wine. 
That  must  be  understood  and  not  throw  the 
fault  on  the  country  for  it  is  a  climate  that 
France  canuot  boast  of  having — a  summer 
for  picking  grapes  such  as  we  have.  It  has 
been  said  that  the  temperature  of  the  cellar, 
whether  open  or  closed,  built  of  stone  or 
wood,  had  very  little  to  do  with  th-  fer- 
mentation. I  have  heard  however  of  no 
gentlemen  who  have  tried  blending  grapes 
who  did  not  have  a  fermentation.  I  found 
that  Vi-ith  Grenache,  Mataro  and  Carignan 
that  I  got  a  good  fermentation,  but  thnt  the 
Zinfandel  alone  was  not  a  good  fermenta- 
tion, and  those  who  have  tried  Zinfandel 
alone  and  have  not  had  good  fermentations 
s'  ould  not  discourage  us  for  the  future.  If 
we  attend  to  the  requirements  of  the  busi- 
ness we  shall  have  good  fermentation.  (Ap- 
plause.) 

Mr.  Wetmore. — Mr.  Portal  is  unquestion- 
ably right  about  the  practice  in  France  of 
picking  the  grapes  in  the  warm  part  of  the 
day,  and  crushing  them  while  they  are 
warm,  and  crushing  them  immediately  and 
almost  as  last  as  they  can.  The  only  men 
that  I  have  seen  allow  them  to  get  cool  are 
some  of  the  Italians  in  this  city,  and  then 
they  get  regularly  mildewed,  and  every- 
body is  laughing  at  them  for  doing  it  in 
that  way.  I  had  intended  to  talk  to-night 
of  the  work  that  we  had  done  for  the  pur- 
pose of  demonstrating  this  same  principle, 
but  it  is  getting  late.  But  I  want  to  direct 
your  minds  to  one  or  two  things  that  come 
out  of  all  this  discussion.  The  first  is  that 
you  will  see  that  there  is  not  anybody  here 
that  knows  anything  about  what  was  the 
cause  of  the  difficult  fermentations  last 
vintage.  The  nest  thing  is  that  th^re  is 
nobody  to  show  us  the  remedy,  except  to 
propose,  as  Professor  Hilgard  says,  to  have 
some  analysis.  Now  these  remedies  that 
are  suitable  for  the  correction  of  the  diffi- 
culties must  be  on  hand  at  once,  and  to 
wait  for  an  analysis  is  altogether  impracti- 
cable. Mr.  Shiilaber  telegraphed  dowTi  to 
me  that  the  tanks  were  sticking,  and  what 
was  the  matter.  He  did  not  expect  them 
to  stick  and  other  tanks  were  going  through. 
It  was  too  late  to  get  an  analysis  of  the 
must.  This  analytical  work  "  cannot  be 
brought  to  bear  on  the  subject  at  the  time^ 
but  there  must  be  one  process  explain  d  in 
advance  as  to  what  should  be  done.  If 
Professor  Hilgard  can  tell,  in  advance, 
what  to  do  with  tanks  that  are  going  to 
stick,  why  there  is  our  remedy,  and  it 
might  be  of  some  account.  If  he  could 
tell  in  advance  whether  there  is  too  much 
albumen  it  might  be  of  practical  value. 
But  he  does  not  know  and  we  do  not  know 
until  it  has  occurred.  At  first  It  was  sug- 
gested that  there  was  not  albumen  enough 
in  the  wine  and  more  was  added.  But  that 
did  not  seem  to  do  any  good.  Then  we 
tried  to  find  otit  what  was  the  matter,  and 


18 


SAN   FR^VJSXISCO    IMEltCHANT. 


May 


1886 


all  this  work  bad  to  bo  done  in  n  huiTy.  I 
uevcr  went  through  sQch  a  siege  iu  my  lift' 
14S  I  did  at  tbiit  time.  We  ware  iu  coms- 
pondeuce  with  wino  growers  all  ovor  thi- 
Statt'.  LiiNt  year  the  suppositiou  wits  a<I- 
vanced  by  Professor  Hilfiard  thut  wi 
wanted  more  beat  when  tbo  wine  would  nut 
fi'rment.  lit-  cited  a  case  at  the  I'uiversity 
thrtt  would  not  go  through  for  lack  of  beat. 
This  year  he  would  have  a  lower  temper- 
ature. 

I  suggest  Hgoin,  witii  the  risk  of  being 
eiiticistd,  as  I  have  every  year,  when  I 
suggest!  d  si.uiethiug  for  study,  and  not  as 
u  ruin,  that  this  may  be  the  cause;  that 
owing  to  the  climatic  change  that  took 
place  on  every  side,  the  germs  tVi»t  pro- 
duced the  fermentation  were  in  an  uu- 
bialtby  condition,  requiring  somt-thing  to 
put  them  back  into  normal  working  order. 
If  that  theory  is  true,  it  would  account  for 
the  fact  that  iu  the  presence  of  the  old 
pomace  iu  a  large  tank,  by  simply  adding 
new  yeast  and  new  must  we  did  not  get  a 
satisfactory  result,  in  many  cases,  for  the 
reason  that  the  yeast  was  already  diseased 
by  what  was  already  iu  there.  There  are  a 
thousand  ways  of  supposing  how  the 
trouble  occurred.  But  this  idea  is  also  cor- 
roborated by  the  intluence  that  the  tannin 
seemed  to  have  on  it.  We  hsv*^  tried  a 
great  many  yeasts  iu  the  office  to  tfst  them. 
AVhereviT  we  added  tannin  to  the  yeast  iu 
fermentation,  we  seemed  to  have  a  healthy 
sound,  vinous  development,  and  no  dis- 
ease. Now  that  train  of  thought  in  look- 
ing for  the  remedy  was  suggested  to  me, 
by  reading  the  circular  of  a  house  in  Paris 
that  st-Us  what  they  call  oeno-tanuin,a  tannin 
derived  from  the  grapes  but  bow  I  do  not 
know.  We  sent  some  time  before  the  vint- 
age to  France  and  got  a  small  sample,  which 
happentd  to  come  in  very  handy  at  the  end 
of  the  year,  for  we  tested  it  to  see  whether 
their  claim  was  correct.  They  claimed  that 
it  would  not  only  increase  the  color,  but 
assist  ft-rmeutatiou  or  promote  it,  ana  the 
important  use  was  not,  as  some  supposed, 
in  clarifying  wines,  but  in  fermentation.  It 
was  imi I- spt- usable,  they  claimed,  in  the 
manufacture  of  wine  from  raisins,  and  espe- 
cially iu  the  southern  part  of  France  where 
they  had  a  high  degree  of  sugar  iu  the  must. 
After  getting  the  material  here,  it  occui-red 
to  me  that  we  had  something  similar  in  the 
conditions  of  our  must;  a  great  deal  of  the 
sugar  in  the  grapes  had  been  converted  al- 
most to  the  consistency  of  sugar  iu  raisins, 
which  is  known  to  be  difficult  to  ferment. 
W'e  therefore  tried  it,  and  in  every  case  we 
had  a  fine  healthy  fermentation  and  no  dis- 
ease, but  it  was  too  late  to  attempt  it  on  a 
large  scale.  We  had  not  material  enough — 
we  had  ouly  a  small  lot.  It  was  too  late  to 
suggest  the  general  use  of  tannin.  We  how- 
ever made  experiments  to  see  whether  the 
ordinary  tannin  that  can  be  purchased, made 
from  nut  galls,  would  operate  iu  the  same 
way.  Wu  took  two  tubs  of  yeast  to  see  how 
great  an  amount  of  tannin  it  would  take  to 
arrest  the  fermentation,  as  we  had  been  led 
to  believe  that  tanniu  arrested  fermentation. 
We  began  by  adding  small  portions,  and 
kept  adthng  until  we  got  a  pound  and  a 
quarter  of  tannin  to  a  hundred  pounds  of 
liquid,  made  of  water  and  sngar,  a  little 
cream  of  tartar  and  tartaric  acid  and  the 
mure  we  put  in,  the  better  was  the  fermen- 
tation all  the  time.  We  did  not  find  a  limit, 
as  the  material  gave  out,  aud  we  had  some- 
thing else  to  do.  It  has,  however,  thoroughly 
satisfied  me,  by  our  many  rapid  experiments, 
that  there  was  no  danger  that  the  use  of 
tannin  would  check  f  ermeututions.  I  learned 
in  France  when  I  was  there  in  1878  that 
even  ordinary  tannin  was  coming  into  use 
as  a  substitute  for  gypsum.  I  wrote  about 
it  at  the  time,  but  not  having  had  these 
difficulties  to  encounter  for  the  last  three  or 
four  years,  it  partially  escaped  my  memory. 
I  believe  iu  that  one  item  alone  you  have 
got  your  remedy.  In  most  of  the  grapes, 
where  there  is  n  high  degree  of  sugar,  there 
is  a  deficiency  •<'>  acid,  and  I  believe  that 
the  varieties  of  m:ipes  that  are  known  to  be 
difficult  to  ferm  nt,  ought  all  to  ferment  bj' 
the  addition  of  tannin.  We  ought  to  try 
and  get  the  pure  wine  tannin,  still  I  do  not 
think  that  the  nut  gall  tannin  is  objectiona- 
ble, for  after  using  it  we  seemed  to  lose  all 
trace  of  it. 

,_  On  this  subject  I  dont  thiuk  books  will 
aid  you  much.  .\  few  years  ago  I  thought 
there  was  a  good  deal  iu  the  scieutitic  books 
on  the  subject  of  wine  waking  that  was  clear 
and  distinct,  but  the  more  I  read  them,  the 


le^s  I  find  their  deductions  to  be  true.  So 
I  read  iu  a  well  kuowu  work  that  the  albu- 
men go^  8  down  with  the  precipitate.  I  used 
several  glass  jars  to  see  what  the  efl'eet  of 
the  precipitate  was  iu  the  bottom,  and  the 
wines  that  were  lowist  iu  tanniu  had  most 
iu  the  precipitate.  The  addition  of  the  tan- 
nin disappears  to  the  taste  and  produces  a 
perfectly  bright  aud  clear  wine. 

The  I'resideul.—  There  is  oue  mechanical 
reason  why  it  would  be  less  in  the  bottom 
than  otherwise,  that  is,  because  the  tannin 
has  the  power  of  contracting  the  sediment. 

Mr.  Wetmore. — I  noticid  we  had  nut  a;, 
much  lees  in  those  that  we  put  the  tannin 
ii)  as  we  did  in  the  others.  It  may  hav< 
In-'  II  still  in  the  pomace,  and  less  lb-  re.  1 
am  however  satisfied  that  that  is  our  lead- 
ing remedy,  as  a  precaution,  aud  it  is  a  goml 
one,  anyhow.  As  I  explained  yesterday — 
there  may  be  some  hero  now  that  were  nol 
here  yesterday,  aud  I  will  therefore  re-statt 
some  of  the  things  I  then  said — the  eft"  el 
on  the  color  is  peculiar.  The  natvu'al  lau 
uiu  of  the  wine  products  the  color.  It  is  so 
intimately  associated  with  the  color,  thai 
in  adding  taunin,  you  clarify  imnunbately 
if  yon  do  not  want  to  reduce  the  color.  1 
think  that  is  coroborated  by  the  fact  that  1 
found  iu  many  cases  where  the  wiues  wer 
of  a  deep  color,  that  by  frothing  they  would 
run  over,  and  a  great  deal  of  color  be  lost 
I  put  that  foam  into  a  re-solution  of  taunii 
and  it  was  all  dissolved. 

The  nest  thing  I  found  that  seemed  t( 
show  the  line  of  remedies  was,  what  Mr. 
Crabb  suggested  the  other  day.  It  was  out 
of  the  last  things  to  occur  to  nim  during  th< 
vintage,  that  we  crush  our  grapes  too  mucL 
where  there  is  a  high  degree  of  sugar.  Il 
all  eases  where  I  have  seen  but  little  crush 
ing,  I  have  seen  the  least  trouble  iu  th- 
high  degrees  of  wine.  The  lot  of  wine  tnal 
went  through  so  evenly  for  RoUo  Wheeler 
was  not  crushed  at  all.  There  was  26  pci 
cent,  sugar  aud  it  stood  in  the  sun  whert 
he  said  the  temperature  in  the  must  went 
up  to  110  degrees.  Up  iu  Livermore  the 
wiues  that  were  fermented  there,  by  those 
who  were  making  their  first  wines  this  year 
under  the  most  favorable  circumstances — 
none  of  them  having  a  decent  cellar  to  work 
iu,  were  mostly  simply  stemmed,  and  but 
slightly  crushed.  Why  that  operates  so  I 
will  not  undertake  to  say.  It  may  be  by 
reason  of  the  pulpy  matter  being  distributed 
so  fal:  from  the  must,  aud  the  juice  being 
distributed  so  evenly  through  the  pulp.  The 
fermentation  starts  more  gradually,  but  I 
won't  undertake  to  say  how  it  happens,  but 
such  seems  to  be  the  case.  Then  a  little 
cream  of  tartar,  I  believe,  in  many  wines, 
especially  in  those  which  on  analysis  show 
the  probability  of  being  a  little  light  in 
acid,  such  as  the  Mission,  would  be  of  great 
advantage.  The  highest  authorities  on  the 
subject  of  live  germs  say  that  potash  is  the 
essential  element  for  the  life  of  the  yeast 
nlant;  without  it  you  cannot  ferment.  The 
addition  of  cream  of  tartar  is  reasonably  as- 
sumed to  be  a  good  thing,  for  those  who  fer- 
ment in  tanks  that  have  had  cream  of  tartar 
slicking  around  the  sides  seem  to  have  good 
fermentations.  Tartaric  acid  in  wiues  that 
seem  to  be  deficient  is  also  advised.  I  know 
some  who  have  tried  more  objectionable 
remedies,  which  I  would  not  recommend, 
but  they  were  very  usefid  to  study 
as  experiments  to  understand  the  action  on 
the  yeast;  for  instance,  in  some  cases  I 
found  a  little  sulphuric  acid  assisted.  The 
sulphuric  acid  is  taken  up  by  the  potash  in 
the  wine  and  forms  sulphate  of  potash.  If 
it  is  not  iu  excess  it  will  not  sUiy  in  the 
wiue*as  free  sulphuric  acid.  How  that  op- 
erates to  benefit  the  wine  I  do  not  know, 
but  sulphuric  acid  does  operate  to  advan- 
tage, and  especially  so  in  wines  of  high 
degree.  I  had,  this  afternoon,  a  little 
yeast  here  to  show  you  an  experiment.  To 
one  lot  I  added  a  little  sulphuric  acid  and 
left  the  other  without,  and  you  will  find 
that  sulphuric  acid  does  not  stop  fermenta- 
tion. The  influence  of  the  acid,  however, 
over  the  health  of  the  yeast,  seems  to  be 
the  important  thing.  I  find  in  Bassett's 
book,  iu  the  year  1852,  upon  a  discussion 
dated  that  time,  where  he  was  first  giving 
his  views  to  the  public  about  fermentation, 
or  when  his  views  were  first  promulgated, 
that  ho  does  not  believe  in  many  germs, 
but  in  one  germ  and  the  diflf'-rent  forms  of 
disease  he  considered  to  be  the  result  of 
the  diseased  forms  of  that  germ.  He  dem 
oustrated  very  satisfactorily,  and  f  have 
tried  his  experimcuts,  that  where  the  germs  I 


were  assistod  they  would  Qot  ran  into  dis- 
eased forms.  If  you  take  auy  ordinary 
yeast  and  put  some  chalk  iuto  it  you  get  a 
lactic  fcruu-ntatiou.  It  stirs  the  life  when- 
the  diseased  genus  are.  While  the  y(K>*t 
geriUB  weru  active  the  others  did  rot  act  at 
all.  It  was  ouly  iu  the  case  of  their  beiug 
diseased  that  the  trouble  oceuixed.  This  is 
partially  corroburatid  by  the  diflference 
alter  our  first  raius.  Wo  had  eTenness  of 
fermentation  up  to  our  first  raius,  but  as 
soon  as  w*'  got  grap-i-s  after  the  rain,  th' 
acetic  fenueutations  started  in,  and  we  had 
trouble  with  our  experimeuts.  Wine  fnun 
Cloverdale  that  was  shown  yesterday,  but 
which  is  sound,  started  at  once  with  the 
acetic  fermentation.  We  sprinkled  chalk 
ou  it  many  times,  and  it  seems  to  be  all 
right  now  that  it  has  gone  through,  indi 
'■iiting  that  there  was  something  wrong  iu 
the  development  of  the  yeast.  There  is 
too  much  faith  given,  1  find,  to  the  idi-a 
■  )f  the  action  of  the  yeast  as  usually  under- 
stood. It  is  often  assumed  that  Pasteur  has 
explained  all  these  things.  He  has  uoi 
I  jue  anything  of  the  kind.  He  has  onl\ 
xplaiued  that  under  certiin  forms  of  devt-1- 
•pment,  or  changes  in  wine  or  must,  at  dif 
ferent  times,  certjiin  germs  are  found;  for 
iustance,  he  found  that  the  lactic  fermenta- 
ious  was  produced  by  certain  germs,  and 
that  is  all  he  found.  He  does  not  say  any 
thing  more  about  it.  In  his  argument  oi 
the  mycoderma  viui  and  the  mycoderm. 
aceti  he  finds  that  certain  wiues  go  to  vine 
,'jir  by  the  action  of  the  germs  that  can  b 
ound  there.  The  treatment  of  whit 
.(■ines  that  are  iutended  for  Sherries,  wJtL 
he  proper  amount  of  taunin,  such  as  ii- 
^otten  from  the  seeds  of  the  grapes  wili 
probably  very  largely  preserve  it. 

As  1  was  saying,  when  you  come  to  ex- 
iniine  the  books  of  all  those  who  have 
written  on  the  subject,  you  will  find  lots  of 
lules  that  are  iu  conflict  with  others  that 
are  based  ou  the  opinions  of  the  man  who 
HTites  them,  aud  not  ou  scientific  investi- 
gation. You  will  find  in  the  books  thai 
must  wout  ferment  with  36  per  cent,  of 
sugar.  We  have  fermented  the  condensed 
must  this  year  with  35  per  cent.  Ton  have 
been  told  that  you  cannot  fermut  out  more 
than  14  or  15  ,per  cent  of  alcohol.  We 
have  fermented  out  16  per  cent,  and  how 
much  more  we  might  have  I  cannot  tell.  We 
have  been  told  that  fermentation  will  stop 
when  there  is  20  per  cent  of  alcohol. 
There  are  cases  where  actual  verification 
seems  to  upset  the  theories.  Mr.  Haraszthy 
was  telling  me  of  a  case  where  the  wines 
would  not  ferment  themselves,  and  then  by 
the  addition  of  a  little  water,  they  will  re 
ferment  aud  turn  to  vinegar.  These  an 
difficulties  that  are  not  explained.  Our 
difficulty  is,  that  the  world  is  confused  with 
rules  that  have  no  foundation  except  in  the 
locality  from  which  they  emanate.  In  a 
certain  place  you  can  do  a  thing  that  in 
another  place  with  the  same  grape  you  can- 
not do.  Pasteur  does  not  pretend  to  ex 
plain  why  the  Piuot  grape  would  turn  to 
vinegar  and  Trousseau  wines  would  not. 
It  occurred  to  me  to  try  whether  our  Trous 
seau  would  do  the  same,  and  I  cannot 
make  the  vinegar  out  of  them  to  save  my 
life.  I  find  that  property  belongs  to  grape, 
but  what  that  property  is  nobody  seems  to 
kuow.  The  reason  of  that  probably  is, 
that  iu  Spain  and  the  south  ot  France  and 
Italy,  there  has  not  been,  until  recently,  any 
real  research  into  these  difficulties,  and  the 
books  that  have  been  written  upon  the 
subject  have  been  wrttten  on  the  lihiue  in 
the  district  of  Burgundy  and  Bordeaux, 
where  the  summer  rains  make  the  fermen- 
tations easy.  We  have  to  learn  something 
from  practice  that  we  cannot  get  from 
reading.  We  met  a  gentleman  who  was 
engaged  in  trj'iug  to  restore  some  of  thost 
wiues  that  we  were  trying  to  get  through,  a 
man  from  Sitz,  and  he  did  it  with  a  pre- 
tence of  a  great  mystery.  We  found,  on 
examination,  that  his  whole  secret  was  iu 
mixiug  and  pumping,  and  the  wines  went 
through  readily.  His  practice  was  with 
wines  that  were  not  going  through  to  mix 
those  that  contained  one  per  cent  of  sugar 
with  those  that  had  three  per  cent.,  and 
puiuping  them  over  and  over,  and  working 
them  in  that  way.  When  I  had  asked 
some  of  these  Frenchmen  as  to  what  was 
their  practice  iu  the  cellar  they  said  that 
they  whipped  them  and  whipped  them . 
They  gave  them  a  Severe  whipping,  as  they 
termed  it,  and  keep  it  up  all -the  winter, 
and  that  kind  of  disturbance  of  the  wine 


seems  to  break  up  the  wiue  into  its  element 
and  complete  the  firmeutation.  So  that  I 
should  say  the  proper  thing  to  do  immedi- 
ately after  such  a  vintage  us  we  have  hud, 
aud  nearly  all  our  vintages,  is  the  frequent 
raokiug  during  the  winter,  for  wu  save  by 
this  the  difficulties  of  a  liitle  uuferiu  nted 
matter  in  our  wiueu.  The  racking  of  wines, 
I  believe,  *iill  have  to  be  followed  u  great 
deal  more  fri  qu<-ntly  than  has  been  the 
custom.  At  our  little  cellar,  on  the  4th  of 
■January,  b,-fore  I  went  away,  I  observed 
that  about  four  or  five  days  before  a  rain- 
storm, when  the  wine  was  perfectly  ek-ar, 
a  clouding  over  and  uiuddiness.  I  ob- 
served the  same  thing  in  tlie  c  Mar  under 
uiy  house  where  I  ha<l  j-ix  or  seven  hun- 
dred gallons.  I  observ.d  the  wiue  became 
cloudy,  indicating  climatic  changes.  It  is 
reasonable  to  assume  that  the  changes  of 
last  year  injured  them  in  Home  way.  I 
have  observed,  every  time  we  had  a  rain- 
storm coming  ou,  ihe  same  change  in  the 
fermentation.  In  other  words,  we  have 
luriug  our  winter  a  succ.  ssion  of  so  mauy 
springs,  so  that  in  the  spring  time,  just  as 
.he  Weather  has  changed,  when  our  wines 
begin  to  start  up,  they  get  cloudy.  The 
wine  should  have  been  rack-rd  before  that 
time.  Now,  prior  to  that,  iu  tbi.-  winter, 
there  are  several  changes  diftVrent  to  those 
of  France,  aud  after  every  appear  mc  of 
uuddiuess,  I  think  we  ought  to  rack.  I'biH 
racking  of  the  wiUvS  in  the  spring,  most 
tf  thim,  I  think,  will  be  omittt-d 
luring  thr-  coming  mouth.  Just  as  soon  as 
hey  settle  down  and  the  weather  bi  cornea 
■tear,  or  soon  after  that  tbi-y  ought  to  rack 
.igain.  In  France  they  have  a  geu'Til  r.ile 
to  do  it  in  June  ;  theu  in  August,  r-  gulat- 
ing  it  by  the  action  of  the  sap  iu  the  vines, 
for  when  the  cessation  of  the  sap  takes 
place,  it  is  well  known  by  the  vine  groweis 
hat  it  is  time  to  rack.  This  occurs  usually 
in  August,  the  latter  part  of  August,  when 
the  leaves  are  getting  brown  the  wiue  is  be- 
coming muddy  again,  then  repeat  the 
racking.  Then  just  before  the  raius,  rack 
again  and  keep  that  up.  We  have  yet  to 
construct  our  rules.  The  French  have 
theirs  already  established.  It  is  a  good  rale 
to  rack  after  one  of  Jhese  disturbances  and 
before  another.  The  reason  of  this  lies  in 
the  wiue,  for  it  is  within  itself  that  it  creates 
the  trouble.  There  are  more  or  less  dead 
germs,  diseased,  and  it  is  from  these 
diseased  germs  we  mainly  find  the  diseased 
fermentations. 

The  experiments  that  were  undertaken  iu 
regard  to  sherries  we  believed  would  be  of 
the  greatest  importance.  Sherry  as  you  all 
understand  is  wine  pat  into  a  cask  and  the 
bung  left  out  so  that  the  atmosphere  can 
work  upon  the  wine.  The  cask  is  never 
filled  as  for  other  dry  wines.  Without  the 
action  of  the  air  you  would  not  hav*  any 
sherry.  A  large  part  of  the  wine  however, 
would  turn  to  vinegar  under  that  treatment. 
N^ow,  experiments  show  that  from  the  same 
ground  the  product  of  oue  vine  cau  be 
treated  iu  the  manner  I  have  indicated,  and 
another  cannot.  It  is  consequently  purely 
a  matter  of  experiment,  to  find  out  which 
varieties  are  suitable  for  the  making  of 
sherries.  There  are  however  local  causes 
ihat  of  coui-se  influence  the  work.  Last 
year  I  saw  a  report  of  wine  from  Eldorado 
county  ;  Zinfandel  claret  that  was  kept  for 
.'igbt  mouths  ou  tap  without  any  sign  of 
sherry  being  formed.  It  seemed  to  b5  a 
Jistrict  that  could  naturally  keep  an  ordin- 
ary wine  a  long  time.  Dr.  Stilbnuu  told  me 
of  a  sample  of  second  crop  of  Ziufaudel, 
which  though  he  had  had  it  in  an  open  shed 
all  the  time,  and  the  cask  not  full,  did  not 
spoil.  The  same  wine  iu  one  locality  will 
go  to  vinegar  where  others  can  be  kept. 

We  have  undertaken  to  test  some  of  our 
products  that  seem  to  hear  a  relation  to  the 
sherries  of  Spain.  The  first  was  our  Ciold- 
eu  Chasselas,  which  gives  excellent  promisi*. 
Verdelho  we  know  will  make  good  sherry. 
We  have  also  tried  some  Sauviguon.  Co- 
lombar  seems  to  have  a  peculiar  tendency 
to  keep  in  that  way.  Those  that  we  suc- 
ceed with  would  be  suitable  for  plantiug. 
I  liave  some  wine  on  exhibition,  I  do  not 
know  whether  it  has  been  tried  or  not,  that 
I  have  kept  for  two  years  from  a  white  wine 
made  by  Mr.  West  at  Stocktou.  It  was 
given  to  me  with  a  couply  oT  barrels  of  wine 
to  use  for  my  men.  Part  of  it  I  used,  and 
then  I  found  it  would  not  turn  to  vinegar 
by  exposure,  aud  I  havt*  moved  it  aronnd 
considerably.  Fiually  bt  f ore  the  full,  as  it 
was  getting  into  a  drinkable  condition,  I 
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fortified  it,   but  before  that  it  bad  not  been 
fortifi'-d  at  nil. 

I  mtntioiu-d  this,  for  it  is  a  line  of  indus- 
try thftt  has  not  been  touched  iit  all.  This 
is  a  country  that  ouj;ht  to  make  good  sher- 
ries. What  yon.  have  to  do  is  to  take  some 
of  the  wine  that  y-ni  have  nuide,  which  you 
think  has  soui'ewhut  of  the  siicrry  proper- 
ties, and  h-ave  the  hung  loose,  and  put  the 
cask  in  a  place  where  it  fjets  pU-nty  of  heat, 
but  not  too  much.  Put  it  iu  the  kitchen 
near  the  stove  if  necessary.  I  caution  you 
however,  if  yoo"  undertake  these  expt  ri- 
ments,  not  to  be  frightefted  if  you  have 
some  little  active  fermentation.  It  ali  dis- 
appears. I  had  that  esperiencf.  and  at  one 
time  thought  that  my  wine  was  utterly 
spoiled.  Now  it  is  trul}-  delicious  and  of  a 
tine  flavor.  .Another  thing  I  noticed,  proba- 
bly incident  to  the  cramped  quarters  of  olir 
office.  We  made  a  lot  of  wine  under  the 
same  difficulties  that  Prof.  Hilgard  did  ^u 
small  packages.  It  is  a  great  deal  of 
trouble  to  do  it  iu  tanks,  and  this  year  *e 
tried  in  tubs.  At  the  time  of  our  last  con- 
vention, we  found  several  packages  tl^at 
positively  smelt  of  vinegar,  and  we  reject- 
ed them.  Ail  we  rejected  we  put  into "  a 
passage  way,  for  convenience,  we  supposed 
they  were  utterly  mined  and  sour.  They 
lay  in  the  passage  way  unnoticed  for  want 
of  time  to  dispose  of  them,  and  we  did  not 
think  to  look  at  them  until  this  summer. 
We  then  brought  them  out  and  found  them 
in  perfect  condition  with  no  trace  or  smell 
of  vinegar.  I  find  that  state  of  nS'airs  also 
referred  to  in  oue  of  the  books  which  I  have 
read  on  the  subject — that  such  manifesta- 
tions are  found  elsewhere .  It  is  not  neces- 
sary to  be  scared  if  you  find  a  little  vinegar 
formed.  It  may  form  and  cease,  and  the 
excess  of  acetic  acid  will  disappear. 


The  ZInfaiulcl  Grape. 


Recently  there  was  cousiderabU  discus- 
sion as  to  the  origin  of  the  Zinfandel  giape, 
Mr.  Haraszthy's  claim  that  it  was  a  Hun- 
garian grapfe  being  disputed  by  other  grape 
growers.  Aa  a  continuance  of  this  vexed 
question  it  is  interesting  to  have  the  opinion 
of  a  recognized  foreign  authority.  Professor 
Dr.  Roesler,  of  the  (Euological  Experimen- 
tal Station  at  Klosterneuberg,  near  Vienna. 

This  gentleman  has  writttn  to  Mr.  Arpad 
Haraszthy  as  follows:  "Let  me  thank  you 
for  the  copies  you  sent  me  of  the  San  Fran- 
cisco Merchant,  which  I  have  read  with 
the  utmost  interest,  especially  concerning 
the  history  and  first  introduction  of  the  Zin- 
fandel grape  into  New  England  and  Califor- 
nia. As  I  know  that  the  merit  of  first  hav- 
ing introduced  this  grape  into  California  is 
due  to  your  family,  you  would  oblige  me 
infinitely  by  sending  me  some  more  details 
about  your  Zinfandel  grape  which,  as  I  have 
read,  is  cliiefly  used  in  the  vineyards  of 
California. 

I  have  your  letter  relating  to  the  origin, 
as  well  as  those  of  other  gentlemen  who 
claim  the  honor  of  firet  having  introduced 
this  grape  into  California,  and  who  assei-t 
that  the  Zinfandel  has  long  before  been 
found  growing  in  the  Eastern  parts  of  Ame- 
rica. It  is  doubtless  of  the  same  origin  as 
our  Zierfandler  of  Austria.  Yon,  no  doubt, 
will  be  able  to  tell  me  whether  this  grape 
first  originated  in  Hungary  or  whether  in 
Anstria,  and  to  which  of  these  countries  we 
may  look  for  its  original  home." 

Mr.  Haraszthy  has  always  claimed  that 
our  Zinfandel  was  a  Hungarian  grape,  and 
first  brought  to  California  by  his  father  in 
1852  direct  from  Hungary  already  rooted. 
The  above  passage  from  Dr.  Eoesler's  let. 
ter  tends  to  prove  the  correctness  of  Mr.  Har- 
aszthy's  statement  about  the  origin  of  the 
grape  and  some  old  publications  that  we 
have  seen  also  bear  out  this  idea,  and  the 
records,  iu  Mr.  Haraszthy's  possession,  of 
the  importation  of  the  Zierfandler  from 
Hungary,  agree  with  the  opinion  of  Dr. 
Koesler. 


ADri^TERATCD     BCVfr:KAOKtt. 


C'orrei«|»ou«l<*iire    betncrii    K^'proMenliu 

liven  uf   Wliiv   niifl    Ilniiitly    iiikI 

tJralii    t  iMlllllii;;  lul(.'r("il<t. 

Washington.  D.  C,  April  21,  I88G. 

The  following  correspondence  is  of  inter- 
est in  determining  the  harmonious  relatii'us 
existing  between  those  wine  and  brandy 
producers  and  distillers  of  grain  .sjnrits,  who 
desire  to  nudntain  honorable  rehitions  with 
the  public  and  to  check  dishonest  trade  iu 
adulterated  compounds. 

Chis.  a.  Wetmork, 
Chief  Executive  Officer,   State  Viticultural 

Commission  of  California. 


Louisville,  April  15.  1886. 

T.^H.  Sherley,  Ebq.,  ChairnHin  CommitUe 
on  Manufticlures,  Board  of  Trade  and 
Vice-Presideut  Ktntucky  DistUlerit^  Associa- 
tion, Louisville,  Ky, 

Gto.  T.  Stagg,  Esq.^  Presidrnt,  Carlisle, 
0.  F.  C.  Distilleries,  Frankfort,  Ky.  :— 
Gentlemen  :  — Permit  me  to  refer  again  to 
the  subject  of  our  interview  of  this  morning, 
and  to  explain  briefly  the  substance  of  the 
legislation  demanded  of  Congress  iu  the  in- 
terest of  genuine  wine  producers. 

Our  most  pressing  needs  are,  viz  : 

1st.  Legislation  to  prevent  fraud  and 
imposition  in  the  wine  trade,  compelling 
the  products,  which  are  known  as  imitation, 
bogus  or  compounded  wines,  to  be  sold 
under  stamps  which  shall  identify  theu-  true 
character  to  all  purchasers,  and  suppressing 
entirely  all  such  as  contain  adulterations 
known  to  be  deleterious  to  the  ifiiblic  health  ; 
wines  that  are  pure  to  be  so  matked  that 
public  confidence  in  them  may  be  estab- 
lished, with  stringent  penalties  for  false 
markings. 

2d.  In  the  making  of  genuine  sweet 
wines,  the  privilege  of  distilling  a  portion 
of  our  grape  products,  free  of  tax,  to  obtain 
pure  wine  spirits  to  fortify  such  sweet  wines 
according  to  commercial  standard  vrith  lim- 
itations to  such  privilege  as  follows  :  the 
wines  so  fortified  not  to  contain  after  forti- 
fication, including  the  natural  strength  of 
the  wines  as  produced  by  fermentatiou, 
more  than  twenty-four  per  cent,  of  absolute 
alcohol.  No  wines  to  be  so  fortified,  free 
of  tax,  except  such  as  are  absolutely  sweet 
and  showing  not  less  than  four  per  cent,  of 
sugar  accorthng  to  tests  made  with  Balling's 
must  scale  after  ttie  distillation  of  the  spirit ; 
this  privilege  to  be  limited  to  the  original 
place  of  wine  making  and  to  apply  only  to 
pure  wines  made  from  grapes  and  to  wine- 
makers  who  distill  their  own  wine  spirits. 
In  case  of  wines  intended  for  exportation, 
however,  fortification  with  wine  spirits,  free 
of  tax,  withdrawn  from  bond,  for  any  kind 
of  wine  and  to  any  extent  demanded  by  for- 
eign markets,  under  the  supervision  of  the 
Internal  Kevenue  Service,  with  provisions 
against  fraud  and  to  prevent  the  re-impor- 
tation of  dry  wines  without  payment  of  the 
tax  on  the  spirits  used  in  fortification. 

In  connection  with  this  brief  statement  I 
refer  you  to  the  printed  copy  of  resolutions 
adopted  at  the  last  meeting  of  the  State 
Viticultural  Commission  of  California,  ot\ 
which  I  am  a  member  and  the  authorized 
executive  officer. 

We  have  recently  been  informed  that  an 
eflfort  has  been  made  to  obtain  consent  of 
parties  interested  to  the  support  of  a  bill 
permitting  the  use  of  any  spirits,  withdrawn 
from  bond,  iu  fortifying  any^  kind  of  wine 
to  the  limit  of  twenty-four  per  cent,  of  abso- 
lute alcohol,  free  of  tax.  Such  a  hill  would 
be  fatal  to  the  production  of  genuine  wines, 


would  destroy  the  sweet  wine  production  of 
vine-growers  whilo  fostering  the  production 
of  imitation  goods,  aud  would  lead  to  un- 
limited stretching  and  adulterationa  of  dry 
wines  ;  moreover,  it  would  prevent  the  use 
in  wines  of  the  gonuiue  wine  spirits  of  the 
vine-grower  and  wine-niakurs  on  account  of 
the  exceedingly  low  price  of  other  spirits 
when  free  of  tax.  In  other  words,  such  a 
bill  might  be  advocated  by  those  who  desire 
to  compel  wine-makers  to  use  grain  spirits 
in  sweet  wines  instead  of  the  products  of  the 
vineyards  and  by  compounders  of  artiticial 
wines,  but  could  never  be  advocated  by  the 
vine-growei-s.  We  know  we  have  to  con- 
tend against  the  selfish  interest  of  the  latter 
class  of  spurious  wine-makers  ;  but  we  do 
not  believe  that  the  distillers  of  grain  spirits 
desire  to  extend  the  use  of  their  products  by 
sacrificing  the  interests  of  the  vine-growers. 
It  has  been  reported^  nevertheless,  that 
some  one  professing  to  represent  distillers 
of  grain  spirits,  has  antagonized  the  demand 
of  the  sweet  wme-makers,  threatening  op- 
position of  the  distillers  unless  the  privilege 
of  fortification,  free  of  tax,  be  extended  so 
as  to  include  their  products.  We  believe 
that  this  collision  has  been  the  result  of  a 
misunderstanding  of  the  question.  The  in- 
terests of  grain  distillers  are  not  antagonized 
by  the  genuine  wine-makers  ;  on  the  con- 
trary, our  sympathies  are  with  them  in  re- 
spect to  many  important  points,  having  in 
view  relief  from  oppressive  laws  and  the 
improvement  of  the  quality  of  goods  on  the 
market.  Such  antagonism  as  has  been  re- 
ported to  be  threatened,  would,  if  the  report 
be  trn»,  lead  to  resistance  that  would  surely 
be  unfortunate  for  all  concerned.  The 
vine-growers  will  resist  with  all  their 
influence  any  eflTort  to  permit  the  use  of 
grain  spirits,  free  of  tax,  in  fortifying  wines. 
The  reason  why  we  need  the  free  use  of 
wine  spirits  in  fortifying  sweet  wines,  and 
why  we  would  oppose  such  use  in  dry  wines 
for  domestic  trade  have  been  fully  explained 
to  you. 

This  letter  is  addressed  to  yon  to  ascertain 
whether  in  making  the  demands  which  are 
set  forth,  there  is  any  reason  why  any  dis- 
tillers should  oppose  us,  aud  with  the  hope 
also  that  it  may  elicit  from  you  some  ex- 
pression positively  encouraging  us  by  your 
sympathy.  If  we  have  your  sympathy  and 
influence  iu  these  matters,  we  shall  confi- 
dently hope  that  the  relations  between  our 
industries  will  be  such  as  to  secure  by  har- 
monious action  other  laws  in  which  we 
shall  be  more  mutually  interested. 
Respectfully  yours, 

Chas.A.  Wttmoee, 
Chief  Executive  Viticultural  Officer  of  Cal- 
ifornia . 


LonsTLLLE,  Kt.,  April  15,  1886. 
Chas,  A.  Wehnore,  Esq:.  Washington, 
I).  C.  : — Deab  Sir  : — Your  favor  of  the 
loth,  in  regard  to  Internal  Kevenue  laws 
proposed  to  be  enacted  by  the  Congress  of 
the  United  States,  regulating  the  manufac- 
ture of  pure  wine  aud  brandy  on  the  prem- 
ises of  the  vine-grower,  is  at  hand,  and  in 
reply  would  say  that  after  having  carefully 
read  it,  it  meets  my  approval. 

Yours  respectfully, 

T.  H.  Sherlet. 


Carlisle  &  O.  F.  C.  Distillekies, 
Feankfokt.  Kt.,  April  16,  1886. 
Chas.  A.  Wdmore,  Esq.,  VKe-Prenident 
and  Chief  Executive  Officer,  State  Viticul- 
tural Commission  of  Calif  ornia,  Wa:>hington, 
B.  C.  : — Sir  : — After  duly  considering  your 
written  communication  addressed  by  you  to 


our  Mr.  Stagg,  in  which  yon  set  forth  the 
legislation  desired  by  the  vine-growers  and 
brandy  distillers  in  the  interest  of  pure, 
healthful  wines  and  brandies,  and  for  pro- 
tection against  spurious  imitations  and  pois- 
onous adulterations  and  compounds,  we 
take  i>leasure  in  saying  we  heartily  wish  you 
success  iu  your  efforts,  and  will  cheerfully 
lend  you  any  aid  in  our  power  to  that  end. 
Genuine  wines,  brandies  and  whiskies  are 
pure.  Pure  wines,  brandies  and  whiskies, 
when  matured  by  age,  are  healthful,  and 
their  use,  to  the  exclusion  of  bogus  manu- 
factured compounds  sold  as  wines,  brandies 
and  whiskies,  will  do  more  to  prevent  drunk- 
enness and  its  attendant  evils,  and  to  pro- 
mote temperance  and  its  attendant  blessings 
than  can  ever  be  attained  through  prohi- 
bition, local  option,  or  high  license. 

If  Congress  would  make  a  law  prohibiting 
the  adulteration  of  all  kinds  of  wines  and 
spirits,  intended  for  consumption  as  bever- 
ages, or  use  as  medicines,  it  would  be  a 
deserved  protection  to  the  interests  of  hon- 
est vine-growers  aiid  distillers,  and  a  much- 
needed  protection  to  the  health  of  all  con- 
sumers, whether  as  beverages  or  as  medi- 
cines. 

Distillers  of  fine  whiskies  generally  will 
endorse  your  proposed  measures,  and  we 
think  they  should  assist  you  by  their  influ- 
ence with  their  Representatives  and  Sena- 
tors in  getting  early  and  favorable  action  on 
them. 

Yours  truly, 

E.  H.  Taylor.  Jr.,  Co., 
By  Geo.  T.  Stagg, 

President. 


The  Natienal  Titienlinral  t'oovention. 


The  Couvention  of  the  vine  growers  of 
the  United  States,  the  call  for  which  was 
issued  iu  February  last,  will  be  held  at  the 
Agricultural  Department  building  in  Wash- 
ington, opening  on  Tuesday,  the  18th  inst. 
and"  continuing  four  days.  The  exposition 
of  grape  products,  wines,  raisins  etc.  will 
be  in  an  adjoining  hall  of  the  same  building 
and  at  the  same  time.  All  exhibits  from 
States  East  of  the  Rocky  mountains  should 
be  addressed  to  Mr.  Chas.  Tander,  909  7th 
street  Northwest,  Washington,  D.  C,  the 
local  member  of  the  committee,  who  has 
kiudly  consented  to  take  charge  of  exhibits 
until  they  are  placed  in  the  exhibition  hall. 
Addresses  will  be  delivered  before  the  Con- 
vention by  theCommissioner  of  Agriculture, 
Hon.  Korman.  J.  Colman,  Prof.  C.V.Riley 
and  some  fifteen  or  twenty  others  promi- 
nently connected  \vith  viticulture  in  the 
United  States. 

Exhibits  from  the  Pacific  Coast  States 
should  be  sent  to  C.  A.  Wetmore  at  Wash- 
ington, D.  C,  care  of  W.  B.  Moses,  527 
11th.  St. 

B.  F.  Clayton, 

Chairman  Com.  on  Oi^anization. 

Mr.  C.  B.  Torrill,  the  indefatigable  chief 
of  the  California  exhibits  at  the  Louisville 
and  New  Orleans  Expositions,  paid  us  a 
pleasant  visit  this  week.  Mr.  Turrill  has 
probably  done  more  towards  popularizing 
California,  and  making  its  wealth  and  re- 
sources known  elsewhere,  than  any  other 
ten  men  in  the  State. 


We  learn  that  there  will  be  a  large  repre* 
sentative  exhibit  of  California  wines  and 
raisins  at  the  National  Convention  to  be 
held  in  Washington.  This  is  as  it  should 
be. 

Mr.  James  Mills,  manager  of  the  Union 
Steamship  Company  of  New  Zealand,  left 
for  the  East  and  England  on  April  30th. 
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SAN    FK^OsCISCO    MERCHANT. 


May  7.  1880 


COLLEITINU    STATISTICS. 


[From  the  Report  of  the  Fourth  AnonA)  SUte  Vlticul- 
tursl  Convention.] 

Mr.  Morse. — Mr.    ChnirmnD,    ladiea   and 
geutlemcD  :   what   I    have   to   say   to-night 
will  be  more  in  the  nature  of  an  appeal  to 
our  ■(iticulturistR  to  asBist  in  the  work  which 
We  have  already  bepnu.     You  are  probably 
all  aware  of  the  work  that  was  inaugurated 
by   the   conimiHsiou   last   summer.     At  the 
time  some  circulars   were   sent  out,    which 
outlined  the  ])lau  that  they  intended  to  fol- 
low, which  you  know  embraced  a  knowledge 
of  nearly  all  the  facts  relating  to  viticulture. 
In    the  first   place  we  were  tb  collect  statis- 
tics  in   regard   to   the   acreage,    variety  of 
wines,  ages  of  lUfferent  vines,  the  production 
of   with    the  total  amount  for  the  state,  the 
manner  of  getting  rid  of  products,  aud  also 
the  general  movement  through   and  out  of 
the  State.     IJesides  that,  we  expected  to  get 
information   regarding  the  tillage,  the  cost 
of   land   and   the  facts  of  irrigation,  and  in 
fact  everything  that  would  be  included  un- 
der a  gt-nt  ral  viticultural  survey.     You  will 
see  at  first  sight  that  the  work  contemplated 
was  altogether  too  much  to  be  comprehended 
in  one  season.     The  intention   was  to  c^is- 
tributt)  these  cilculars  to  each  one  of  the  vit- 
icultural inspectors   throughout   the    State, 
aud  as  we  received  the  report  from  them,  to 
send   a   special  agent  or  inspector  through 
the   country  and  make  corrections  or  tabu- 
late  the   results  that   were   given,  so  as  to 
have   no   two   reports   covering    the    same 
ground.     The  reports  were  sent  out  in  the 
eftrly   part   of   June,  but  I  am  sorry  to  say 
that  only  a  very  few  of  them  have  been  re- 
sponded to  as  yet.     Therefore  the   plan   of 
our  work  was  defeated.     After  this  we  sent 
out   blanks  for   acreage.     On  these  blanks 
were  spaces   for  the  dififerent  varieties  of 
vines,  and  also  for  the  acreage  of  each  vine- 
yard of  from  one  to  six  years   old,   and   all 
vines  over   that  were  to  be  comprehended 
under  the  title  of  *'full  bearing."     As  the 
result   of   that   attempt,    we  have  reports  I 
think  from  15S  districts,  but  some  of  them 
are  not  as  they  should  be.     There  still  re- 
mains a  large  number  of  districts  not  heard 
from   in   the   counties   most  fully  reported. 
In   Napa,    Sonoma,    Santa  Clara  and  other 
counties,  the  reports  have  not  been  sufl&cient 
to  make  any  estimates  from  them  ;  I  have 
taktu  such  reports  as  I  have  received  from 
counties  nearly  finished,  and  compared  them 
with    the   reports  given  in  the  assessors  re- 
turns  for    1884,  and  they  seem  to  indicate 
that  there  are  about  one  hundred  thousand 
acres  of  vines  in  the   State.    To  show  the 
necessity  of  carrying  this  work  out,  this 
same  acreage  was  reported  about  four  years 
ago  in   the  assessors  report.     The  results 
that  we  get  from  those  counties  that  are 
must  fully  reported,  are  very  interestingin 
showing  that  the  reports  that  come  from  the 
assessors  offices  are  not  fully  to  be  relied 
upon,  for  instance,  we  have  had  Lob  An- 
geles County  reported  as  having  twenty-five 
thousand  acres.     Now  in  the  only  trip  that 
was  made   to  that    county,    a  report    of 
nearly  all  of  the  districts,  obtains  and  shows 
the  total   summation   not  equal   to   15,000 
acres.     We  have  from  Contra  Costa  by  the 
assessors    returns    about    three    thousand 
acres.    That  county  has  been  reported  very 
fnll,  and  it  will  scarcely  show  twQ  thousand 
acres.      The    same    way    in    some    other 
counties.     Placer  county  is  reported  by  the 
assessors  to  have  2200  acres  and  it  will  fall 
very  muc^^  short  of  it.     This  merely  shows 
that  the  reports  that  we  have  based  our  cal- 
culations on  80  far  are  not  in  any  case  to  be 
relied  upon. 

I  have  here  another  table  which  is  the 
stimmation  of  reports,  handed  in  by  the  dif- 
ferent inspectors,  and  from  which  I  will  read 
the  totals  of  a  few  districts.  I  have  taken 
quite  a  number  of  the  counties  thst  are 
more  fully  reported,  and  in  these  we  have 
31,000  acres  of  vines  that  were  planted  in 
the  years  1885,  1884,  1883.  1881,  and  those 
previous  to  that  are  considered  full  bearing 
vines.  This  showK  un  increase  in  the  plant- 
ing up  to  1883,  and  since  that  it  has  gradu 
ally  decreased.  Of  the  31,000  acres  we 
have  at  present  about  half  of  them  bear- 
ing. So  that  in  the  next  three  years  the 
bearing  capacity  of  these  vineyards  will 
almost  double.  In  1883,  forinstance,  there 
were,  out  of  the  31,000  acres,  5,872  acres 
planted,  which  will  be  in  beariug  in  another 
year.  The  planting  has  since  then  gradu- 
ally decreased  until  out  of  the  31,000  acres 
we  had   last  year  but  3,fi00  acres.     From 


that  yoa  can  see  the  rate  at  which  those 
vineyards  will  come  into  bearing  for  the 
next  three  years. 

Kegarding  the  production  of  ditfereut 
vineyards  we  are  not,  of  course,  abb- to  get, 
unless  we  have  special  agents  to  visit  each 
of  the  wine  cellars.  I  passed  through  Los 
Angeles  district  and  obtained  the  total  tons 
bought  by  the  larger  wine  cellars,  and  I 
know  we  have  there  less  than  a  million  and 
a  half  gallons  of  wine,  and  I  belicvtf  the 
county  is  reported  at  souiethiug  like  four 
or  five  millions. 

The  whole  work  that  we  have  thus  far 
done  points  to  over  estimation,  not  only  of 
the  products  bat  the  acreage.  It  is  inter- 
esting to  see  also  that  some  of  the  counties 
make  rapid  increase  in  certain  districts,  for 
instance,  some  of  those  that  were  reported 
from  San  Bernardino  county,  have  filled  up 
very  rapidly.  Some  of  the  interior  coun- 
ties, which  have  been  reported  very  min 
utely,  the  increase  has  been  a  very  great 
one.  But  scarcely  any  of  these  are  making 
the  rapid  increase  that  they  were  some  tinu- 
ago.  For  the  last  year  or  two  the  number 
of  acres  that  have  been  planted  is  much 
less. 

The  main  question  that  we  want  to  urgt- 
ou  the  viticulturists  is  ihat  they  should 
give  more  assistance  in  this  work.  Out  of 
the  150  inspectors  we  have  reports  from  less 
than  fifty.  We  must  have  more  co-opera- 
tion from  those  who  are  interested  in  th< 
work  before  it  can  be  carried  on  with  any 
success.  There  is  another  point,  to  which 
we  would  like  to  have  some  attention  paid. 
In  collecting  the  facts,  and  making  a  state- 
ment of  them,  they  should  be  a  little  more 
particular.  With  a  large  number  of  re- 
ports there  is  a  certain  amount  put  iu  as 
unclassified.  If  we  wish  to  get  a  correct 
estimate  of  the  dififerent  acreages  this  work 
must  be  done  a  little  more  minutely.  There 
are  quite  a  number  of  interesting  points 
which  naturally  come  from  the  reports, 
which  could  not  be  very  readily  summar- 
ized, or  would  be  of  no  interest  90  state  as 
it  would  simply  be  a  mass  of  figures,  but  in 
the  future  we  hope  to  be  able  to  tell  almost 
from  a  single  sheet  the  total  acreage  of  each 
variety,  for  each  county  and  each  district. 
"We  also  expect  to  have  the  acreage  for  each 
year  with  the  amount  of  production  that 
we  might  expect  from  each  of  these  varie- 
ties. It  is  to  this  end  that  we  hope  all  who 
are  interested  in  viticulture  will  assist  us 
in  doing  this  work.  Not  only  those  who 
are  appointed  inspectors  in  the  different 
districts,  but  those  who  are  owners  of  vine 
yards,  can  easily  assist  by  handing  in  the 
acreage,  not  only  of  their  own  vineyards, 
but  of  the  district.  A  large  part  of  the 
work  will  have  to  be  done  by  a  special 
agent,  who  will  go  through  the  country  and 
call  upon  the  different  ones  and  ask  them 
to  canvas  the  sections  in  which  they  are 
living.  This  plan  was  adopted  in  one  or 
two  counties,  but  the  result  has  not  been 
qtiite  as  satisfactory  as  desired,  but  reports 
are  coming  in  slowly  all  the  time;  byes- 
tended  correspondence  we  hope  fi.nally  to 
obtain  u  result  which  will  be  of  interest  to 
the  whole  State. 

Mr.  Portal. — Is  there  any  appropriation 
to  pay  those  special  agents  to  go  around 
the  country  and  get  these  statistics  ? 
Mr.  Morse. — I  beleive  not. 
Mr.  Portal. — How  can  the  State  and  the 
Commission  expect  to  get  men  to  devote 
their  time,  several  weeks,  if  not  mouths,  to 
attend  to  this  without  compensation.  It 
would  require  a  man  of  considerable  capac- 
ity also.  It  would  have  to  be  a  very  gener- 
ous man  that  could  give  such  time  as  would 
be  required. 

Mr.  Morse. — The  manner  in  which  we 
expected  to  get  that  information  was  sim- 
ply this;  there  was  to  be  a  general  inspec- 
tor who  was  to  collect  the  results  obtained 
by  different  local  inspectors,  who,  knowing 
all  the  residents  in  their  section,  can  ap- 
point men  in  different  parts  of  the  country 
to  report  on  half  a  dozen  or  a  dozen  vine- 
yards in  their  immediate  neighborhood. 
These  reports  could  then  be  handed  to  the 
inspector  of  that  district,  where  they  can 
be  corrected  and  arranged  in  proper  form, 
and  then  sent  to  the  proper  inspector,  or 
one  who  is  charged  with  the  collating  of 
results.  This  is  very  important  because  in 
the  future  we  have  to  look  to  the  question, 
of  what  we  are  going  to  do  with  the  pro- 
ducts. If  we  do  not  know  what  to  expect 
we  cannot  make  any  calculation  for  it,  but 
by  knowing  the  exact  age  and   acreage  we 


can  do  so.  For  instance,  in  some  of  thene 
districta  we  can  tell  now  exactly  the  amount 
of  product  that  we  shall  have  for  the  next 
four  or  five  yiErars. 

The  collecting  of  these  details  will  re- 
quire a  good  deal  of  time  and  must  be  done 
through  the  districts  by  some  one  who  will 
take  time  to  go  through  the  country  and 
collect  them. 

Mr.  Hnsmann.-I  have  \ieen  appointed 
by  the  Agricultural  ('onimission  as  State 
Statistician  of  (.'alifornia.  The  work  that 
you  mention  comes  directly  in  the  line  of 
my  duty,  aud  I  shall  bo  very  happy  to  c"- 
operate  with  this  commission  iu  any  way 
that  I  possibly  can.  I  will  remark  her 
that  you  can  get  a  full  estimate  of  produc- 
tion, and  an  accurate  one,  of  Napa  county, 
from  a  receut  publication  of  the  St.  Helena 
Star.  I  suppose  you  have  that  already.  I 
have  found  it  so  far  very  difficult  to  obtain 
any  reliable  information.  I  have  addressed 
circulars  for  the  purpose  of  gathering  agri 
cultural  statistics  through  the  County 
Assessor,  but  so  far  I  have  received  replies 
but  from  very  few  of  them.  They  do  nol 
even  respond,  although  the  necessary 
blanks  are  sent  together  with  a  franked  en 
velope,but  many  of  them  are  very  neglectful 
Mr.  Morse. — I  have  written  to  the  assess- 
ors of  the  counties  where  we  have  no  in 
spectors,  and  I  have  not  heard  from  half  o 
them;  they  gave  no  result  at  all. 

Pref.  Hilgard. — As  the  vines  are  part  o' 
the  realty,  and  are  taxed  as  such,  I  cannoi 
see  how  there  could  be  any  guess-work, 
and  how  it  is  the  assessors  do  not  have  tht 
returns.     The  tax  register  should  show. 

Mr.  Wetmore.--It  is  not  to  our  interest 
to  raise  that  question.     [Laughter]. 

Dr.  Stewart. — I  had  a  paper  sent  me. 
such  as  Mr.  Morse  has  referred  to.  and  I 
had  to  submit  to  considerable  questioninp 
when  attempting  to  get  any  information. 
My  neighbors  wanted  to  know  who  it  was 
that  was  asking  this  information.  I  told 
them  it  was  the  State  Viticultnral  Commis- 
sion. They  then  wanted  to  know  by  what 
authority  they  were  asking  such  informa- 
tion, and  when  I  satisfied  them  as  best  I 
could  on  that  point  then  they  objected  to 
giving  the  statement,  for  they  said  if  we 
give   a   proper  statement  the  assessor  will 


come  upon  us  aud  we  shall  be  taxed.  I 
was  met  with  one  objection  after  another 
until  I  was  on  the  point  of  giving  it  up, 
We  got  a  few  statistics  together  which  I 
supposed  had  been  sent  here,  until  I  opened 
a  book  that  belongs  to  our  society  and  I 
there  found  them  carefully  docketed. 

Mr.  Morse. — That  is  a  great  difficulty  in 
collecting  these  statistics.  A  good  many 
people  seem  to  think  this  commission  has 
no  right  to  ask  for  the  information.  They 
do  not  seem  to  consider  that  they  them- 
selves are  the  ones  who  receive  the  benefit. 
The  only  way  is  to  keep  on  and  from  con- 
stant inquiry  reach  as  exact  a  result  as 
possible.  Some  places  where  I  have  needed 
but  a  single  vineyard  to  fill  out  a  certain 
district,  I  have  sent  four  or  five  letters  to 
the  superintendent  and  neighbors  and  I 
have  not  found  out  yet. 

Mr.  Husmann.— I  shall  be  very  happy  to 
use  your  blanks  if  they  are  furnished  to  me. 

Mr.  Estee.— I  have  not  seen  them  in  our 
district. 

Mr.  Morse. — They  have  had  them  but 
have  not  reported.  If  the  vinejardists 
themselves  will  take  the  matter  in  hand  and 
report  theii-  districts  it  will  greatly  hasten 
the  matter. 

Mr.  Estee. — I  think  it  would  be  a  good 
plan,  if  you  will  allow  me  to  make  the  sug- 
gestion, to  send  to  the  presidents  of  the  lo- 
cal   clubs,  they  will  give  it  more  attention. 

Mr.  Wetmore. — Yes,  but  there  are  only 
about  three  tlubs  in  the  whole  State. 

Mr.  Estee. — The  St.  Helena,  and  our 
clubs  are  still  alive. 

Mr.  Morse. — We  will  see  that  they  have 
the  blanks. 

Mr.  Estee. — We  will  send  in  the  returns 
just  after  the  assessor  makes  his  assess- 
ment.    [Laughter.] 

Mr.  Wetmore. — I  want  to  corroborate  the 
remarks  of  Mr.  Morse.  This  has  been  the 
bete  noir  of  the  commission  since  we  have 
been  organized.  There  is  hardly  a  week 
passes  but  what  some  one  wants  statistics, 
they  want  to  know  how  many  acres  we  have 
in  vines,  and  it  seems  foolish  aud  absurb 
that  we  cannot  get  it.  If  you  expect  the  as- 
sessors to  get  it,  when  you  do  not  want  the 
assessors  to  know  you  have  a  vineyard,  how 
can  you  get  the  estimate.     We  ought  to  be 


able  to  know  how  much  the  crop  will  yield 
three  years  from  now,  with  a  reasonable 
margin  of  doubt,  how  much  is  in  Zinfandel 
—  in  white  wine  and  in  red  wine.  We  ought 
to  know  what  we  are  doing,  and  wo  have 
made  every  effort  on  evf  rj'  side  for  throe 
years  ;  we  have  nent  to  the  vine  growers  ; 
we  thought  this  year  by  getting  one  man  to 
visit  and  see  the  people  that  we  would  ac- 
ediiiplish  something.  We  have  got,  in  a 
c  rtaiu  degree,  where  w  can  ntili/,e  these 
reports,  by  making  estiumtrs  nf  wlmt  we  do 
not  kuow,  but  the  reports  are  not  forthconi- 
int;.  'For  instance,  Alameda  county  rep<)rlB 
4902 '4  acres  ;  Soiif)ma  county  has  up  to  the 
present  reported  1153  acren.  [Laughter.] 
Such  reports  are  simply  n hi  less,  aud  it  is. 
just  about  as  useless  so  far  as  the  tiHseHHors 
reports  are  concerned .  Mr.  Portal  aska 
where  the  money  is  coming  from.  The 
State  furnishes  ns  with  a  very  little  money, 
and  to  those  who  are  willing  to  help  we  (jive 
a  corresponding  secretary  to  organize.  The 
vine  growers  must  hflp.  Mr.  Portal  is  one 
^)f  the  inspectors,  and  it  will  only  cost  him 
I  Sunday  afternoon's  work  to  take  np  and 
report  his  neighborhood  and  perhaps  wnlk- 
■ng  around  a  few  miUs  to  see  his  neighbors. 
[n  appointing  inspectors,  we  appointed  some 
A'ho  we  thought  were  public  spirited  enough 

0  assist  in  the  work  in  their  districts,  and 
hen  we  appointed  as  many  more  as  w.  re 
lecessary  to  fill  up  the  gaps  in  the  county. 
Wherever  there  was  a  vineyard  out  of  a 
;ertain  district  we  have  tried  to  get  au  in- 
spector. 

Now  in  Livevmnre  valley,  the  editor  of 
the  Livermore  Herald  has,  on  his  own  voli- 
tion, given  to  half  an  acre,  every  variety  of 
^ape  that  is  grown  there  ;  aud  he  publishes 
it  in  his  paper.  We  know  to  a  half  an  acre 
^very  variety  of  grape  that  is  growing  there. 
The  same  thing  can  be  done  in  other  parta 
of  the  State  if  there  is  a  public  spirit  mani- 
fested. It  would  take  fifty  thousand  dollars 
to  collect  statistics  if  we  had  to  seod  men 
out  to  do  it. 

Mr.  Morse. — Some  of  the  inspectors  have 
written  that  they  will  send  reports  in  soon. 

Captain  Mclntyre. — I  have  some  statistics 
already  collected  from  my  neighbors,  but 
they  are  not  all  I  should  like  and  therefore 
have  not  retiurned  them.  Some  object  to  giv- 
ing the  figures  because  their  vineyard  is  an 
old  one,  that  they  do  not  want  it  to  go  on  rec- 
ord, for,  next  year,  by  grafting  it  will  be  in 
a  different  form.  All  sorts  of  excuses  are 
given  by  them .  You  cannot  appreciate  that 
kind  of  work  until  you  get  out  among  the 
people  and  find  out  just  where  they  stand. 
The  information  required  is  of  a  nature  that 
you  cannot  oblige  a  man  to  give  it  ;  if  he 
gives  it  at  all  it  must  be  of  his  own  good 
will.  You  may  sit  down  with  him  in  a 
corner  and  if  he  happens  to  have  a  glass  of 
good  wine  in  his*  cellar  you  may  chat  a  little 
with  him,  and  by  ar;4ument  may  assist  in 
overcoming  his  prejudices,  and  by  a  little 
adroit  questioning,  perhaps  find  out  that  he 
has  a  little  patch  of  Mataro,  or  a  little 
Sauvignon  or  Semillon,  bat  you  may  hare 
to  give  it  up  as  utterly  hopeless  task.  When 

1  have  completed  my  report  to  my  satisfac- 
tion I  will  cordially  give  the  informationt 

Mr.  Wetmore. — This  is  not  a  complain. 
against  the  inspectors  ;  if  they  cannot  get 
Ihe  information  from  the  vine  growers  they 
cannot  give  it. 

Mr.  Estee. — I  tried  that  when  I  was  Pres- 
ident of  our  club  two  years  ago  and  1  found 
the  only  way  was  to  guess  at  it.  ( Laughter. ) 
We  have  plenty  of  people  who  are  afraid  to 
tell  what  they  have  got.  They  say  "  If  I 
tell  you  and  allow  it  to  be  published  that  I 
have  20  acres  of  Mission  grapes  and  only  15 
acres  of  foreign  varieties  I  could  never  sell 
ray  wine  in  the  world,  for  I  have  to  sell  this 
for  all  Zinfandel.**  That  is  about  the  truth 
of  it  and  it  is  very  difficult  to  do  the  work 
and  seriously  it  is  a  very  hard  task  and  I 
can  fully  appreciate  what  Mr.  Morse  says. 
It  is  very  difficult  to  find  out  from  many 
people  right  in  my  own  neighborhood  ;  they 
don't  want  people  to  know  how  many  acres 
they  have  in  vines  ;  for  fear  the  assessors 
will  fi^nd  out,  as  if  they  would  not  find  out 
anyhow.  I  never  knew  anything  that  an 
assessor  would  not  find  out. 


The  Report  of  the  Fourth  Annual  State 
Viticultural  Convention  is  now  published 
and  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more. 


May  V,  1886 
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THE    ANTI-BOUrS     WINE     BILI^ 


The  following  in  an  extrnct  from  a  letter 
of  tho  Si'cretftry  of  the  Vine  Growers' 
Union,  B.  F.  Clayton  of  New  Vurk,  iu- 
ilorsed  by  the  rrtsidt'iit  nntl  Vice  President 
of  the  Dnion,  to  tb©  Hon.  Wharton  J. 
Oruen.  CongressuidU  of  North  Carolina, 
relating  to  the  Anti-bogus  'Wine  bill: 

*'  It  now  becomes  my  duty  to  call  your 
attputiou,  and  the  attention  of  yonr  sub- 
committee, to  a  phase  of  this  question  that 
I  hoped  might  be  passed  in  silence.  Re- 
gard for  the  good  repute  of  American  wines 
for  pnrity,  and  for  the  material  interests  of 
those  who  are  upholding  the  high  standard 
of  quality  which  they  enjoy  with  the  gen- 
eral public,  would  seem  to  prompt  a  good 
deal  of  caution  in  dealing  with  this  ques- 
tion of  adulteration  and  faisificatiou;  and 
the  friends  of  the  bill  would  not  be  justified 
in  making  a  complete  expos^  of  the  methods 
of  those  engaged  in  this  disreputable  busi- 
ness unless  the  gage  of  battle  were  thrown 
in  our  faces.  Unfortunately  such  is  th- 
case  in  this  instance,  and  we  shall  accept 
the  challenge. 

"  I  will  say  a  word  in  behalf  of  the  great 
body  of  American  wine-makers,  and  it  is 
with  pride  and  pleasure  that  I  state  what  I 
know  to  be  true  of  them,  that,  with  few 
exceptions,  they  are  men  who  are  sincerely 
devoted  to  their  calling,  and  pursue  it  with 
a  patriotic  devotion  and  honest  purpose 
that  is  worthy  of  the  highest  praise.  They 
nmnber  within  their  ranks  many  of  the 
noblest  and  best  men  who  live  on  this  con- 
tinent, and  whose  lives  and  works  will  be 
an  honor  in  the  age  in  which  they  live.  It  is 
also  true  that  the  great  bulk  of  wines  made 
iu  this  country  are  pure  and  wholesome 
products,  and  such  are  fully  entitled  to  the 
esteem  in  which  they  are  held;  and,  further 
than  this,  the  public  may  rely  with  safety 
upon  the  maintenance  of  the  high  standard 
in  quality  and  purity  in  the  future. 

'*  But  what  shalll  I  say  of  the  counter- 
feiters who  are  trying  to  supplant  these 
wines  with  their  boisonous  compounds 
made  with  a  few  or  not  any  grapes?  These 
men  may  be  divided  into  two  classes;  the 
first  represent  large  capital  (for  humbug 
pays]  and  assume  and  claim  to  deal  in 
straight  grape  wines,  and  demand  recogni- 
tion as  honest  dealers  in  honest  goods. 
The  second  is  composed  of  the  scum 
of  humanity,  who  are  simply  'crooks, ' 
and  who  make  no  pretense  that 
their  goods  are  straight  and  made  from 
grapes,  but  sell  them  bodily  without  let  or 
hindrance  as  imitation  wines,  made  by 
compounding  chemicals,  drugs  and  spirits. 
The  first  is  the  most  dangerous  of  the  two 
classes,  for  their  dishonest  practices  are 
carried  on  under  the  mask  of  respectability. 

"Both  are  combined  against  this  bill. 
They  are  partners  in  the  fraud  against  the 
consumer  and  exchange  goods,  one  with  an- 
other, and  aid  and  abet  each  other,  and 
naturally  appear  together  here  in  tho  capi- 
tal (of  New  York),  to  cry  down  our  measures 
as  a  '  piece  of  extravagance  only  calculated 
to  vex  the  revenue  officers  and  inflict  use- 
less expense  upon  the  Government.'  They 
are  stealing  about  Washington  in  their 
stocking  feet  ;  their  whisperings  are  heard 
in  the  corridors  of  the  Capitol  and  in  the 
ante-chamber  of  the  Cabinet  officers,  falsely 
claiming  to  represent  the  domestic  wine  in- 
terest. They  assert  that  the  'public  are 
not  asking  any  protection  against  adulter- 
ated beverages  ;  that  the  American  wine 
trade  is  flourishing  and  needs  no  legislation  ; 
that  '  the  demand  is  fully  up  to  the  supply.* 
In  short,  they  simply  wish  to  be  let  alone. 


They  dread  the  revenue  officer  of  tho  Gov- 
ernment in  their  cellars  ;  they  shun  investi- 
gation ;  they  dread  tho  light.  As  thuburg- 
lar  dreads  the  policeman's  band,  as  the 
murderer  dreads  the  hangman's  noose,  so 
do  these  cormorants  dread  the  hot  damna- 
tion of  public  opinion,  that  would  wither 
their  nefarious  business,  as  with  fire,  were 
it  thoroughly  exposed.  The  friends  of  true 
wines  and  honest  dealing,  regard  their  pres- 
ence there  in  Washington  as  a  menace  and 
challenge,  and  we  propose  to  strip  ofl'  their 
mask  and  show  you  who  they  are  and  what 
they  represent,  even  at  the  risk  of  shaking 
up  our  own  interests  for  the  time  being. 
The  time  has  come  to  draw  the  line — to 
separate  the  sheep  from  the  goats.  Your 
committee  shall  know,  and  the  public  shall 
know  who  and  what  these  men  represent, 
who  are  making  false  assertions  in  the  ears 
of  Congressmen  and  Cabinet  officers  and 
before  your  committee.  Do  you  wish  their 
photographs?  I  will  give  it  to  you.  The 
band  is  composed  of  a  few  'patriots'  from 
Ohio,  and  a  few  from  New  York,  a  few 
from  California,  and,  I  am  son-y  to  say,  a 
sprinkling  of  saints  from  New  England  and 
Jerusalem,  who  constitute  the  first  class 
heretofore  named.  Some  of  these  are  en- 
gaged in  making  pomace  wine,  viz.,  they 
use  the  pomace  over  and  over  again,  adding 
sugar,  water  and  corn  spirits  each  time,  so 
that  as  a  matter  of  fact,  the  use  of  any 
grapes  at  all  is  a  mere  blind,  behind  which 
they  carry  on  the  manufacture  of  spurious 
so-called  wines,  more  injurious  to  the  health 
of  the  consumer  than  the  commonest 
whisky.  The  cherry  and  prune  juice  men 
make  up  tho  rest  of  this  worthy  crown. 
These  claim'  to  be  handling  California 
wines.  The  claim  is  in  reality  a  blind,  be. 
hind  which,  with  a  few  gallons  of  California 
ports  or  clarets,  they  stretch  highly  colored 
and  alcoholized  cherry  or  prune  juice  out 
into  any  required  quantity  of  cheap  and 
poisonous  compounds.  Glucose,  salicylic 
acid,  common  highwines,  potato  and  beet 
root  spirit  and  other  deleterious  matters, 
enter  into  the  make-up  of  these  abomina- 
tions. 

'The  other  class  is  made  up  of  the  scum 
and  crooks  of  the  cities,  the  sawdust  swind- 
lers and  gamblers  who  differ  from  the  first 
class  only  in  the  fact  that  they  make  no 
pretentions  of  dealing  in  grape  wines,  but 
brazenly  declare  their  shame  by  offering 
their  productions  as  imitation  or  artificial 
wines,  made  on  a  'formula'  from  chemicals, 
spirits,  sugar  and  water.  The  factories 
(brick  vineyards)  of  these  fine  fellows  are 
to  be  found  only  in  large  cities  and  their 
products  are  consumed  mostly  in  slums 
None  but  ignorant  or  dishonest  merchants 
and  druggists  buy  them.  If  their  composi- 
tion were  to  be  printed  upon  the  packages 
in  which  they  are  sold  it  would  make  the 
consumer  turn  pale  to  read  it;  they  are 
downright  poisons. 

There  is  the  descriptive  list  of  the  men 
who  come  to  you  in  their  stocking  feet  and 
ask  you  to  shelve  our  bill,  and  'let  them 
alone.'  These  are  the  men  who  tell  you 
'that  the  American  wine  industry  is  getting 
along  well  enough,'  and  that  the  'dear  pub- 
lic is  not  asking  any  protection  on  sanitary 
or  any  other  grounds;'  and  there  is  the  de- 
scription of  the  'wines'  which  these  men 
are  putting  in  competition  with  the  'pro. 
ductfl  of  American  vineyards,'  and  which 
they  ask  the  dear  public  to  swallow  iu  ex- 
change for  its  bank  bills.  These  'wines' 
may  be  sold  at  a  profit  at  from  20  to  50  cents 
a  gallon,  and  at  100  per  cent,  profit  if  sold 
at  one-half  the  market  price  of  pore  wines. 


Does  your  committee  see  no  evil  or  dan- 
ger to  the  legitimate  industry  here?  Is  there 
no  menace  to  the  public  welfare  in  this 
condition  of  facts?  Shall  it  bo  said  that  the 
Government  cannot  stretch  out  its  hands  to 
uphold  an  honest  and  noble  industry  and 
shall  not  lay  its  strong  hand  upon  the  mal- 
efactors who  threaten  its  welfare?  Shall  it 
be  said  that  these  mercenaries  may  turn 
their  sluices  of  poison  upon  the  markets 
for  unwary  customers  to  buy  and  drink, 
branded  and  marked  as  true  wine,  and 
without  anything  to  distinguish  them  from 
the  real  wines,  and  that  the  Government 
has  no  power  to  stay  it? 

We  deny  each  and  all  these  propositions 
and  insist  that  the  Government  has  the 
power,  and  it  is  its  plain  duty  to  do  just 
what  we  ask  you  in  our  bill.  If  it  is  crude 
or  imperfect  amend  it,  but  we  ask  its  prompt 
passage  iu  some  form,  and  thus  give  the 
public  the  protection  against  unwholesome 
beverages  which  it  has  a  right  to  expect, 
and  relieve  American  viticulture  from  a  dis- 
gracf ful  and  ruinous  competition  with  the 
foul  products  of  this  cabal  of  commercial 
brigands." 


THE     HAWAIIAN    TREAXT. 


A  correspondent  of  the  New  York  Even- 
ing Post  writes  to  that  journal  as  follows  : 

The  resolution  of  the  Ways  and  Means 
Committee  to  abrogate  the  "Hawaiian 
Treaty  of  Reciprocity''  should  set  thought- 
ful people  to  considering  what  the  policy 
involves  aud  what  is  the  secret  of  the  vital- 
ity of  a  measure,  which  for  the  past  ten 
years,  has  withstood  the  fierce  and  unre- 
mitting assaults  of , the  combined  forces  of 
the  rich  and  powerful  sugar  refiners  of  the 
East  and  the  sugar-growers  of  the  South. 

At  the  time  of  the  passage  of  this  treaty 
the  "San  Francisco  Chamber  of  Commerce" 
gave  utterance  to  its  convictions  iu  these 
strong  words:  "Opposite  the  very  portals 
of  tbis  commerce,  and  in  its  track  Ue  these 
islands,  keeping,  as  it  were,  watch  and 
ward  over  this  entire  coast  and  commerce. 
Plant  an  active  enemy  upon  them,  and 
even  if  he  were  the  most  insignificant  of 
the  maritime  Powers,  he  would  probably 
annihilate  this  commerce.  A  power  with  a 
fleet  consisting  only  of  the  Florida  and 
Alabama  would,  entrenched  in  these  marine 
fortresses,  harass  all  profit  out  of  it.  In 
the  hands  of  England  aud  France  the 
effect  would  be  to  enable  either  of  those 
Powers  to  shut  us  out  of  the  great  highway 
of  the  .Pacific  and  lock  us  up,  so  far  as 
commerce  is  concerned,  within  our  own 
mountain  ranges  absolutely  at  his  pleasure." 

Our  army  and  navy  officers  concur  iu 
that  opinion,  believing,  to  quote  Admiral 
Porter,  that,  "with  the  Islands  the  Pacific 
Coast  is  impregnable;  without  them  it  is 
defenceless.,'  The  London  Times  says. 
"The  maritime  Power  that  holds  Pearl 
Kiver  Harbor  and  moors  her  fleet  there 
holds  the  key  of  the  I^orth  Pacific." 

Every  Administration  for  the  last  half 
century  has  unmistakably  declared  that  no 
other  Power  should  ever  be  allowe,d  to  con- 
trol those  Islands.  This  treaty  gives  us 
for  all  practical  needs  that  absolute  control, 
through  a  proviso  that  the  Hawaiian  Gov- 
ernment shall  not  dispose  of  any  territory, 
grant  any  special  privileges,  or  make  any 
similar  treaty  with  any  other  Power.  Mr. 
John  Bigelow  recently  said:  "Though  I 
never  undervalued  the  importance  of  those 
Islands  to  the  United  States,  since  my  re- 
cent visit  to  Panama  I  am  disposed  to  re- 
gard the  control  of  them  of  scarcely  less 
importance    than     the     control   of    Long 


Island,  both  to  our  commerce  and  our  in- 
fluence upon  the  seas.  Under  the  treaty 
we  secure  all  the  control  we  need.  To 
terminate  will  be  to  put  the  Islands  up  at 
auction,  at  which,  whatever  may  be  the  re- 
sult, we  are  sure  to  be  the  victims.  •  •  " 
When  Isthmus  ship-transit  is  accomplished, 
Honolulu  will  be  one  of  the  most  import- 
ant pieces  of  territory  iu  the  world  for  ua, 
whether  for  peace  or  war." 

And  why  this  question  of  annulling  so 
important  a  convention  ?  The  Pacific  Coast 
men  reply  in  their  appeal  to  Congress  : 
"The  trouble  is  that  the  sugar  refiners  of 
the  East  are  willing  to  sacrifice  to  their  greed 
not  only  the  commercial,  but  the  jiolitical 
advantages  we  enjoy  under  the  treatv-  It 
is  not  public  spirit,  but  private  capacity  that 
wages  a  persistent  fight  upon  the  treaty." 
Their  chief  organ,  JohuE.  Searles,  jr.,  who 
for  many  years  tried  to  break  down  the 
treaty  by  charges  of  fraud — charges  that  he 
was  forced  to  acknowledge,  over  his  own 
signature,  were  pure  inventions — now  comes 
before  Congress  with  new  statements  equally 
false  and  misleading.  No  one  knows  better 
than  John  E.  Searles,  jr.,  that  the  treaty 
neither  "  created  a  monopoly  of  sugar  ''  on 
the  Pacific  Coast  "nor  made  it  higher 
priced,  and  that  the  former  monopoly  of 
Claus  Spreckels  is  utterly  broken  down  by 
a  rival  refinery  which  now  takes  the  bulk  of 
Hawaiian  sugar,  thereby  making  it  unpre- 
cedently  cheap  on  the  Pacific  Slope.  The 
statistics  he  offers  are  equally  untrue. 

His  absurd  statement  that  the  treaty  has 
not  benefitted  the  Pacific  Coast  is  disproved 
by  the  earnest  petitions  of  its  leading  busi- 
ness men  for  its  continuance,  by  the  verdict 
of  its  Senators  and  Kepresentatives  in  Con- 
gress, and  by  the  voice  of  its  united  press, 
imploring  to  be  saved  from  the  baleful  ef- 
fects of  abrogation.  Over  $30,000,000  is 
now  invested  in  the  Pacific  commerce  cre- 
ated by  the  treaty,  giving  a  trade  of  §12,- 
000,000  a  year,  and  affording  employment 
to  a  vast  army  of  men  in  every  line  of  ac- 
tivity, both  on  sea  and  land.  Its  annul- 
ment, to  quote  the  AUa-Califoniia,  "would 
take  away  at  one  blow  one-fourth  of  the 
commerce  of  this  coast,  and  turn  over  to 
England,  lush,  ripe,  and  profitable,  the 
island  trade,  built  up  under  the  shelter  of 
William  L.  Marcy's  wise  policy.  How 
would  New  Y'ork  meet  a  proposition  to  de- 
prive her  of  25  per  cent,  of  her  trade,  es- 
pecially if  the  painful  excision  were  accom- 
panied by  the  exposure  of  her  coast  shelter- 
less to  attack  V 

The  year  before  the  treaty  two-thirds  of 
the  island  trade  was  diverted  to  Australia. 
A  Canadian  agent  has  just  returned  from 
the  islands,  sent  there  to  sound  their  Gov- 
ernment as  to  the  formation  of  a  treaty  sim- 
ilar to  our  own.  Handicapped  as  the  Ha- 
waiian planters  now  are  by  the  high  cost  of 
labor,  they  would  perforce  turn  in  their  ex- 
tremity to  the  country  which  could  best  re- 
Ueve  their  needs  ;  and  with  cheap  English 
Hindoo  labor,  cheap  EngUsh  capital,  and 
strong  EngUsh  protection,  the  islands  would 
inevitably  form  (unless — as  Great  Britain 
dreads — Germany  should  outstrip  her  in 
the  race  for  the  rich  prize)  the  long-coveted 
link  to  gird  the  Pacific  chain  of  her  posses- 
sions, stretching  from  the  terminus  of  her 
"  Canadian  Pacific  Railway"  to  the  nether- 
most shores  of  Australasia.  And  with  what 
face  could  we  complain  that  England,  Ger- 
many, or  any  other  Power  should  pick  up 
what  we  had  so  lightly  tossed  aside  ? 


The  best,  neatest  and  quickest  job  print- 
ing in  San  Francisco  is  done  by  E.  0, 
Hnghes. 
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FRIDAY MAY  7,  IHtiG 


Recouruitlou. 


Oar  friends  in  the  Fresno  Viticultural 
and  Horticultural  Association  recognize  the 
Talue  of  a  journal  like  the  Merchant 
guarding  audadvanciug  theirintcrests,  and 
give  eflect  to  their  good  wishes  iu  a  vei"y 
practical  way,  as  will  be  seen  by  the  follow- 
ing resolution: 

OffiClHl. 

tRKS.so,  UAL-,  April  5,  1S84. 

Proprietor  S,  F.  Mercua>t.  -  Dear  Sir:  Below 
U  a  copy  of  the  miout«s  of  the  last  meeting  of  the 
Fresao  Viticultural  and  Horticultural  Soeietj  that  is 
of  interest  to  yourself. 

.ficwdierf— That  this  Association  recognize  the  San 
Francisco  Mbrcha.nt  as  one  of  the  best  oryans  of  the 
Viticultural  and  Horticultural  interests  in  the  State, 
ftn  exponent  of  their  viewd  and  aule  advocate  of 
their  interests,  and,  moreover  as  a  paper  which  has 
taken  more  than  oiijinary  interest  in  the  prosperity 
of  Fresno  county.  We  a^^ree  to  yive  the  publisher 
our  liberal  support  while  tl.at  journal  pursues  the 
course  for  which  it  has  hitherto  beendiatintruished. 

Moreover,  we  sugKCst  that  maT^uf,^etur«r8  ai'd  deal- 
ers in  asricult'iral  implements  ami  other  nieivli. utilise 
who  wish  to  r^ll  our  attention  to  their  KOoil^.  aid  us 
and  other  Vitieulturihts  in  maintaintnirthe  Sa.\  K1<\n- 
OIBCO  MBRCUAyr  on  a  sound  footinjr,  hyci'inL'  it  a 
luve  share  of  tneir  adverti-mi:  patrLiii;ii;i 

Be  it  further /^*o(cct/ tliat  the  Fresno  \itieulturat 
nad  Horticultural  Society  tendei  itb  t  .;i:ks  to  the 
Sak  Franxisco  Mbrcham  lor  past  (nvors. 

0.  F.  RIGUS,  Secretary. 


OCR     HAWAIIAN     TRADE. 

The  figures  supplied  by  Mr.  D.  A.  Mc- 
Kinley,  the  Hawaiian  Coiisul-General,  of 
the  «xports  from  San  Francisco  to  the 
Hawaiian  Islands,  during  the  mouth  of 
April,  show  a  continued  large  volume  of 
trade  in  this  direction.  The  total  amounts 
to  nearly  $235,000  for  the  month,  notwith- 
standing the  fact  that  only  one  steamer, 
carrying  freight,  left  this  port  for  Honolulu 
last  month,  the  Mararou,  the  other  steamer 
on  the  line  having  a  full  cargo  for  the  Col- 
onies.    Oar  exports  for  April  stand  thus  : 

Value. 

Dutiable S  45,005  00 

Free  by  Treaty 185,447  53 

Free  by  Civil  Code 4,173  81 

Total ri34,62e  34 


A  young  wine  is  called  hard,  when  its 
contents  of  tartar  and  tanuiu  arc  exeest>ive. 
Through  clarification  and  repealed  racking 
these  salts  may  be  diminished  and  the  disa- 
greeable sensation  in  the  taste  of  such  wines 
may  disappear. 


The  Report  of  the  Fourth  Annual  Stale 
Viticultural  Convention  is  now  published 
and  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more« 


At  this  time,  when  the  wine-makers  of 
California  are  eudeavoring  to  secure  legis- 
hition  for  the  protection  of  their  industry, 
it  is  but  fitting  to  give  some  idea  of  the 
growth  and  extent  of  the  business,  the 
large  interests  involved  in  this  State,  and 
its  possible  future  extension  that  may  serve 
as  a  guide  for  the  law-makers  in  the  East. 
We  hope  that  these  poius,  briefly  and  con- 
cisely Bumnmrized,  may  bo  of  material 
benefit  to  both  wine-maker  and  grape- 
grower  by  showing  the  iuiponauce  of  the 
industry,  and  the  necessity  for  its  protection 
as  against  frauds  and  foreign  products. 

Viticulture  in  California  is,  compara- 
tiv.ly  speaking,  a  novelty.  This  wa.-^ 
always  considered  a  frxiit  and  grain  State, 
but  it  is  only  receutly  that  the  wine  iudus- 
try  has  loomed  into  prominence,  aud  that 
its  success  has  become  assured.  The  bene- 
ficial  effects  of  wiue  upon  the  public  health 
are  too  well-known  to  need  further  com- 
ment.. The  planting  of  the  vine  in  Cali- 
fornia can  be  dated  back  a  century  ago 
when  the  Franciscan  Fathers  planted 
what  is  now  known  as  the  Mission  grape. 
Our  pioneers  of  the  wiue-makiug  branch  of 
viticulture  were  Charles  Kohler  and  Colonel 
Agostou  Haraszythy.  The  former  gentle- 
man is  still  largely  iuterestt  d  in  vineyards 
iu  Fresno,  Los  Angeles  and  Sonoma  coun- 
ties, besides  being  a  member  of  the  leading 
mercantile  wiue  bouse  of  Kohler  &  Frohl- 
ing,  which  is  so  well-known,  both  iu  San 
Fraucisco  aud  New  York.  Colonel  Harasz- 
thy's  sou,  Arpad  Haraszthy.  is  now  Presi. 
dent  of  the  State  Viticultural  Cammissiou 
of  California,  besides  being  at  the  head  of 
the  firni  of  Arpad  Haraszthy  &:  Co.,  and 
having  a  large  interest  in  several  California 
vineyards. 

For  thirty  years  past  there  has  been  a 
steady  growth  aud  improvement  iu  our 
wine  production.  From  the  origiual  Mis- 
sion vine  we  can  now  boast  of  having 
nearly  two  hundred  distinct  varieties  of 
imported  gi'apes  planted  iu  California. 
These  are  being  planted  universally 
throughout  the  State,  and  a  few  years  will 
show  the  most  desirable  localities  for  the 
different  varieties.  It  i:^  impossible  to  gain 
such  informatiou  without  many  and  re- 
peated failiues.  These  failures  mean  a  loss 
of  time  and  money.  In  a  new  couutry, 
with  different  climatic  influences  from  those 
of  the  European  grape  countries,  we  can- 
not be  guided  by  the  same  results  or  ex- 
periences that  they  have  attained .  We 
must  gain  our  own  experience.  This  has 
naturally  resulted  in  cousidtrable  loss  to 
those  who  originally  entered  the  business, 
aud  the  benefit  of  their  experience  will  be 
reaped  by  others  who  have  more  recently 
commenced.  Here  we  might  remark  tipou 
the  evident  desire  aud  willingness  of  the 
pioueers  to  impart  information  willingly 
to  the  beginners.  There  is  a  mauifest  de- 
sire on  the  part  of  all  to  assist  each  other 
iu  acquiring  information. 

The  profits  of  the  wine-maker  are  not 
nearly  as  large  as  have  generally  been  sup- 
1  o.sed.  After  paying  for  his  laud,  i)lauting 
iiud  cultivating  his  vineyard,  waitiugseveral 
years  for  any  crops,  possibly  being  afBicted 
with  phylloxera,  or  subject  to  some  unusual 
climatic  influence,  which  may  partially  de- 
stroy his  t!xpected  crop,  ho  will  have  but 
little,  if  any,  margin  of  profit  for  many 
years  to  come.  Theu  again  the  state  of  the 
market  has  to  be  considered.  Hitherto  the 
consumption  of  wines  has  beeu  compara- 
tively small,  and  a  large  crop  of  grapes  has 
yielded  but  a  small  return,  the  market  be- 


iDg  glutted  and  the  wine  merchants  being 
over-stocked.  The  growers  were  compelled 
to  sell,  not  having  much  capital  and  paying 
heavy  rates  of  interest.  Another  difficulty 
with  which  they  have  been  obliged  to  con- 
tend is  the  manufacture  of  spurious  or 
adulterated  wines,  and  it  is  against  such 
swindling  that  the  preseut  legislation  is  de- 
sired. The  mauufaetnrers  aud  cumpouud- 
era  of  these  adulterations  are  not  limited  to 
any  particular  section  of  the  couutry. 
With  the  aid  ef  glucose,  cherry  juice,  ani- 
line dyes  and  salicylic  acid,  they  place  a 
mixture  ou  the  market  that  is  called  Cali- 
fornia wine,  but  which  has,  sometimes, 
never  been  in  California  and  has  some- 
times no  semblauce  ot  the  juiee  of 
the  grape.  These  compounds  can  be 
manufactured  for  next  to  nothing,  of 
course  to  the  detriment  of  the  honest  wine- 
maker,  and  a  general  damning  of  the  whole 
California  wine  industry. 

To  show  the  extent  of  the  business,  we 
give  the  follow  figures:  There  are  at  least 
4,000  vine-growers  in  .this  State,  and  the 
area  planted  iu  vines  is  not  less  than  ICO, 000 
acres.  The  value  of  this  laud,  with  all  its 
improvements  is  not  less  than  4^00,000,000. 
Employment  is  found  for  at  least  40,000 
people,  who,  with  their  families,  represent 
a  producing  population  of  150,000  persons. 
Besides  these,  there  are  so  many  more  who 
are  partially  interested  in  the  industry  by 
indirect  association  aud  trade  connections. 
The  bottling,  cooperage,  machinery  and 
boxes  cause  the  circulation  of  a  consider- 
able annual  outlay  of  moue}',  aud  benefits 
trade,  besides  the  actual  vineyard  work 
such  as  cultivating,  grafting  and  picking 
the  fruit.  It  is  only  right,  it  is  only  just, 
that  the  men  and  women  who  are  engaged 
in  grape  culture,  whether  for  the  manulac- 
ture  of  wines  or  raisins,  or  for  the  cultiva- 
tion of  grapes,  should  be  amply  protected 
iu  their  industries  by  the  law.  We  can 
manufacture  excellent  raisins,  but  what  is 
most  needed  is  a  high  tariff  ou  the  foreign 
product,  so  as  to  assist  and  foster  our  own 
growers.  We  can  make  good,  pure  wines, 
but  we  need  special  protection  against  the 
frauds  and  compounders  iu  our  own  conu- 
ti-y,  who  concoct  cheap,  base  adulterations 
and  ul  dersell  the  legitimate  aud  honest 
maker. 

When  the  ''stretchers''  and  wine  com- 
pounders place  their  trash  upon  the  market, 
uuder  the  guise  of  pure  California  wines,  it 
not  only  affects  the  market  price  for  the 
genuine  article,  but  does  irreparable  dam- 
mage  to  the  business.  Instead  of  increas- 
ing the  demand,  it  does  the  very  opposite. 
People  who  have  once  tasted  the  adultera- 
tions are  hardly  inclined  to  experiment  with 
the  genuine  article.  They  fear  a  second 
deception.  Our  best  wines  are  frequently 
sold  uuder  French  labels,  aud  it  is  only  the 
poorer  quality  that  frequently  reaches  the 
consumer  as  a  California  wine.  Good  wine 
can  be  sold  in  New  York  at  from  75  cents 
to  SI  a  gallon.  At  preseut  our  stocks  are 
very  low,  owing  to  the  shortness  of  last 
year's  crop.  There  is  every  reason,  how- 
ever, to  anticipate  a  crop  of  20,000,000  gal- 
lons of  wine  from  the  coming  vintage,  the 
Season,  so  far,  haviug  beeu  all  that  could 
be  desired.  Of  this,  some  6,000,000  gal- 
lons will  be  distilled,  leaving  14,000,000 
gallf>ns  of  wiue  for  consumption  and  ex- 
port. The  ageing  of  wines  has  hitherto 
lieeu  an  impossibility  to  the  makers,  but  a 
few  years  will  see  a  change  iu  this  respect, 
also  iu  the  quality  of  the  wiues  that  will 
be  produced.  Viticulture  is  a  prominent 
and  increasing  branch  of  our  agricultural 
industries,  and  those  engaged  in  it  have  a 
right  to  demand  legislation  for  their  pro^  i 
tectiou.  ' 


riV£    CEK'IH    A    OLASIt. 


The  Merchant  again  takes  pleasure  in 
referring  to  the  steps  taken  by  a  few  of  our 
wine  makers,  iu  starting  wine  shops  for  the 
purpose  of  retailing  their  wines  at  five  cents 
a  glass.  Such  action  not  only  increases  the 
consumption  of  the  wiue  among  a  class  of 
people. who  have  hitherto  been  unfamiliar 
with  it,  but  it  also  brings  the  profits  direct- 
ly home  to  the  maker  and  will  cause  an  in" 
creased  demand. 

As  far  as  we  know  the  pioneer  of  this  in" 
fant  branch  of  the  industry,  was  Charles  E. 
Shillaber,  of  the  Cordelia  Wiue  Company, 
who  commenci^d  business  in  his  own  town. 
Thence  he  branched  out  to  Vallejo  where 
ho  has  also  reformed  the  people  to  such  an 
extent  that  his  daily  receipts  average  some 
$30,  and  he  ban  almost  succeeded  in  closing 
the  whisky  saloons.  His  expenses  are  trivi- 
al; being  rent,  one  man's  wages,  crackers 
aud  cheese.  Sometimes  the  manager  may 
be  seen  personally  assisting  behind  the  b-  . 
when  there  is  a  great  rush  of  business,  aud 
he  is  not  ashamed  by  any  means  to  take  in 
a  iiiekle. 

We  previously  mentioned  the  establish- 
ment of  two  five  cent  wine  shops  in  San 
Francisco,  and,  though  they  are  run  under 
different  names,  we  have  a  shrewd  idea  that 
the  man  from  Cordelia  has  an  interest  in 
both  of  them.  A  rose  by  any  other  name 
will  smell  as  sweet,  so  why  should  not  a 
glass  of  wiue  taste  as  good,  whether  sold 
uiider  the  sign  of  Brown,  Jones,  Smith  or 
Shillaber.  But  joking  aside,  it  is  a  good 
move  and  one  that  is  wanted  extensively 
throughout  the  State.  We  have  heard  of  a 
proposition  to  establish  a  five  cent  wine 
shop  on  Market  Street,  and  another  near 
the  Fourth  and  Townsend  Eailway  Depot. 
The  more  the  merrier.  It  is  also  stated 
that  Mr.  Shillaber  will  shortly  visit  Napa 
for  the  purpose  of  opening  a  similar  store 
in  the  chief  town  of  the  chief  wine  county. 
He  would  certainly  find  a  good  field  there, 
as  it  is  a  "two-bits  a  half  bottle"  town. 
The  Napa  folks  should  look  to  their  laurels 
and  not  allow  a  neighboring  county  to  in_ 
struct  them  iu  the  way  they  should  go^ 
We  perdiet  that  the  Cordelia  infant  indus- 
try, if  persistently  followed  everywhere,  wilj 
grow  into  a  giant.  The  good  example  set 
by  Pioneer  Shillaber,  can  be  advantageous- 
ly followed  elsewhere. 


CALIFORNIA      AT      NEW      ORLEANS 


Mr.  C.  B.  Turrill,  the  Commissioner  for 
California  at  the  New  Orleans  Exposition, 
whose  return  we  notice  elsewhere,  has 
handed  us  a  complete  catalogue  of  the  ex- 
hibits from  this  State.  Their  extent  may 
be  imagined  from  the  fact  that  they  fill  a 
small  volume  of  two  hundred  pages.  After 
some  reliable  remarks  concerning  California, 
and  an  apology  from  Mr.  Turrill  that  ill- 
health  prevented  the  completion  of  his  cat- 
alogue as  origiually  intended,  follow  favor- 
able comments  from  the  Eastern  press  con. 
cerning  the  exhibits  under  Mr.  Tiurill's 
charge;  these  are  followed  by  lists  of  the 
mineral  aud  botauieal  exhibits,  then  the 
complete  couuty  displays  separately  classi- 
fied. A  glauce  through  them  shows  that 
the  wine,  raisin  and  fruit  departments,  four 
products  were  very  well  represented.  The 
compilatiou  aud  publication  of  this  cata- 
togne,  so  carefully  has  it  been  done,  must 
have  aloue  been  a  work  of  considerable 
time  aud  labor.  Haviug  had  some  experi- 
ence in  work  of  a  simitar  character,  we 
can  fully  appreciate  the  exertions  and 
energy  of  Mr.  Turrill  at  their  full  worth. 


May  7,  1886 
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Wbnt  tbe  Aufitro-HnnKarl«ii«  nny  aboni 

llio    CiiKlvatloii    niKl    Knie 

of  Table  iJrapcs. 

Some  wine  grapes  are  absolutely  unfit  for 
table  use.     TabU-  grapi.8  must  have  condi- 
tions which  (qualify  them  as  such.      Thus 
the  plauUUiou  for  tabk;  fiuit  should  from 
the  beginning  be  considered  fully.    Impulse 
has  been  given  since  1H78  I)  the  cultivation 
of  t4ible  grapes  on  a  large  scale,  not  only  foi 
local,  but  for  export  trade.     Large  areas  art 
planted  for  the  purpose  of  Muscatel  piissa 
tutti,  Muscat  Luuel   aud   croquuut,    Ktael. 
gutedel  (according  to  Fulliat)  Cbasselas  vi- 
olet, acoovdiug  to   Rendu  Ch.  rouge   royal 
and  Ch.  rose  de  Montaiiban,of  Cbasselas  de 
Fontainebleau,  aud   on   a   smaller  scale  of 
Miidelaine  angeviue,  royale  and  Precore  d^ 
Maliugve.     The  last  named  grapes  can  be 
shipped  at  the  middle  of  August,  at  the  end 
of  August   Ch.asselas   grapes,  and    early  in 
September   Muscat   grapes   are    ready   for 
Bale.     The  Itist  two  varieties  keep  on  ripen- 
ing till  vintage  time   of   wine   grapes.     De- 
maud  is  ahead  of  supply.     The  way  of  do- 
ing thi-  business  is  praetieally  the  following: 
In  the  summer  the  crop  is  estimated  as  tu 
quantity  aud  a  contract,  stipulating  the  ob- 
ligations of  bolh  parties,  is  agreed  to.     For 
gathering  the  table  grapes  competent  work- 
men are   employed.     Cutting   the   bunches 
with  a  sharp  knife  takes  place  aft  r  8  o'clock 
when  the  dew  on  the  grapes  has  had  time 
to  dry.     The   men   gather   from   the   rows 
only  take  the  most  matured  bunches  and 
place  them  with  care  in  the  basket,  not  in 
juring  a  single  grape.     The  tilled  basket  is 
taken  to  the  packinghouse  aud  the  bunches 
laid  on  a  long  table,  at  five  o'clock  the  gath- 
ering ceases  in  the  viueyard.for  the  complete 
absence  of  moisture  ou  the  fruit  is  the  first 
requirement  aud  the  danger  of  dew  settling 
ou  the  grapes  is  to  be  avoided.     The  grapes 
are  packed  in  baskets  with   an   oval   cover, 
aud  as  a  rule  the  quantity  of  about  25  lbs. 
by  freight  is  not  exceeded.     For  the  purpose 
of  manufacturing  these  baskets  the  cultiva- 
tiou  of  the  willow,  Salix   uralensis,  forms  a 
growing   industry,    if   possible  close  to  the 
vineyard. 

The  baskets  are  made  of  willow  switches 
from  which  the  bark  has  been  removed. 
Before  placing  the  bunches  into  the  baskets, 
they  are  examined  and  every  defective  ber- 
ry is  removed  with  fine  scissors.  Tissue 
paper  is  laid  in  the  basket  and  the  bunches 
packed  by  experienced  persons  as  closely  as 
possible.  When  filled  up  to  the  middle, 
the  basket  receives  another  sheet  of 
pap^r  on  which  the  fruit  is  placed  until  the 
basket  is  full,  paper  being  put  on  the  top 
of  the  fruit  aud  the  oval  cover  fastened  by 
needle  and  thread.  For  transportation  to 
the  railroad,  carts  on  springs,  which  hold 
about  fifty  baskets,  are  employed.  Thi 
railroads  ship  the  grapes  as  fast  freight. 


ADULTERATED    WINEM. 


The  Merchant  has  frequeutly  referred 
to  the  growth  and  extent  of  the  adxdter- 
ated  wine  business,  and  the  hardship  it  in- 
flicts upon  the  honest  producer  or  merchant. 
We  receutly  mentioned  that  so-called  Cali- 
fornia wines  were  being  sold  in  New 
Orleans  at  from  25  to  36  cents  a  gallon 
without  cooperage,  and  delivered  at  cus- 
tomers' houses.  Samples  of  the  stuff  have 
been  purchased  there,  and  forwarded  to 
the  State  Viticultural  Commission  for 
analysis.  The  stuff  haa  been  analyzed 
aud  shows  that  it  contains  both  aniline  dye 
aud  salicylic  acid.  The  mere  price  at 
which  the  stuff  is  sold  is  proof  positive  ol 
fraud,  for  genuine  California  wines  are  not 
sold  here  at  such  a  price,  delivered  to  the 
consumers.  It  is,  therefore,  impossible 
that  they  can  be  n  tailed  in  New  Orleans, 
freight  add- d,  for  less  than  the  local  mar- 
ket quotations.  This  is  one  of  the  damag- 
ing causes  in  the  business  that  we  want  to 
1.  gislate  against,  and  to  which  the  Green 
Bill,  now  before  Congress,  will  specially 
apply.  The  uses  of  aniline  dye  are  well 
known.  The  use  of  salicylic  acid  in  wines 
is  forbidden  by  the  French  Government. 
Occasionally  in  small  doses,  it  is  a  medi- 
cinal remedy  for  the  cure  of  rheumatism, 
as  it  affects  the  bones.  Such  is  the  natiu-e 
of  the  stuff  that  is  bring  poured  down  the 
throats  of  consumers,  under  the  guise  of 
California  wine.  The  fraud  and  swindle  is 
only  too  apparent  and  needs  no  further 
comment. 


Vliieyarils  Incrvnulnv. 

In  1H77  the  extent  of  vino-plantations  in 
Spain  was  in  round  numbers  estimated  at 
1,300,000  hectares  =3,212,300  acres.  At 
l-resent  the  exti  nt  is  calcuUitod  as  2,000,000 
hectares— l,0i2, 000  acres,  about  the  size  of 
the  preserved  vineyards  of  France.  This 
is  an  increase  in  !J  years  of  Spanish  viticul- 
ture of  1,729,700  acres. 

These  figures  are  from  the  Bordeaux  wine 
paper,  the  Feuille  Vnncole  deht  G'lronde,  of 
the  nth  of  March,  1886.  They  are  cer- 
tainly not  indifferent  to  American  viticul- 
turists,  who  are  constantly  told  that  Europe 
is  retrograding  in  wine-production.  Viue 
phtuting  in  Spain  is  cariied  on  with  a  vigor, 
which,  in  oue  year,  at  an  average  from  th; 
ibnve  figures  amounts  to  200,000  acres 
luore  than  the  whole  California  vineyard 
urea,  and  certainly  shows  no  falling  off, 
phylloxera  destruction  notwithstanding. 


PrlcewFor  Orapes. 


Miltlew  Keinedy. 


Vlueyarrt  HCake*. 


The  following  note  is  from  a  Madrid 
(Spain)  technical  paper  :  Vineyard  stakes, 
according  to  the  system  our  grandfathers 
taught  us,  were  made  durable  by  soaking 
them  in  salt  water.  Iron-sulphate  and  tar 
have  been  in  use  and  new  processes  have 
since  been  adopted.  At  the  Universal  ex- 
position of  1878  in  Paris  a  telegraph  post 
was  exhibited  which,  20  years  ago,  had 
been  treated  by  the  old  salt-water  process, 
and  done  service  all  the  time,  and  showed 
off  intact  and  fresh,  ready  to  remain  so  for 
many  years  to  come.  Competent  Fi-ench- 
men  have  concurred  in  the  advisableness  of 
re-adopting  the  cheap  and  sensible  system 
of  preserving  stakes  in  salt  water.  Even  if 
tedious,  it  is  a  cheap  way.  A  cask  without 
head  holding  water  receives  in  the  latter  as 
much  common  salt  as,  well  agitated, will  sat- 
urate the  water.  The  stakes  should  be  put 
into  the  brine  for  a  week  or  longer,  and  then 
the  other  end  be  also  put  in  to  be  impreg- 
nated. After  that  the  stakes  should  be 
dried.  Some  superfluous  salt  should  be 
added  to  the  quantity  absorbed  by  the 
water. 


Monsieur  Millardet's  instruction  about 
the  application  of  the  mixture  of  lime  and 
sulphate  of  copper  for  treating  mildew  is 
jtmplifii'd  by  the  Bordeaux  Feuille  Vinicole 
by  the  following  formula  of  tlie  mixture  : 

To  100  litres  (26.4  gallons)  of  water  in  a 
wooden  vessel  put  8  kilogrammes  of  crystals 
of  pure  copper  sulphate,  crushed  before- 
hand, aud  jilaced  in  a  bag  or  basket,  im- 
mersing it  in  the  upper  part  of  the  water. 
After  a  few  hours  the  dissolution  of  the  sul- 
phate will  be  completed. 

In  another  vessel  15  kilogrammes  of  fat 
lime  in  pieces  are  put  aud  gi'adually  30 
litres  of  water  poured  on  the  same.  The 
purer  the  lime,  the  more  dense  will  the  milk 
of  lime  become. 

The  mixture  of  the  lime-milk  and  the 
copper  sulphate  should  be  made  very  inti- 
mate by  thorough  stirring. 

Correction, 


Pricked    Wines. 


How  to  Hill  SualU. 


Mr.*  D.  Guiraud,  in  summing  up  the 
effects  supposed  to  be  remediary  only  to  a 
slight  degree  of  treating  a  wine  that  is 
pricked,  finds  the  best  results  in  Mr. 
Pasteur's  heating  process,  applied  in  time. 
The  advantages  derived  from  heating  a 
defective  wine  4  la  Pasteur  are: 

First — The  acids  are  dulled;  second,  the 
ferments  are  killed,  or  rather  their  action 
is  stopped;  third,  the  aromatic  principles 
are  better  developed. 

The  Beport  of  the  Fom'th  Annual  State 
Viticultural  Convention  is  now  published 
and  ready  for  delivery .  Single  copies 'are 
one  dollar  each,  but  special  rates  can  bi 
obtained  for  five  copies  or  more. 


To  extirpate  snails  in  the  vineyard  the 
French  formula  is  25  parts  of  copper  sul- 
phate, 100  parts  of  water,  1  part  of  flour,  '5 
parts  of  ochre,  dissolving  the  copper  sul- 
phate in  the  boiling  water  and  adding  the 
flour  and  ochre.  With  a  small  brush  a 
circle  is  made  with  the  mixture  around  the 
foot  of  each  vine.  Do  this  in  dry  weather. 
Do  not  let  the  fowls  eat  the  snails  killed  by 
the  mixtufe. 


The  sviues  sent  from  Los  Gatos  to  the 
late  State  Viticultural  Convention  have  been 
erroneously  included  in  the  Santa  Cruz 
county  wines  in  the  numerical  apprecia- 
tions of  the  Committee  on  Wines,  as  pub 
lished  in  our  issue  of  April  19th.  The 
consequent  alterations  to  be  made  are  thf- 
followiug.  To  be  struck  off  the  wiues  of 
Santa  Cruz  county  aud  to  be  added  to  those 
of  Santa  Clara  county: 


Sample  presenteJ. 

Colombar 1 

Uoldeii  Chasselas —        1 

Ketit  Pinot 2 

Cbarbono 1 

Ziufaodel 1 


Good 

Superior. 

types. 

1 

0 

0 

0 

1 

0 

0 

1 

1 

0 

Coutiscatiou. 


The  sailing  of  the  Oceanic  Company's 
steamer  Australia  for  Honolulu  has  been 
postponed  till  Wednesday,  May  19th.  This 
will  give  an  opportunity  for  the  filling  of 
orders  and  the  answering  of  correspondence 
that  will  arrive  by  the  Zealandia  and  Mari- 
posa ou  Htb  and  16th  inst. 


The  Chamber  of  Commerce  of  Bordeaux 
has  just  petitioned  the  Minister  of  Com- 
merce and  Industry:  First — To  order  the 
distillates  from  fermented  dried  raisins  to 
be  called  aud  labeled  piijiieltes  nf  dried 
raisins  and  not  as  grape  brandies,  confis- 
cating the  liquids  not  truly  labeled.  2ud — 
To  confiscate  all  wines  imported  imo  France 
which  are  not  absolutely  and  only  the 
product  of  the  grape,  aud  not  to  allow  the 
re-exportation  of  any  wine  containing  ad- 
mixtures not  the  product  of  the  grape. 


EniTon  S.  F.  Mebchant: 

In  your  MinciiAXT  of  23rd  April  yoo 
p  blish  Mr.  Chauche's  prices  for  grapes, 
and  I  must  say  yim  have  not  thereby  uuido 
me  comfortable.  I  have  no  doubt  Mr. 
Chauche  knows  well  what  he  is  about,  but 
this  does  not  help  me  either.  Now  what  is 
it  Mr,  Chauche  offers  for  Franc  Pinot?  $2i 
a  ton.  What  for  Charbono?  $15  a  ton. 
My  Franc  Pinot  won't  yield  much  more 
than  two  tons  to  the  acre  while  my  Char- 
bono will  yield  eight  tons.  In  other  words 
my  Franc  Pinot  is  equivalent  to  $50  an 
acre;  my  Charbono  to  $120.  What  howov- 
■  r  have  I  gone  and  done?  Under  advice  of 
the  highest  authorities  I  have  gone  and 
f;rafted  my  Charbonos  into  Frauc  Piuots, 
That  is,  in  order  to  make  $50  I  have  thrown 
away  $120.  I  tell  you  Mr.  Editor,  there 
may  be  honor  and  glory  iu  this,  but  I  am 
not  rich  enough,  nor  young  enough,  to  care 
for  honor  and  glory  compared  to  bread  and 
butter. 

Don't  you  think  in  the  face  of  Mr. 
Chauche's  price  list  that  the  highest  anthori- 
tija  ought  to  pause  before  saying  much 
more  iu  praise  of  Franc  Pinot,  especially 
when  it  is  at  the  expense  of  Charbono?  If 
Mr.  Chauche's  price  list  is  to  hold  in  fu- 
ture, I  had  better  graft  my  Pinots  back  iuto 
Charbonos,  or  dig  them  yo.  If  I  don't  I'll 
do  worse. 

In  all  seriousness,  what  is  the  matter 
with  the  Franc  Piuot  in  California  that  it 
can  ouly  bring  the  price  of  $25  a  ton?  I 
see  the  Meuuier,  the  Chauche  Noir  bring 
$25,  which  nonpluses  me  more  than  ever 
The  prince  of  grapes  is  ranked  with  his 
lieutenants.         John  A.  Stewart 

Etha  Hill,  Santa  Cruz. 
[Wo  are  inclined  to  think  that  Dr.  Stewftrt 
has  become  needlessly  alarmed.  As  far  as 
the  prices  for  grapes  are  concerned,  this  is 
the  first  year  that  any  wine  maker  has 
published  or  announced  the  rates  at  which 
he  would  contract  for  grapes,  prior  to  the 
vintage,  and  this  is  a  step  in  the  right 
direction.  As  far  as  the  Franc  Pinots  are 
concerned  we  do  not  believe  that  there  are 
any  iu  the  Livermore  Valley  where  Mr. 
Chauche's  winerj'  is  located.  If  there  were 
he  would  probably  have  to  pay  at  least  $50 
a  ton  for  this  variety.  In  different  sections 
there  will  be  different  prices,  and  it  does 
not  follow  because  Mr.  Chauche  offers  $25 
a  ton  for  Franc  Pinot  at  Livermore,  where 
he  cannot  get  any,  that  Dr.  Stewart  is 
obliged  to  sell  theni  at  that  price  in  Santa 
Cruz.  This  variety  will  bling  a  much 
higher  price  than  that  qltoted.  We  hope 
to  obtain  quotations  for  this  season's  grapes 
from  other  sections. — Ed.  Meechant."] 


The    llaisiu    .tiarfcel. 


Experiments  in  Crimean  vineyards  in- 
fested by  phylloxera  with  hemp  raised 
arotmd  the  infected  spots  have  apparently 
been  crowned  with  good  results.  The  grape- 
lice,  attracted  by  the  strange  odor  of  the 
hemp,  attack  the  roots,  which  seems  to  op- 
erate as  a  real  poison  to  the  insect.  Kep- 
etition  of  the  above  trials  have  proven  their 
efficaciousness. 


Messrs.  Wm.  T.  Coleman  &  Co.  report 
slocks  of  last  season's  raisins  as  boing  very 
low,  and  the  call  light.  Their  quotations 
are: 

Loudon  Layers,  '20  lb.,  $1.60(«  $2.25  for 
extra  choice,  with  the  usual  addition  for 
fractions.  Layers,  20  lb.,  $1.25@$2  for 
choice.  Loose  Muscatels,  20  lb.,  $1.20® 
$1.70  for  extra  choice.  A  fair  grade  of 
London  Layers  brings  from  $1.8.5<S$2.00; 
Fair  grade  of  Layers,  $1.50(j  $1.75  ;  Fair 
grade  Loose  Muscatels,  $1.40(S  $1.50. 


The  Keport  of  the  Fourth  Annual  State 
Viticultural  Convention  is  now  published 
and  ready  tor  delivery .  Single  copies  are 
oue  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more. 
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SAK   FRANOISOO    MEKOHANT. 


May  7,  1886 


VITICVrTdRAL    LftXdlSI^ATlVN. 

Rfniarkv   by    rhn«i.  A.  W4>liii»r4'  nt    the 

fuurlti    Aiiiiiinl    Nlnti'    Vlllcul- 

tural  l'ouv«ulluu. 

Mr.  Wetmore.— lu  the  matter  of  tW 
legislatioD  in  which  our  commiasion  hus 
been  interested,  togetlier  with  wiue-^rowtrs 
elsewhere,  we  really  covt-r  more  thnu  the 
subject  matter  of  this  piirticuliir  bill  whicli 
18  callod  our  bill.  AVe  huve  the  matter  of 
spurious  wines  to  coiileml  nguiust;  we  de- 
sire free  use  of  braudios  in  fortified  wines; 
we  desire  the  privilt-go  of  breaking  up 
brandies  in  bond  into  any  shape  or  sized 
packages  required  by  the  trade,  uud  filling 
where  they  are  emptied,  and  we  desir.-  to 
have  the  principle  recognized  that  the  gov- 
ernment should  tax  nothing,  but  cousump- 
tion  and  not  production,  hence,  as  a  princi- 
ple, we  claim  that  unlimited  bondage  should 
be  the  rule,  as  recommended  by  the  Com- 
missioner of  luternal  Kevenue.  As  long 
as  a  man  does  not  desire  to  S'-Il  his  goods, 
it  is  altogether  »  piece  of  tyranny  on  the 
part  of  the  Govornment  to  tax  them,  but 
we  may  have  to  compromise  on  that,  and 
if  so,  we  desire  an  extemsion  of  the  bonded 
period  to,  at  least,  eight  years.  Some  of 
our  Eastern  friends,  as  well  as  our  own 
here,  think  that  the  sales  of  our  wine 
should  be  free  from  taxation.  That  is, 
that  there  should  be  no  special  tax.  The 
freedom  from  that  tax  is  something  to  be 
asked  for,  although  it  will  be  a  difficult 
thing  to  get  from  the  fact  that  they  have 
not  any  tax  that  will  take  its  place.  "We 
have  also  to  take  into  consideration  the 
various  forms  of  legislation  outside  of  Con- 
gress that  are  being  urged  by  the  prohibi- 
tionists which  have  a  direct  influence  on 
our  welfare  and  the  Wt?>lfare  of  the  jjcople. 
But  our  attention,  at  the  present  time,  has 
been  given  above  all  things  to  the  question 
of  spurious  wines,  as  it  is  a  growing  evil, 
and  unless  we  can  relieve  ourselves  from 
this  vilainous  competition,  we  will  have 
our  wines  in  discredit,  and  ourselves  under 
auspiciou  that  even  pure  wines  are  impure. 

The  piepamtion  of  this  bill,  which  I  will 
read  to  j'ou,  has  been  a  very  difficult  mutter. 
It  was  consulted  over  here  by  members  of 
our  Commission  and  other  vine-growers 
for  more  than  a  year,  and  when  I  went 
East  recently,  all  that  I  was  prepared  with 
was  the  rough  draft  and  substance  of  what 
we  wanted  included  in  the  bill,  realizing 
that  it  would  be  impossible  to  accomplish 
anything  unless  we  had  the  good  will  of  the 
Eastern  wine-growers,  who  had  vastly  more 
political  influence  in  Congress  than  we  had . 
We  realized  also  that  it  would  be  impossible 
to  pass  a  bill  of  that  nature  ,nnless  we  had 
the  good  will  of  the  Legislature  also.  Our 
eflfort  has  been  to  obtain  all  tbtsL-  various 
forms  of  support,  and  especially  from  the 
merchants,  importers  and  oth.rs,  who  arc 
dealing  in  pure  wines,  whose  interests  in 
this  matter  are  identical  with  ours.  On 
visiting  the  East,  and  after  consultation 
with  wine-growers  in  New  York  and  else- 
where, a  meeting  was  held,  an  Eastern 
society  organized,  out  of  which  has  grown 
a  national  society  with  members  in  all  parts 
of  the  country.  The  work  that  has  been 
done  by  this  society  has  been  reported 
upon  this  afternoon  in  the  letter  that  I  read, 
and  which  I  will  read  again  for  the  benefit 
of  those  who  might  not  have  heard  it. 
Societies  are  springing  up  all  over  the 
United  States,  which  are  willing  to  work 
with  us,  and  are  realy  more  in  earnest 
than  we  are;  not  that  they  are  more  inter- 
ested, but  they  seem  to  take  hold  of  ideas 
of  this  kind  with  more  vim  and  zest.  In 
order  to  impress  their  influence  on  the 
country  and  Congress  it  has  been  aiTanged 
that  a  convention  will  be  held  in  Washing- 
ton in  May  of  wine-growers  of  the  United 
States,  where  there  will  be  an  exhibition 
of  our  products  from  all  parts  of  the  United 
States.  The  States  will  be  out  in  force  and 
it  is  expected  that  California  will  take  a 
leading  position.  The  National  Society 
has  requested  our  Commission  to  co-oper- 
ate with  them  in  the  matter.  I  am  in  hopes 
that  the  letter  which  I  read  to-day  will  be 
pablished  in  some  of  the  newspapers  at  an 
early  date  so  that  some  of  onr  wine-growers 
here  will  see  what  interest  the  Eastern  men 
are  taking  in  this  matter.  When  I  met  the 
importers,  I  found  that  when  the  facts  were 
put  properly  before  them,  giving  them  a 
just  representation  of  our  interests  that 
there  was  no  diversity  of  opinion,  there 
was  no   cause  of  diff'ereuce  between  oar- 


selves,  and  the  importers  accept  the  tariff, 
and  of  course  that  is  an  irreconcilable  con- 
flict. The  Governor  gave  me  a  letter  to 
the  President,  which,  when  I  presented, 
was  referred  to  the  Committee  on  Internal 
Revenue  and  Agriculture,  both  of  which 
committees  showed  an  earnest  spirit  in 
looking  into  our  affairs.  It  required  a  good 
deal  of  efl'ort,  however,  to  conviuce  them 
that  a  bill  could  be  drawn  iu  sueli  a  way  as 
to  be  enforced,  for  the  difliculty  is  this, 
that  there  is  a  dividing  line  running 
through  it,  distinguishing  between  pure 
wines  and  suspected  or  imitation  wines. 
To  make  provision  so  that  the  Department 
iu  exercising  the  law  as  to  what  should  bi 
taxed  and  what  should  not  be  taxed,  and  to 
provide  against  frauds,  and  to  provide 
proper  penalties  has  been  a  difficult  task, 
and  took  a  great  many  days  work.  It  was 
first  introduced  informally  before  the  Com- 
mittee on  Ways  and  Means,  and  before  the 
Commissioner  without  introduction  into 
Congress  for  the  purpose  of  having  it  dis- 
cussed and  ascertaining  what  their  views 
were  on  the  subject,  and  finally  a  bill  was 
drawn  satisfactory  to  the  Commission. 
Nearly  all  the  provisions  relating  to  the 
mere  execution  of  it,  and  the  working  de- 
partments were  drawn  in  the  Commission- 
er's office,  and  as  it  stands  to-day,  it  is 
really  the  bill  of  the  administration,  the 
substance  being  provided  by  the  wine-grow- 
ers. It  is  warmly  indorsed  by  the  Commis- 
sioner of  Internal  Revenue,  who  does  not 
pretend  that  a  large  amount  of  revenue  will 
be  derived  from  it,  but  it  will  do  a  greafr 
deal  of  good.  The  Commissioner  on  Agri- 
culture is  equally  earnest  iu  the  matter.  It 
was  introduced  after  I  left.  It  could  not 
be  introduced  until  the  Monday  following. 
It  is  in  charge  of  Col.  Green  of  Nortfc  Caro- 
lina, who  has  a  large  vineyard  there,  and 
he  can  be  trusted  to  see  that  the  bill  is  not 
tortured  out  of  shape,  by  any  unwise  com- 
promise of  its  provisions.  We  are  satisfied 
that  our  own  delegation  will  support  it. 
Apparently  the  Sub  Committee  of  Ways 
and  Means  are  favoring  it  as  far  as  we 
could  learn.  It  is  a  novelty  in  the  way  of 
legislation,  the  first  of  its  kind,  and  of  course 
the  members  are  cautious  not  to  express 
themselves  enthusiastically,  but  as  far  as  I 
could  learn  the  sentiment  is  all  in  our  favor, 
and  nothing  but  a  stupid  blunder  or  neglect 
will  allow  it  to  be  defeated. 

The  bill  has  not  been  published  except  in 
the  form  which  you  see  it  here,  and  what  I 
proposed  to-uight  was  to  read  it  and  show 
the  character  of  the  bill  and  the  absolute 
importance  of  having  its  provisions  properly 
executed.  If  there  is  any  imported  wine 
that  does  not  come  under  the  provisions  of 
this  bill,  the  Internal  Revenue  as  well  as 
the  Customs  Ber^^ce  will  be  taxed  to  bring 
them  under  control.  Eveiything  that  is 
known  as  drinkable,  or  containing  the  prod- 
uct of  fruit  juice  is  taxable,  except  the  must 
of  wines  in  Eastern  States.  They  require 
the  addition  of  sugar  and  sometimes  glu- 
cose. In  order  to  harmonize  the  interests 
of  this  Coast  and  the  Eastern  States,  we 
have  got  Eastern  wine  growers  to  agree  on 
limiting  the  use  to  the  sugar  of  the  cane, 
cutting  off  glucose  altogether.  The  use  of 
sugar  in  the  East  will  soon,  however,  no 
doubt,  be  substituted  by  our  own  condensed 
must.  They  need  sugar,  and  we  can  supply 
it  to  them,  in  the  form  of  condensed  grape 
juice.  At  present,  however,  it  is  required, 
and  so  to  secure  their  co-operation,  we  have 
admitted  the  use  of  cane  sugar,  which  is 
not  a  very  serious  thing,  and  only  for  the 
perfecting  of  the  wines,  and  not  for 
"stretching"  them. 

The  Internal  Revenue  clause  is  so  applied, 
that  wherever  you  see  the  goods  you  can 
identify  them  and  know  whether  they  are 
taxable  or  not. 

The  theory  of  the  section  of  compound 
liquors  is  the  jist  of  the  whole  bill.  By  it 
the  consumers  are  given  iuTormation  as  to 
what  they  are  drinking.  If  they  want  to 
drink  compound  liquors,  then  they  can  do 
so,  and  know  it.  That  section,  while  it  is 
the  strength  of  the  bill,  is  also  its  weakness, 
for  the  Internal  Revenue  Commissioners 
say  that  wnen  articles  are  required  to  be 
marked,  and  such  stamps  put  upon  them 
as  will  show  their  contents,  it  is  practically 
jarohibition — which  is  a  thing  we  are  trying 
to  gain.  Our  argument  is,  that  if  such  a 
law  prevents  the  sale  of  goods  by  reason  of 
the  fact  that  the  consumers  know  what  they 
are  buying,  then  our  statements  that  they 
ought  not  to  be  sold   is  maintained.    But 


from  the  lotemal  Hovonue  standpoiut,  the 
Commissioner  must  necessarily  report  that 
he  cannot  get  any  revenue  out  of  such  a 
bill,  for,  by  enforcing  it,  the  Government  is 
not  going  to  make  money  out  of  it.  That, 
of  course,  is  ono  of  our  diflicultius.  The 
stomps  have  to  be  made  for  attaching  to 
these  curious  goods,  but  they  don't  expect 
to  get  auy  revenue  out  of  it.  That  is  where 
the  novelty  of  the  bill  comes  in,  for  it  is 
using  the  luternal  Revenue  Department  for 
something  other  than  the  getting  of  Revenue. 
Under  this  act  wo  ore  of  coureo  supposed  to 
affect  everything,  excepting  those  goods 
that  are  excepted,  but  there  are  several 
kinds  of  odulterated,  fictitious,  falsified, 
imitation  wines  and  compound  wines.  There 
may  be  a  class  that  may  not  be  ollowed  to 
pass  current^ — while  not  condemuoble,  yet 
are  still  not  absolutely  bad.  For  instance, 
a  compound  of  glucose  and  corn  spirits  and 
a  little  tartaric  acid  might  be  claimed  by 
some  persons  to  be  wholesome  drink,  and 
if  they  wanted,  they  ought  to  have  it.  Is 
will  not  do  them  auy  harm.  But  there  it 
another  class  of  compound  adulterations 
that  are  known  to  be  deleterious  to  the 
public  health.  So  the  law  goes  on  to  apply 
to  them  for  the  i)urpose  of  absolute  sup 
pression. 

The  theories  of  the  penalties  consists  in 
this,  the  law  for  which  this  is  substituted 
provides  only  a  tax.  The  Collector  of  In- 
ternal Revenue  is  required  to  find  the  goods 
that  are  taxable.  He  accosts  a  man  ond 
assumes  that  his  wine  is  taxable.  A  man 
writes  up  an  affidavit  and  says  it  is  pure 
wine.  What  is  he  to  do  about  it.  he  does 
not  know.  If  he  does  discover  that  some 
wine  is  going  out  tiiat  is  taxable,  he  can 
seize  the  goods.  But  how  many  men  care 
for  this  who  are  engaged  in  this  nefarious 
practice  ?  They  would  take  the  risk  of  an 
occasional  fine  or  an  occasional  tax,  for  they 
make  a  lot  of  money  out  of  the  stufl'  that 
they  do  cheat  the  Government  on.  But 
making  a  violation  of  these  lawsjmnishable, 
and  not  only  by  fine  but  by  imprisonment, 
is  what  we  relj-  on  to  see  its  provisions 
respected.  A  man  is  not  going  to  put  sali- 
cylic acid  in  wine  or  analine  dyes,  if  by 
doing  so  he  is  subject  to  imprisonment. 
A  bill  of  this  nature  must  necessarily  be 
introduced  into  the  house  first,  for  it  is  a 
revenue  bill  on  its  face.  It  has  origuated 
in  the  house,  and  has  gone  to  the  Commit- 
tee on  Ways  and  Means,  and  our  hopes  are 
that  it  will  so  on  be  reported.  But  it  m^^st 
be  watched  continually  from  th*^  beginning 
to  the  end.  Those  who  mean  to  oppose  the 
bill,  will  not  oppose  it  by  giving  their  true 
reasons.  There  is  no  man  going  before 
that  committee  and  saying  he  is  dosing  his 
wine  with  salicylic  acid  or  analine  dye. 
There  is  no  man  going  to  say  so  iu  so  many 
words.  If  he  attacks  it,  it  will  be  by  some 
flank  movement.  He  will  jjerhaps  content 
himself  by  talking  up  the  Internal  Revenue 
laws,  and  insisting  that  it  is  not  the  duty  of 
the  Government  to  touch  the  matter,  but  it 
is  the  duty  of  the  State.  There  are  a  dozen 
ways  of  opposing  it.  So  far,  however,  I 
have  been  not  a  little  surprised  at  the  very 
little  opposition  that  I  have  met  with.  This 
is  perhaps  due  iu  some  measure  to  our 
method  of  attack  in  the  eastern  organiza- 
tions. At  the  time  of  leaving  the  east,  I 
heard  of  but  one  opposition  to  the  plan,  and 
that  came  from  a  house  in  New  York,  deal- 
in  California  wines.  The  moral  of  that 
people  can  judge  for  themselves. 

All  the  wine  growers  in  the  east  are  in 
favor  of  the  bill.  It  is  satisfactory  on  all 
grounds.  The  only  trouble  will  be  in  fight- 
ing off  the  opposition  that  will  be  disguised, 
ond  it  will  require  constant  attention . 
There  are  a  great  many  phrases  in  the  bill, 
in  which  the  change  of  one  word  would 
change  the  measure,  and  the  majority  of  the 
members  of  Congress  do  not  understand  it 
sufficiently  well,  without  being  talked  to  on 
the  subject  and  the  matter  explained  to 
them.  Consequently,  the  only  safety  we 
have  is  in  arousing  the  wine  growers  through 
the  United  States,  to  wiice  to  their  repre- 
sentatives in  Congress,  that  the  bill  is  all 
right  and  would  and  should  meet  with^heir 
support.  We  have  therefore  taken  the  pre- 
caution of  having  copies  of  the  bill  dis- 
tributed everywhere .  Before  I  left  or  the  bill 
was  introduced,  500  copies  of  it  were  sent  to 
members  of  Congress  and  New  York  people 
and  elsewhere,  so  that  they  could  become 
familiar  with  its  provisions  iu  advance. 
We  have  taken  that  precaution  to  prevent 
being  caught  afterwards. 


There  is  nothing  now  to  do  with  thig  bill 
except  to  have  it  pass  the  committee.  The 
effect  of  it,  as  stated  by  Mr.  Clayton  in  hia 
letter,  is  undoubtedly  something  that  will 
be  of  immense  benefit  to  all.  In  the  first 
place,  it  increases  our  market  to  the  extent 
that  we  displace  all  these  compound  liquors. 
In  the  next  place,  it  increases  our  market 
as  it  increases  confidence  in  our  goods  that 
are  supplied.  At  the  present  time,  there  is 
a  hue  and  cry  about  adulteration  all  over 
the  east.  So  much  so,  that  a  majority  of 
the  people  are  afraid  to  buy  anything,  par- 
ticularly drinkables.  And  you  can  not  con- 
viuce a  man  by  simply  putting  on  a  label, 
that  it  is  pure.  Everybody  does  that,  more 
especially  those  who  make  impure  wines. 
I  have  a  circular  in  nly  pocket  of  a  New 
Jersey  wine  maker,  who  makes  a  pure  Opor- 
to wine  from  the  Oporto  grape,  imported 
into  New  Jersey  and  grown  there,  while  it 
is  well  known  that  there  is  not  an  imported 
vine  that  will  gi-ow  in  New  Jersey.  He  is 
only  one  of  a  number  of  traders  who  are 
continually  practicing  in  this  way.  It  costs 
nothing  to  put  a  mark  on  the  bottle,  and  is 
only  regulated  by  the  honesty  of  the  man 
»vho  puts  it  there. 

In  preparing  the  first  draft  of  the  bill,  we 
were  afraid  that  the  department  would  hesi- 
tate at  the  stringency  of  our  provisions.  At 
first,  it  did  shrink  on  seeing  the  amount  of 
work  that  there  would  be  to  enforce  such  a 
law.  I  explained  the  matter  however,  thus: 
as  there  were  vital  interests  between  those 
making  pure  wines,  and  those  making  com- 
pounds, that  it  would  soon  become  under- 
stood that  those  making  pure  wines,  and 
who  had  an  interest  in  protection,  would 
give  all  possible  information  to  Govern- 
ment Officers  whenever  there  was  a  fraud. 
Consequently  their  work  would  be  very 
much  relieved.  That  would  be  the  result, 
but  at  the  present  time  if  we  found  wines 
dosed  with  analine  dyes  or  salicylic  acid, 
what  good  would  it  do  us  ?  there  is  no  law 
to  prevent  it  ;  nothing  at  oil.  But  if  there 
is  a  law  to  prevent  it,  the  danger  of  punish- 
ment will  stop  the  work  to  a  great  extent, 
and  this  is  the  only  safety  that  we  have  in 
the  future.  If  we  do  not  pass  a  law  this 
time,  or  if  I  thought  we  could  not,  I  should 
want  to  tear  my  vineyard  up,  for  to  remain 
in  the  business  and  be  honest  would  be  ab- 
solutely impossible,  unless  I  was  aiming  at 
some  high  grade  wine  I  should  offer  to  the 
public  iu  bottles,  unless  I  had  wealth  and 
could  advertise  my  own  goods,  and  make 
them  known  through  m}'  own  agency,  and 
rely  on  my  own  protection.  But  if  we  are 
to  send  millions  and  millions  of  dollars  of 
wine  in  casks  all  over  the  country,  to  be 
broken  up  and  bottled  here  and  there  with- 
out any  attention  to  the  producer,  unless 
there  is  some  mark  to  follow  them  all  the 
time  to  show  that  they  are  pure,  they  will 
meet  iu  competition,  this  stufl"  that  they 
make  for  about  17  cents  per  gallon  in  New 
York.  And  you  will  find  that  nearly  all  or 
a  very  large  majority  of  the  merchants,  if 
we  are  not  protected,  will  deal  in  both  classes 
of  goods.  That  is  one  of  the  difficulties  iu 
getting  the  merchant  houses  in  the  East  to 
assist  us.  I  brought  that  before  the  com- 
mittee to  explain  this  matter.  Competition 
is  the  great  incentive  to  wrong.  One  man 
sells  goods  cheaper  than  onother,  and  the 
second  man  is  forced  to  come  down  in  his 
price  or  go  out  of  the  business.  All  these 
fictitious  goods  are  mode  to  under  sell  supe- 
rior goods.  They  are  made  so  as  to  be 
bought  ot  a  low  price  and  put  on  the  market 
in  competition  with  higher  priced  goods. 
They  are  practically  worthless.  On  our 
coast  we  could  stand  the  strictest  construc- 
tion of  the  word  "purity."  That  is  what 
we  tell  them  in  New  York.  We  said  to  them: 
"We  will  allow  you  to  draw  that  bill  in  any 
way  you  ])lease,  provided  you  do  not  inter- 
fere with  the  ordinary  practices  recognized 
by  competent  authorities  in  the  business. 
You  can  draw  your  line  of  purity  as  fine  as 
you  please,  and  it  will  not  hurt  us."  The 
only  question  was,  how  we  could  combine 
with  them,  and  whether  they  would  be  sat- 
isfied to  have  us  give  them  only  an  excep- 
tion as  to  cane  sugar  in  fermenting;  but  so 
far  as  we  have  had  anything  to  do  "with 
them,  they  have  agreed.  A  gentleman  of 
the  Pleasant  Valley  Wine  Co.  was  with  me 
before  the  committee  and  indorsed  our 
views.  All  it  requires  now,  however,  is  an 
organized  effort  to  get  this  bill  through, and 
such  contribution  of  funds  or  materials  aa 
are  necessary  to  present  our  cose  before  the 
country. 


May  7,  1886 
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CALIFORNIA 
WINES    AND    BRANDIES 


San  Francisco, 

121  Market  Street. 


Astoria,  Oregon, 

Flavel's  Wharf. 


Chicago,  111. 

91  Michigan  Avenue. 


New  York, 

71  Hudson  Street. 


London, 

4  Bishopsgate  St., 

within  E.  C. 


Liverpool, 

54  Drury  Buildings. 


VVm.  T.  Coleman  &  Co. 

71  Hudson  Street,  New  York  City. 


ALSO   AGENTS   FOR 


ALCOHOL,    WINE    AND    SPIRITS. 
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A    Frlar'»    Clever    W»y    or    Kctormliiff 
Vlllrullnre. 

The  prelate  of  oue  of  tho  rich  Austrinu 
Monasteriep,  was  soli'itoui  to  propagute 
good  varieties  in  the  vineyards  tritnitary  to 
the  piouB  estaWishraent.  Thu  faino  of  the 
mouastery  for  its  cxctlUut  Ritsling  wds 
wide-Bpread.  But  tho  qimutity  of  thiit  fiuc 
wine  growing  iu  thi'  vintyards,  cultivattd 
by  tho  friar*  themstlvi's  was  a  small  oue,  and 
did  not  suffice  to  store  up  in  the  n-IIars, 
anything  like  what  the  thirsty  souls  coutd 
wish.  Some  hundreds  of  thousands  of  cut. 
tings  were  ordered  from  the  Hhiuo,  and  of- 
fered ut  a  very  low  price  to  the  vintagers  of 
the  neighborhood.  Of  course,  just  as  among 
our  own  old  fogies,  of  whom  in  the  midsj 
of  progressive  viticulturiats  California  has 
too  many,  the  oflfer  was  not  accepted  by  any 
one.  The  vintagers  were  satisfied  with 
what  their  fathers  had  planted  before  them.' 
The  prelate  w«nt  a  step  farther  in  the  pur- 
suit of  his  well  m.  out  reform.  He  pro- 
claimed that  the  monastery  would  give  to 
everyone  the  Riesling  cuttings  for  nothing. 
The  diffident  peasants  did  not  bite  even  a^ 
this  generous  oftVr.  Veople  do  not  believe 
that  others  can  do  a  favor  to  them  withouj 
some  secret  cause  of  benefit  to  the  giver. 

Seeing  the  non-success  of  this  liberal 
policy,  the  prelat-;  then  had  the  idea  of 
carting  large  quantities  of  the  cuttings  to  a 
great  distance,  heaping  the  bundles  and 
leaving  ihem  abandoned  there.  The  calcu- 
lation was  a  bit.  Every  morning  thi- father 
cellar  master  could  report  to  the  Abbot,  that 
again  during  tht»  night  th^  h.ap  of  cuttings 
had  been  plundered.  Whenever  the  old 
gentleman,  in  subsequ-  nt  j'ears,  took  his 
digestion-favoring  constitutional  along  the 
prosperous  Riesling  plant.itious  of  the  i>eas- 
ants,  he  woulil.  with  a  broad  grin,  murmur 
to  hims  If,  "  Oh  you  rascaU,  I  know  who 
were  the  customers  of  my  fine  cuttings." 

Might  this  system  be  worthy  of  imitation 
in  some  of  our  retrograde  regions,  where 
Mission  cultivation  is  yet  adhered  to  with 
persistance  ? 


AGENCY    OF 


French    Resistant    %'jue*i. 


WM.  T.  COLEMAN  &  CO. 

91  MICHIGAN  AVENUE.  CHICAGO. 

California  Products  a  Specialty. 


California 
Canned 

Fruits, 


California 
Dried 


Monsieur  E.  Terrel  des  Chenes  says,  with 
regard  to  French  vines  resisting  both  phyl- 
loxera and  mildew,  in  subjitance  as  follows 
The  Etraire  de  I'Adhuy  variety  proved 
a  auccesa  in  the  little  vineyard  of  Pous- 
sieiix,  in  which  Gamay  and  Syrah  were 
killed  by  phylloxera  and  had  been  rooted 
out  years  ago.  The  above  variety  which, 
without  treatment  against  phylloxera  of  the 
soil,  was  planted,  yields  a  regular  crop. 
The  soil  is  well  manured. 

In  Mr.  de  Vacheron's  vineyard  at  St. 
Verand  de  I'Ouingt,  situated  in  a  cemetei-y 
of  vineyards,  and  which  had  been  phyllos- 
erated  for  eight  years  th-j  Etraire  re-planted 
vines  yield  a  good  crop  now. 

In  Mr.  Terrel's  Chaintre  \-in.es  of  the 
Etraire  variety  he  gets  a  good  crop  each 
year,  although  phylloxera  killed  other  va-  I 
rieties  aroond  the  Etraire.  A  friend  of  Mr. 
Terrel  from  Nimes  says  that  if  the  results 
reached  with  the  Etraire  variety  in  that 
neighborhood  will  continue  for  ten  yeai-s 
longer,  he  considers  that  region  safe  against 
phylloxera  through  that  variety.  With  all 
the  favorable  reports  Mr.  Terrel  advises  to 
continue  trials,  and,  by  the  results  to  be 
obtained  by  many  viticulturists  from  the 
Etraire,  to  become  more  certain,  as  this  is 
as  yet  possible  from  the  experiences  of  the 
few  years  of  trials. 

Mr.  F.  Pohndorff  started  for  Wushiugton 
on  April  30th,  to  assist  Mr.  C.  A.  Wctmure 
at  the  National  Wine  Growers  Couventiou 
to  be  held  there  this  month. 


Fruits, 


California 

Raisins, 


Calilornia 

^  Wines, 


California 


Oranges 


COLUMBIA  AND  SACRAMENTO  RIVER  SALMON, 

AND  ALL 

Pacific  Coast  Products  Suited  to  Eastern  Trade. 


CONSIGNMENTS  SOLICITED,  AND  ALL  CORRESPONDENCE 

PKOMPTLY    ATTENDED    TO. 


T.  B.  McGOVERN,  Manager. 
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niinTlinff'  RAUK'ALLY  CTTRED  by  Dr. 
Kllr  I  I  IKrl''>'>co'»<iioiLt  Discovery.  Thoun- 
IIUI  I  wl  Ik  iiriilHur  liatii^ntA  ciirud  AT  TIIKlll 
OWN  HuMis,  No  Hxi">rlnu'rit!  It  duoa  tho  Work! 
DkS.  riUK.i;  &  S.iN.7nl  ^iio'ta  St.,  Siui  Friuiclsco.  (.'ill 


JOHN    SMITH, 

WOOD  AND   COAL 

DEALER. 


223    POST    ST., 


8a  u  Frauclaeo. 


FINED  $50  FOR  SELLING  COAL  AT  LESS  PKICE 
than  that  establisliud  bv  the  Retail  Impo-aern. 
Don't  be  inipoaihl  ui  on,  but  buy  your  Coal  from  me, 
anil  h«lp  bretik  liown  a  combination  to  rob  the  poor 


A.  O.   COOK   &  SON, 

MANIFACTURERS  OF 

S- N,  TRADE      ^ 

^,.._ y    MARK.       y^ 

Leather  Belting 

LACED  LEATHER  IN  SIDES  AND  CUT 
STRINGS 


4IS  nnrket  St. 


San  Francisco. 


FIRE-PROOF    SAFES   ALL    SIZES. 

CHAS.  WALTZ,  in- 
ventor and  Manufact- 
urer of  the  Waltz  Sife. 
Fire  and  Burglar  I'roof 
S-ifea.Time  Locks,  Bank 
and  Vault  Work,  a  S^1e- 
eialty.  Expert  work 
done  in  opening  and  re- 
pairing Safes  and  Locks- 
Beard'a  I  atent  Scre« 
Door  Burglar  Proof 
Safes  and  Chests.  Safea 
built  to  order. 

Chas.  Waltz, 

11  Drniuin  Street,  San  Frakci3Co,  Cal. 

SS"  Write  for  prices  and  information. 


BDHACH    AGAINST    INSECTS 


Now  i'  the  lime  to  destroy  Insects  on  Trees, 
Vines,  Rose  Bushes,  or  any  other  plauta  with 
Buhneli.  the  great 

California    Insect    Exterminator ! 

DON'T  BUY  IT  IN  BULK,  but  in  oriKinal  cans. 
Warranted  absolutely  pure.  Directions  for  use 
with  each  can.  Nol*l  by  Drii^^fists  and 
Grocers  everywhere. 

Buhncb  ProilueiiiK  A  MTs  Co., 

154  Lkvkb  St.,  Stockton,  Cal.,  and  49  Cedar  St  , 

New  York.  Sole  Manufacturers. 

P.  S. — In  all  cases  where  the  powder  fails  to  do 
the  work,  please  send  us  a  eample  of  it  by  mail, 
and  the  name  of  the  dealer,  so  that  wc  may  pro- 
tect the  consumer,  as  many  dealers  have  been 
selling  iipurious  insect  powders  for  Buhach.  The 
word  "Buhach"  is  our  registered  Trade  Mark,  and 
no  person  can  sell  any  other  Insect  Powder  but 
ours  under  that  name. 


WOODLAND  WINERY 
FOR    SALE. 

Located   at   Woodland,    Yolo 
County,  Cal. 


Complete  in  all  its  Appoint- 
ments. Capacity  120,000  gal- 
lons. Steam  Crusher^  Hand 
Crusher^  two  Stills,  Syrup  Pan, 
Pumps,  and  everything  Com- 
plete. Cooperage  in  best  con- 
dition. 


TWO- STORY      BRICK     BUILDING, 

125x60  Feet.     Fifty  rods  from  Depot. 


Three  thotisaoil  tons  Wine  Grapes  raised  here  last 
season.  This  is  a  rare  chance  for  en^'agin>c  in  this 
business.     For  full  particulars  inquire  at  office  of 

LANDBERCER    &        f  N, 

123  Calirorula  IStreet,  S.  F. 


OLABK    A 


—  OB  TO- 

CULVEK, 


ProprletorM* 

WoObLAND,  C&U 


H.  H.  MOORE, 

BOOKS   ON   VITICULTURE,   ETC. 

(French  ami  Kiinlish.) 


409   nONTOOMERV  STREET, 

Near  California.  San  FnAscisco. 


^A.  18T6S.I.XII. 

;.I^B      I.  8.  1888  a. 


The  Indaitrisni  never  Sink. 

GUT  E.  GB0S8E,  Broker  in  Rral  Estate 

Ranches,  R«Bidonco,  Business  and  Manafactur- 

Ing  Property  Bought  nnd  Sold  on  Commission. 

AQul>ublUbarot  "Sonemm  Countr  Lftnd  Register  and 

SilaU  Roaft  BualDosa  Dlreatorj." 

Offiot,  No.  312  B  St..    SiMTA  Rosa,  Oal. 


BOSTON  BELTING  CO. 

GOOD    HOSE    A    SPECIALTY. 
J.  W.  CIRVIN  &  CO., 

24     CALIFORNIA     STREET,  F. 


riiTrpo, 

I  FOR    WINES.       ^ 


I  ILILIliI 

WEU.    J.    HUrUHIBKJS, 

US  N.  HOWARD  ST.,  Baltluore,  H*. 


THE     WELLINGTON, 

21  DUPONT  St., 

Near  Market,  H.kh  Francisco. 

Handsomely   Furnished  Rooms 

FOR    GENTLEMEN    ONLY. 


3>ro-w     nis.A.xy'sr. 


THE 


i?,e:e=>o:f^'J" 


OF  THE 


FOURTH  ANNUAL 


STATE 


VITICULTURAL 

CONVENTION. 


PRICE,  ONE  DOLLAR. 

OrricE  OF  THE  San  Fbajioisco  Mebchant. 

E.G.  HUGHES  &  CO., 

Publishers, 

511  Sansome  Street, 


CALIFORNIA     VINEYARDS. 


KRVU    t^lIARLEN, 
KrUK  Station,  8t  Helena,  Napa  Co.,  Oil. 
Producer  of  fine  WincH  and  liraiidibB. 


C.  WEINllEliOKR,  Manufacturer  of  Wines,  near 
.    St.  Ilolcna. 


H 


W.  CKABB,  Wine  Cellurand  Distillery.  OakvlUe, 
Napa  County. 


MOUNTAIN     WINE 

From  the  t:cl<!liratcd 

VERBA  BUENA  VINEYARD. 

Situated  7  mile»  East  of  Kan  Jose.  One  thousand 
feet  above  tho  Valley.  Iti  casea  or  bulk  fine  old  Hur- 
Ifundy  and  Mountain  Riesling. 

PAUL  O.  BURNS  WINE  CO.  Proprietor!). 
Branch  Cellars  in  San  Jose,  Cal. 

Wm.  T  Colrman  &  Uo  ,  San  FRA.\giflco, 

Sole  Ai;ent9  for  Chicago  and  New  York 


T.  &  M.  E.  Tobin  &  Co, 

PBODDCEES    OF    PURE 

CALIFORNIA  WINES  &  BRANDIES, 

Cor.  Stochtvn  &  O'Farrell  Kls.. 

•San  Francisco,  Cal, 


P.  P.  MAST  &  CO. 

31  aMAUKET  ST.,  S.  F. 
SELL     THE     WELL     AND      FAVORABLY      KNOWN 

BUCKEYE  PUMPS, 

The  bimplet-t  and  taiiett  worked  Pump 

FOR^ WELLS  OF  ANY  DEPTH 

Ever    Offered. 

^g'HKND  FOR  CIRCULAR  AND  PHICE  LIST. 


Graham  Paper  Co. 

OF  ST.  LOUIS. 

"W.  G.  Richardson, 

PACIFIC  COAST  MANAGER, 
No.  529  Commercial  St., 

SAN  FKANCISCO,     -     .    -    CiLtFOKxii. 
Telephone  No.  10G4. 


THE     OUPKRTINO     VITIIJULTURAL     SOCIETY 

Meets  on  the  evening  of  the  thiri]  Thursday  of  each 
month  at  Mr.  Montifomery's. 

,1.  C.  MKIUTIIKW President 

J.  I).  WILLIAMS Vlcol'resldent 

R.  C.  STILLER Secretary 

ricase  address  all  coniniunlcatlonn  to  It  C,  &TILLBR, 
CJutiBcrvillc  Santa  Clara  Co.,  Cal 

ESTABLISHED  IN  IgOO, 

ALL    WINE    MAKERS 

Shou'd  drink  the 

PURE     BELMONT 

—  UAND-MAIIE  — 

SOUR   MASH   WHISKY. 

Supplied  in  lots  to  suit  hy 

JAMES  CIBB,  617  Merchant  St. 

THE    RiSDON 

IRON  AND  LOCOMOTIVE  WORKS- 

Cor.  Beale  A  Howard  StH..  S.  F. 

W.  H.  TAYLOR,  Pres't.        JOSEPH  MOORE,  Supt. 

BUILDERS  OF  STEAM  MACHINERY 

IN    ALL    ITS    IIR.^.M.  IIKH. 

Steamboat,  Steamship,  Land  Engines 

and  BOILERS,  High  Pressure  or  Compound. 

STEAM  VESSELS  of  all  kinds  built  complete,  with 

Hulls  of  Wood,  Iron  or  Composite. 
STEAM  BOILERS.     Particular  attention  given  to  the 

quality  of  the  material  and  worknianship,  and  none 

but  first-class  work  produced. 
SUGARMILLS  ANDSLGAR-MAKING  MACHINEKY 

made   after  the  most  aoproved  plans.      Also,  all 

I'-oiler  Iron  Work  connected  therewith, 
I't^MPS.     Direct  Actinj,'  Pumps,  for  irriiration  or  City 

Water  Works  purposes,  built  with    the    celebrattd 
Davy  Valve  Jlotion,  superior  to  any  other  i^ump. 

A.  ZELLERBACH, 

IMPORTEP.  AND  DEALER  IN 

BOOK,   NEWS,    FLAT,    WRITING 
Paper. 

MANILA,  WEAPPINQ  and  STRAW  PAPER, 

Colored,    Poster   and  Tissue  Paper,   Also  En- 
velopes and  Twine  . 

509  CLAY   STREET. 

A  few  doors  above  Sansome,  Sai.  Francisco,  Cal. 


E.  L.G.  STEELE  &  CO., 

SaccMiorg  to  '"- 

C.  ADOLPHE   LOW  &  CO., 

COMMISSION  MERCHANTS. 

Agents  Americuk  Sug«r  BcfiDer;  atfd  WUblag^n 
Salmon  damerj. 


THOMAS  S.  GLAISTER'S 

PATENT  VALVE    ATTACHMENT 

FOR  WINE  AND  BEER  CASKS. 

Claim. — 1.  The  com- 
bination, with  annular 
valve-seat  secured  "with- 
in a  cask  behind  the 
bung-hole,  of  a  gravity- 
valve  proxided  with  a 
threaded  socket,  and  a 
spindle  adapted  to  en- 
gage the  socket  and  se- 
curely' hold  the  valve 
against  its  seat,  substau- 
tially  as  herein. 

2.     The   swinging   or 
_____  gravity  valv^  on  the  in- 

ner surface  of  the  door  of  a  cask,  and  controlling  its  bung-hole, 
in  combination  with  the  means  for  positively  holding  said  valve 
closed.  When  the  wine  is  ready,  it  can  be  drawn  off  by  simply 
inserting  the  faucet. 

For  further  particulars  apply  to 

THOMAS   S.  CLAISTER, 

Sonoma,  Sonoma  County,  Cal. 
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OUR    NATIVE    WINE    SHIPMENTS     BY     SEA. 

TER  P.  M.  S.  8.  CO'S.  STK.  CITY  OF  NEW  YOKK,  APRIL  24,  1880. 


TO   NEW   YORK. 


HARKS 

Biriri'BBa. 

PACKAOKS  AND  CONTI»TS. 

OALLOKH 

VALl'l 

WalU-r,  SchimnK  &.  Co 
B  Dreyfua&Co 

2149 

2277 
9346 
3514 
2326 
1013 

19.624 

$4fi9 
916 

L  P,  New  York 

50  barrels  Wliie 

•2n(H.arrtlrt\Vino 

D  J  L,  New  York 

1250 

ToUl  amount  of  Wino  . 

48.228 

TO   CEN'TKAL  AMERICA. 


6  &  S.  Chamucrico , 

8  &  Co,  San  Jose  dc  Ouatdniala. 
EEC.  San  Sose  Je  Uualemala.. 

11  K  &  Co,  San  Jo^e  do  G'mala  . 

U  H,  Cbamperico  

II  H,  San  Jose  ae  Uuatvinala. . . 


SchwurU  Broa.... 
Bioghau)  &  I'into . 


J  Stinin 

WilmcrdinR  &  Co  . 
Lilieiithal&Co... 


12  packftK^s  Wbiskcy. . . 
16  packakcs  Whiskey... 
iO  keu'3  Wine 

1  case  Wine 

2  lialt  barruU  Wine 

12  coses  Whiskey 

1  barrel  Whiskey 


Total  amount  of  Wine 

Tutal  amount  uf  Whiskey.  28  paokageH  and. , 


S322 

'lo:{ 

2(M) 

195 

b 

6 

67 

4(1 

2H 

114 

42 

11 

272 

824(1 

■.0 

8.->0 

MISCELLANEOUS   SHIPMENTS. 


DKSTINATIOS. 

RIO. 

VALUE. 

OALLOKS. 

Victoria 

J»p«ii  

Honolulu  

Idaho 

Caelic 

Zalandil  

St«amer. 

Sleamer. 

Steamer 

37 

578 

3,38-2 

833 

410 

3,.')06 

Total  shipments  b.v  Panama  steamers.. 
ToUi\  !<tiip(uents  by  other  sea  routes. . . 


19,H!I6  ^llons 
3,997      •• 


23,893 


S8,408 
3,949 


TO   NEW   YORK— Peb  Steamek  Gbanada,  Mat  1. 


K,  in  diamond.  New  York 

H,  in  diamond.  New  York 

0,  New  York 

A  V  Co,  New  York 

J  GundlachasCo 

Walter.  Schilling  &  Co 
Arpad  Haraszthy  it  Co 
B  Dre>-fua  A:Co 

50  barrels  Wine    

2  barrels  Brandy 

SbarrtlsWine   ) 

13  puncheon.-i  Wine f 

50  barrels  Wine  

100  barrels  Wine 

2347 
101 

2347 

2339 

7855 

4621 

299 

25 

15981 

615 

$1056 

227 

1525 
1461 
3927 

1848 

n  casus  Wine 

BDACo,  New  York 

340  barrels  Wine 

7400 

36,429 
101 

Toul  amount  of  Brandy 

TO   CENTRAL  AMERICA. 


M  B,  CI  aroperico. . 
J  L,  i.uatemala... 

D.  Uuateniaia 

B  H,  Champerico. , 

V  U,  Champerico 

1*  G.  Champerico.. 

A  M,  Champerico.. 
N  D  Co,  Ai-ajutla.. 
Tde  B,  Acajotia  . 


B  Dreyfus  6:  Co., 


S  Lachman  &  Co... 
Urruela  &,  Unust«, . 
F  DaQeri&Co 


10  kega  Wine 

10  cases  Wine 

1  half  barrtl  Wine. 
100  cases  Wine 

5  cases  Brandy 

6  kegs  Wine 

6  cases  Wine 

14  kegs  Wine 

1  keg  Br*ndy 

1  barrel  Wirie 

2  cases  Whiskey 
16  kegs  Wine 


Total  amount  of  Wine 

Total  aiiiuunt'of  Brandy.  5  caseaanJ. 
Toiftl  amount  of  Whiskey,  2  casea 


6'i 

30 

140 

10 

48 


1,1  33 
10 


45 
20 

454 
50 
70 
20 

135 
30 
38 
16 
80 

^37 
80 
16 


TO  MEXICO. 


K  L.  Acapuico Kedington  h  Co 1  barrel  Wine  . 

H  P,  Manzanillo Ihaonhauser  &  Co 1  package  Wine 

J,  C  C,  Acapuico iLittlefield,  Allison  &  Co|2>A2  barrels  Win 


Total  amount  of  Wine 

Grand  total ...  37,571  gallons  of  Wine,  818,897. 


4  J  S.S3 

13  39 

49  39 


WILLIAM  CLUFF  &  CO., 

WHOLESALE 

Grocers  and  Provision  Dealers, 

16,   18,  20  &  22  FRONT,  Cor.  PINE  Street,  S.  F. 


All    Orders  bv   Mail   Promptly  Attended  to. 


THE  COOS  BAY  STAVE  &  LUMBER  CO. 


•  MANITACTUREHS  OP  ALL  KINDS  OP- 


COOFERAGE  GOODS  ! 

Especially    Invite  the  att«ntion  ot  Wine  Men  to  their  un8urpa»«ed  tacillUea  for  supplying  packages  from  a 

e-GALLON  KEQ  TO  A  I6O-GALL0N  PIPE  OR  PUNCHEON. 

Our  machinery  enables  us  to  execute  all  ordera  with  proniptnci<a  and  ec.noniy,      Price  List  on  app1ic:\tion. 

OFFICE:   323  FRONT  STREET, 

WORKS BRANNAN  ST..  Nrir    EIGHTH. 


Pure  Sweet  Cream. 


More  Gream. 


Better  Butter, 


De  Laval  Cbeam  Skpakator  extracts 
all    Creum    from  FieBh    Milk.     Greatest 
I)airy  Iiuiirovfiuent  of   the  ago.     Dairy- 
m«  n  lose  luoiii-y  every   day  setting  milk. 
Our    ciiHtonu-rs    write:     "  Decided   in- 
crease ill  yit-ld  of  bnttfr;"  "Bntter  briugs 
ovt-r    lb'.-   higb'  st    market    qnotations  ;  " 
"S(-piimtor  pays  for  itself   over  and  over 
agiiiu;"  "Groit  saving  of  labor;"  "Need- 
'  i  iu  every  dairy  of  twenty  cows;''   "  If 
w.-   bad    to    go  back  to   setting  milk  we 
^Mjiild  yivf  up  dairying. 
lOOO  III  MiirceoMriil   0|>eralloii  Iu  the 
t'lilted    .Stnte**.    <»ver   SO   on 
the    I*Mlie    C4>H<«I. 
And  all  giving  u!;bonuded  satisfaction. 
STODl>AhD  lS.%RltEJ,  CIJUBN  with  improved  cov.t  fasteiiine.     The  only 
praciiijal  Churn  for  the  dairy.     Awarded  Firat  Premium  California  State  Fair,   1885; 
also  Firit  Premium  Mei^^hanicb'  Fair,  San  Francisco,  1884  and  1885.  overall  opposition. 
The  Stoddard  Churn  is  aa  great  an  iniprovemeni  over  tlie  uumbersome.  leaky,  and 
often  sour  box  churns  as  the  Cream  Separator  is  over  eettiiii:  in  jians,  and  this  fact  iu 
fast  becoiuinj:  realized,  us  is  proven  by  the  ^rowing  demand  for  them,  and  they  arc 
being  adopted  by  our  beat  dairies  with  the  mist  ^'ratifying  results.     Beware  of  imita- 
tions of  the  "Stoddard," 

Price  List-No.  1— lO.gal.  Churn,  1  to  4..88|No   4— 25-gal.  Churn,  4  to  12    S12 

No.  2— IS-gal.  Churn,  2  to  7..  9No.5-35-gal  Churn,5tol6.     14 

No.  3-20-gal    Churn.  3  to  9  .IOINo.  6-60--al.  Churn.  6  to^2P. .  2ti 

Extra  heavy  frames,  pulleys,  et.;.,  exf.ra.     Send  for  price  list  of  larger  sir.  s,  •  f  which 

we  oirry  up  to  120  gallons.     Come  and  visit  several  Separators  in  operation  near  tbi.- 

city,  or  send  for  inlormation  where  they  are  used  iu  your  vicinity.     Don't  negkct  to  send  for  (lL-»^.ripti\ 

culara  at  once  of  this  and  other  Latest  Improved  Dairy  Appliaiic_-s  for  which  we  are  headquarters. 

C.   C.    WICKSON    &   CO., 

38  CALIFORNIA  STREET  AND   I06  D  \ViS     T  <EET,  SAN  FRANCISCO^ 


WM.  T.  COLEMAN  &  CO., 

Commission    Merchants. 

SAN  FRANCISCO,  NEW  YORK, 

CHICAGO, 

Agency  Wm.  T.  Colbman  ft  Ckj.,  Agency  Wm.  T.  Colkma.\  ft  Co. 

ASTORIA,  Or.,  LONDON. 

With  Agents  and  Brokers  in  every  Commercial  City  of  Prominence  io  the  Union. 


WE  MAKE  A  SPECIALTY  OF  HANDLING  THE 

RAISIN    CROP    OF    CALIFORNIA!! 

And  amongst  others  we  arc  Agents  for 

Riverside  Fruit  Company  of  Riverside,  Miss  Mar}'  F.  Austin 
of  Fresno,  McPherson  Bros,  of  Orange,  T.  C.  White  of  Fresno. 

With  many  other  of  the  Most  Prominent  Outers  of  this  State. 

oar  FaollHles    for   Promptly  Placing:  aod   widely  Dlntrlbntlnic  Their  Pro<lac« 

Cau  be  Ascertaiued  from  tbe  Abuve  well-kuown  Cnr«rs. 


We  are  also  Large  Hondlen  Ol 

ORANGES,  DRIED  FRUITS,  HONEY  AND  BEANS 

IN  THE  E.\STEKN  STATES. 


AdTHurea  VlHile  nbeii  Keqnlred,  ami  Fall  luroriuntlon  ol  .nnrkDa  Promptly 
Giveu,    A4l<lr4M»9 

Wm.  T.  COLEMAN  &  Co. 


Market  &  Main  Sts.,  S.  F. 


May  7,  1886 


SAN   FRANCISCO    MBRCHiVNT. 
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New   Time  Tnble. 


Last  Sandfty,  May  2ml,  n  new  TimoTnble 
went  into  eflf«.-ct  on  tlu-  Northern  Divinion  of 
tho  Southern  Pucific  O^'h.  Linos.  Trains 
will  loavu  ae  follows:  For  San  Mateo,  Red- 
wood and  Mtnlo  park,  8  :30  a.  m.,  10:40  a.  m., 
4:25  P.M.  and  0:aO  r.  m.  Daily;  3:30  p.  m. 
and  5:15  p.  m.  Daily,  Sundays  excepted; 
11:45  p.  M.  Saturdays  only  (Theatrti  Train ) 
and  11:30  a.  m.  Sundays  only. 

For  Santa  Clara,  San  Jose  and  principal 
way  statiouH  8:30  a.  m.,  10.40  a.  m.  and  4:25 
p.  H.  Ditily.  and  3:30  P.  m.  Daily  except 
Sandays. 

For  Gilroy,  Pajaro,  Castroville,  Saliuas 
and  Monterey,  10:40  a.  m.  Daily,  and  3:30 
p.  H.  Daily  except  Sundays. 

For  HoUister,  Tres  Pinos,  Watsonville  ^ 
Aptos,  Soquel  i^Capitola)  and  Santa  Cruz, 
10:40  A.  M.  Daily,  and  3:30  p.  m.  Daily  ex- 
cept Sundays. 

For  Soledad  and  way  stations,  10:40  a.  m. 
Daily. 

The  Monterey  and  Santa  Cruz  Sunday 
Excuj-aiou  Trains  will  also  be  run  commenc- 
ing same  date.  The  train  will  leave  from 
Townsend  St.  Depot  at  7:50  a.  m.,  Valen- 
cia St.  Station  at  8:00  a.  m.  Returning  ar- 
rives at  San  Francisco  at  8:55  p.  m.  same 
day,  giving  five  hours  stay  at  either  Monte- 
rey or  Santa  Cruz,  for  which  the  round  trip 
fare  is  $3  00. 


Applying;    Sulphnr. 

A  short  remark  to  the  point  is  from  the 
Bordeaux  FeuiUe  l"vucole: 

Often  in  passing  through  a  vineyard  have 
we  observed  whole  lumps  of  sulphxir 
thrown,  without  regard,  on  one  spot  of  a 
vine.  Under  the  action  of  the  sun  this 
excess  of  sulphur  on  the  vine  becomes  a 
real  evil  instead  of  doing  good.  Apply 
your  sulphur  in  fine  powder  equably  on 
your  vines. 

Secondary  fermentation  takes  place  only 
in  young  wines.  It  is  caused  by  imperfect 
viuificfttion,  or  by  change  of  temperature, 
which  excites  the  ferments  yet  remaining  in 
the  wine.  To  the  smell  this  action  appears 
as  an  acrid  heat.  On  the  palate  it  shows 
itself  in  the  shape  of  pricking  which  is  the 
infiaence  of  the  carboiiic  acid  gas  that  is 
disengaged.  The  sensation  caused  by  the 
remaining  sweetness  mixed  with  that  from 
the  said  gas  is  a  slightly  burning  one. 


A  crude  and  green  tasting  wine  is  the 
product  of  grapes  vintaged  before  reaching 
perfect  maturity.  Numerous  diseases  of 
such  wines  are  natural  results.  A  certain 
freshness  produced  by  an  admixture  of 
grapes  not  very  ripe,  is  a  good  quality  of 
some  wines.  But  acridness  should  not  be 
coupled  with  such  freshness 


A  wine  of  a  taste  which  leaves  no  traces 
on  the  palate  after  deglutition  is  called  of 
short  finish.  A  refreshing,  pleasing  sensa- 
tion in  the  after  taste  is  of  merit  in  a  wine. 


A  wine  of  excessive  asperity,  ronghues 
or  acrimonious  taste,  results  gt-mrally  from 
had  grnpiK  and  such  as  had  th«  ir  stalks  in 
an  inipi-rftrt  state  of  maturity. 


TXI33        I^EJI^OI^a 

OF  THK    riimi»   anwual 

State  Viticultural  Couvention. 


rOR  SALB  AT  TUB  OFFICE  OF 

THE    S^N    FRANCISCO     MERCHANT. 

XJa  FK«.\  r  .ST.      »•.  O.   BoK     2364. 


Soond  Id  0I<A\.  11  SO. 


WE    HAVE    SOLD 

A  PORTION  OF  OUR  STORE  FIXTURES  TO  BE 
delivered  when  ttie  buyer  is  ready  to  uae  them, 
(,>iir  store  not  bein?  rented,  we  have  secured  it  from 
WEEK  TO  WEEK. 

We  refer  to  any  of  our  numeroua  patrons  (or  proof 
of  the 

EXTRAORDINARY    BARGAINS 

....OFFERED    IN  ... 

Diamonds,  Watches,  Jewelry 
and  Silverware. 


RANDOLPH  &  CO,, 

No,  101  Montgomery  St, 


\V.  F„  CHAMBERLAIN,  JR. 


T.  A.  ROBINSON. 


Life  Scholarships,  $75. 

DAY  AND  EVENING  SESSIONS. 

I.nilies  Adusltteit  Into  nil  Departments. 

t^iio  Vacations.  Send  for  Circular. 'ai 

LANDSBERGEK,  &  SON, 

Successors    to 

LANDSBEEGER  &  CURTISS, 

1S3  Caliloruln  St.,     -     •     -    -    Sao  Francisco. 

AGENTS   FOR   THE   PURCHASE   AND   SALE   OF* 

Viticultural  Products  and  Vintners  Supplies. 

AGEXTS   FOR 

KIOO'S  INTERNATIONAL  DIStlLLEnv,  DES  MOINES,  IOWA. 
^^Correspondence  SoIicited.*^Ji 


THE    OLDEST    WINE  HOUSE  IN  THE  UNITED    STATES. 


John  Osborn  Sou  &  Co. 

NEW  TORK.  (FOCNDED    l»Se.)  UONTREIAL. 

Shipping  and  Commission  Mercliants, 


[p.  0.  BOX  NO.  80. 


45  BEAVKR  STREET,  NEW  YORK. 


Correspondence  solielte<l  with    WlnemakeratlironKtioat  the  State,  and  also  for 
all  California  Fruits  and  General  Produce. 

Wb  handle  kll  Eooda  m  we  receiv«  tbem.  And  it  Is  the  object  of  all  shipperB  to  iblp  only  nich  winet,  etc, 
Uwt  will  esUbliflb  ft  repuiatioo.  AstoU  ageota  for  PIPER  HEIDSIECK  and  PIPER  SEC  CHAMPAGNE,  ou 
jmnortatioDi  for  the  laat  thre«  years  were  125,000  Baskats,  or  more  tbao  three  time*  the  importfttiooi  of 
tl    ther  braods  imported  to  the  Pacific  Coa«l 


Valuable  P|ateiit 


FOR    SALE. 


The   Glaus    Improved 


GRAPE-VINE  TRELLIS. 


LATELY  PATENTED.  ATTRACTS  GREAT  AT 
tention  anionp  vintnora  evt-rywherc  as  f.ir  sur- 
passing any  other  form  by  t:llli:it;nfy  and  perfection 
Generally  acknowledged  to  be  a  nieritorioua  invention 
and  an  unrivaled  progress  in  viticulture,  it  will  pay  its 
amplication  tenfold.  It  is  truly  a  tlrst-ctass  acquisi- 
tion. 

RIGHTS  OF  THIS  PATENT 

FOR.  gALK  BY 

AMERICAN  PATENT  AGENCY, 

ISS  &  190  WEHT  5th  ST, 

Cincinnati,  Ohio. 

Full  descriptive   illustrations,  costs,  etc.,  given  by 
he  above  and  the  inventor 

C.  H.  TH    GLAUS, 

Cor.  Iowa  &  Keokuk  Sta.,  St.  Louis,  Mo. 


OR.A.  FONTAINE'S  PREPARATION 

WILL  IiEVELOP  A  iiEAUTI 
FUL  KiJIiM  in  sixty  days,  the 
effect  of  which  Is  permanent  and 
plainly  discernible  In  ten  days. 
Where  a  perfect  bust  is  already 
possessed.  It  will  preaene  tbe 
satnc  Arm,  and  perfect  in  shape. 
This  is  a  carefully  prepared  pre- 
scription of  au  eminent  French 
fihysiciaQ  and  scientist,  and  i»  free 
rom  lead  and  all  injurious  ingre- 
dient'.and  will  not  injuretbe  most 
delicate  akin.  A  fairlriat  willnot 
ODlycnnvince  you  of  Its  efRcacy, 

but  will  elicit  your  sincere  thanks  and. enthusiastic  prtiise. 

Miiilt'd  secure  from  observation  on  receipt  of  price,  (1.00. 

Bealed  circular.  4  cts.    Sold  by  Drugglste.    Address, 
MADAMS  FONTAINE.  10  EmC  l4th  St*  N.  X- 


CHOICE 


OLD  WHISKIES 


PURE  AN)  UNADULTERATED. 


Wc  Offer  for    «iilc   on  Favorattlt-  Tennt  to  the  Trade, 

CATHERWOOD'S 

Celebrated  F.ne  Old  Whiskies, 

OF  THE   FOLIOWING   BRANDS.  NAMELY; 

'-CRANSTON   CABINET" 
"A. A. A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    EULL" 
'■DOUBLE  B" 

"MONOGRAM" 

VERY  OLD    AND    CHOICE,  IN     CASES  OF    ONE 
DOZEN  yUAKT  BOTTLES  EACH, 

"BRUNSWICK    CLUB"    I>uro    Old    Rye, 
And   "  UPPER  TEN." 

For  Excellencp,  Purity  and  FvenneBa  of  Qunlity  the 
above  are  unsurpassed  by  any  Whiskies  imported. 
The  only  objection  ever  made  to  them  bv  the  mani- 
pulating dealer  bein^'  that  they  cannot  be  improved 
upoQ. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAN     FRANCl.'iCO. CAL. 


511 


Sl.S.F, 


THE 


"SAN  FRANCISCO  MERCHANT" 

Is  the  Only  Paper  that  Represents  the 

GRAPE, 

RAISIN 

AND  WINE 

INDUSTRIES  OF  CALIFORNIA. 


It  is  Replete  with  Accurate 

and  Valuable  Information. 


SUBSCRIPTION,    -     -    -    THREE  DOLLARS  A  YEAR. 
(Payable  in  Advance.) 

E.  C.  HUGHES  &  Co.,  PubUshers, 

511  Sansome  Street. 
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SAN    PRANOISOO    MEROHAifT. 


May  7,  188G 


NTATE    A»AI.YS1'*S    WORK. 


[From  the  Report  of  tho  Fourth  Aiiiiu»l  SUle  Vitk-ul 
turaU'onvciition.) 


rnorKssoR  w.  d.  nisiNo. 

Mr.  Cbuiriuftu,  hulits  hiuI  n-utUiueu: — 
Thy  work  of  tht-  State  Analyst  has  h  .cu  for 
tho  moal  part  analytical,  so  that  it  wouUl 
not  b.'  in  place  to  day  to  yive  auy  dt'tailid 
Rcconnt  of  that  wrk.  tht*  most  that  I  can 
do  is  to  uuikv  n  riuminy  eoiniui'iit  on  some 
of  the  work,  ami  j^ive  yuu  soim-  idfa  of  tho 
class  of  work  which  has  com«  under  my  ob- 
servation. 

Among  tho  analyses  which  have  been 
Asked  of  thn  State  Analyst,  I  will  mtiition 
first  rt  number  of  so  called  prisi'ivatives. 
We  have  fonnd  one,  lor  example,  composed 
almost  entirely  of  spirit,  another 
of  bi-aulphito  of  potash  -vith  borac- 
ic  acid.  Threesamplesof  grape  juice  which 
has  been  preserved  have  been  found  to  have 
been  preserved  in  salicylic  acid.  These  are 
samples  of  BO-called  preservatives  which 
have  been  presented  for  analysis. 

Of  coloring  matters  several  samples  have 
been  presented  which  have  been  found  to 
be  analine  colors. 

The  Commission  has  submitted  a  number 
of  wines,  and  many  of  them  were  experi- 
mental wines  and  special  determinations 
were  asked  for.  Those  I  will  pass  over  en- 
tirely. The  Commission  has  undertaken 
the  "study  of  a  number  of  the  best  foreign 
wines  with  a  view  of  comparing  them  with 
those  of  our  own  production.  We  have 
taken  the  best  foreign  ports  made  a  com- 
plete analysis  of  them  to  determining  the 
alcohol  and  sugar.  The  solid  residue  at 
212  degrees  the  ash,  soluble  and  insoluble, 
tannic  acid,  volatile  acid,  tar- 
tar glycerine.  These  are  the  principal  de- 
terminations whieh  have  been  made.  It  is 
too  soon  to  give  any  comment  on  these 
wines.  Their  results  can  be  made  the  basis 
of  further  study  and  comparison  with  our 
own  wiue5. 

Expei-iments  were  made  on  different  wines 
of  this  State,  plastered  and  unplastered.  A 
numb-r  of  expeiini  nts  of  this  sort  have 
been  s\ibiuitted  fur  unulysia  and  tho  results 
are  varied. 

Some  wines  which  were  sent  from  the 
East  and  which  we  believed  or  suspected  to 
have  been  made  not  from  grape  juice  but 
with  artificial  substances  have  been  anal- 
yzed and  there  seems  little  doubt  but  that 
they  were  artificial  wines.  The  Catawbfi 
for  instance,  yielded  40  per  cent,  sugar,  to 
tal  solid  residue,  without  a  trace,  or  hardly 
a  trace  ol  cream  of  tartar.  The  alcohol  or 
brandy,  distilled  from  the  wine,  had  noth- 
ing of  the  true  brandy  flavor,  in  fact  the 
whole  analysis  and  comparison  of  the  wine 
indicated  that  it  was  a  spurious  wine. 

A  sample  of  port  of  the  same  manufac- 
ture and  sold  for  medicinal  purposes  resem- 
bled very  closely  the  Catawba.  The  three 
samples,  Catawba,  Port  and  Sherry,  we 
Were  compelled  to  pronounce  imitation 
wines. 


The  State  Analyst  was  invited  by  the 
Comniission  at  thn  time  when  a  good  deal 
of  discussion  was  had  in  the  papers,  in  re- 
gard to  the  possible  danger  to  grapes  from 
the  use  of  arseuic,  emplo}ed  for  the  pur- 
pose of  exterminating  tho  grass-hopper.  1 
visited  one  of  the  rtgitms  where  the  arsenic 
hud  been  used  most  freely  and  made  per- 
sonal examiuation,  and  report-  4I  at  the  tim 
the  n  suit  itf  tli'it  i  xjiminaliou  to  the  Com- 
mission. It  was  to  the  effect  that  uo  ap- 
preciable danger  was  to  be  apprehended 
from  tlie  use  of  arsenic.  I  will  take  a  few 
moments  to  slate  the  matter  a  little  more 
fully,  than  was  given  at  the  time,  the  rta- 
suns  for  that  eouelusion. 

The  uu'lhod  in  which  the  arsenic  was  ap- 
plied was  such  as  to  preclude  nuy  probabil- 
ity or  even  possibility  of  tlie  arsenic  being 
carried  by  the  wind  and  being  lodged  on  tht- 
grape  buuclus.  That  was  the  point  really 
at  issue,  whether  the  grapt  s  by  any  means, 
either  from  the  action  of  the  elements,  or 
whether  carried  by  the  insects,  or  any  other 
way,  could  have  been  touched  by  the 
arsenic,  whether  the  arsenic  could  have  been 
deposited  upon  them  or  in  them.  I  say  the 
manner  of  applying  the  arsenic  precluded 
the  possibility  of  the  wind  currying  it,  for 
it  was  mixed  with  bran  or  middlings,  and 
syrup  or  glucose,  so  Ihat  it  was  hardened 
into  almost  a  stiff  paste  or  cake,  and  this 
was  usually  placed  on  a  shingle  or  shake 
and  laid  about  the  vineyard.  There  was, 
therefore,  no  appreciable  danger  of  it  b^iug 
blown  about  by  the  winds. 

The  next  question  which  arose  was  in  re- 
gard to  the  danger  of  the  insects,  the  grass- 
hoppera,  carrying  this  arsenic  and  deposit- 
ing it  in  any  way  upon  the  grapes.  In  a  few 
instances  I  could  see  th  U  the  grasshoppers 
having  ligbt.-d  upon  this  p;iste  had  crawled 
alterwards  on  to  the  leaves  of  th-  vine,  and 
their  tracks  could  be  easily  sten  because 
the  arsenic  destroyed  the  leaf  wher<-ver  it 
came  in  contact  with  it,  and  in  this  'way 
anyone  would  be  able  to  trace  the  grass- 
hopper as  it  crawled  over  the  vine.  But 
this  was  seen  in  only  a  few  instances,  and  I 
do  not  think  I  was  nble  to  confirm  a  single 
one  in  which  it  had  reached  the  berries. 
There  was  uo  indicatton  of  vomit  being 
left  on  the  berries,  and  in  studying  the  hab- 
its of  the  grasshopper,  and  inquiring  from 
those  who  were  on  the  ground,  I  feel  there 
is  no  danger  from  this  source. 

I  fonnd,  however,  that  where  the  grass- 
hoppers were  most  abundant,  where  their 
ravages  were  the  greatest,  that  they  had 
left  a  certain  amount  of  excrement  on  the 
leaves,  and  when  in  the  vineyards,  I  was 
afraid  that  this  might  be  a  source  of  dan- 
ger; but  a  careful  analysis  of  a  considera- 
ble amouni  of  this  excrement  which  was 
collected,  showed  not  a  trace  of  arsenic, 
and  the  habit  of  the  grasshopper,  as  gath- 
ered from  those  who  watched  him  most 
closely,  is  that  immediately  upon  eating 
the  paste  he  sought  the  shade,  and  in  con- 
firmation of  this,  it  may  be  stated,  that  the 
dead  grasshoppers,  without  almost  excep- 
tion, are  to  be  found  under  the  vines,  or  un- 


der tho  clods  at  the  foi>tof  the  vines.  In  no 
case  was  the  grasshopper  found  in  the  sun. 
It  seems  immediately  on  eating  the  arseuic, 
he  felt  the  effect  of  it  and  retreated  to  the 
shade,  or  the  water,  if  there  was  water 
close  by,  and  died  very  quickly. 

Three  samples  of  grapes  were  taken  from 
a  place  where  the  arseuic  was  found  most 
abvmdaut.  Thirty  or  forty  pounds  were 
taken  for  exact  samples,  and  then  sub- 
mitted to  a  chemical  analysis  for  arsenic, 
and  the  result  was  that  we  were  able  to  re- 
port no  appreciable  danger  from  arsenic  to 
the  grapes. 

I  will  add  at  this  time  a  few  words  of  thu 
danger  to  tho  soil,  and  to  the  wells  that 
may  arise  from  the  application  of  the 
arsenic.  Can  plants  take  up  arsenic,  assim- 
ulate  it,  aud  afterwards  when  the  plant  or 
the  fruit  of  the  plant,  becomes  the  fruit  of 
man  or  animals,  is  there  danger  of  poison- 
ing from  the  arsenic  which  may  have  been 
taken  up  by  the  plant  ?  I  found  upon 
studying  the  literature  of  this  subject,  that 
it  had  been  carefully  investigated  by  chem- 
ists at  different  times  and  in  different  coun- 
tries. Careful  investigation  had  been  made 
at  the  experimental  station  in  Germany, 
where  arsenic  was  applied  to  plants.  A 
certain  amount  may  be  taken  up  by  certain 
plants.  That  seems  to  be  the  most  that  can 
be  said.  Yet  the  amount  is  small,  for  the 
plant  is  extremely  sensitive  to  arseuic,  and 
if  any  appreciable  quantity  is  supplied  in 
the  food  of  tho  plant,  the  plant  immedi- 
ately withers  and  quickly  dies  from  the 
effect  of  the  arseuic.  So  that  the  danger  is 
to  the  plant  rather  than  to  the  animal 
which  may  afterwards   consume   the  plant. 

As  a  further  confirmation  on  this  point, 
arsenic  is  known  to  be  present  in  certain 
wells  in  appreciable  qualities,  yet  the 
healthfulness  of  the  water  from  those  wells 
has  never  yet  been  questioned.  The  min- 
ing Director  in  the  Grand  Duchy  of  Baden, 
had  noticed  that  iron  ores  which  came  to 
him  from  certain  localities  for  analysis  were 
always  impregnat  d  with  a  certain  amount 
of  arsenic.  He  set  to  work  and  investi- 
gated the  matter,  and  went  from  the  iron 
ore  to  the  iron  springs,  and  he  found  that 
the  iron  springs,  including  some  of  the 
most  famous,  contained  an  appreciable 
quantity  of  arsenic — Weisbaden  and  other 
springs  showed  arsenic.  And  in  looking 
over  the  results  of  the  Analysis  of  Springs, 
of  the  Grand  Duchy  of  Baden,  published 
by  professor  Benson,  I  find  that  every 
spring,  or  alUhat  can  be  called  iron  springs, 
contain  a  trace  of  arsenic.  An  analysis  of 
the  soils  of  the  Grand  Duchy  of  Badeu 
showed  that  those  containing  an  apprecia- 
ble amount  of  iron,  also  contained  a  trace 
of  arsenic,  showing  its  wide  distribution  in 
that  Department  at  least,  and  the  conclu- 
sions of  the  analysis  of  the  mineral  waters 
of  the  world  will  show  that  arsenic  is  very 
frequently  present  in  those  waters.  If  it 
has  not  been  recognized  in  all  cases  it  is 
due  to  the  fact  that  special  examinations 
have  not  been  made  for  it.  For  it  is  only 
where  a  special  examination  has  been  made 


for  arsenic  that  it  will  be  found.  As  a  still 
further  coutirmatiun,  the  boiler  crust  of  a 
steamer  plying  from  Cologne  to  Biugiu  00 
the  IChiue,  was  fouud  to  contain  an  apprt- 
ciable  trace  or  presence  of  arsenic.  So 
much  then  for  the  wide  distribution  of 
arsenic.  The  experience  up  to  this  time  Ib 
that  the  plants  do  not  contain  any  apprecia- 
ble amount,  or  any  injurious  amount  at 
least,  of  the  arsenic. 

A  word  more  in  regard  to  the  possible 
danger  of  contaminating  wells.  Upon  this 
point  I  hope  to  continue  a  few  experiments 
not  yet  concluded.  Yet  there  have  been 
experiments  enough  made  to  justify  a  state- 
ment of  this  sort,  I  think.  Where  a  small 
quantity  of  arsenic  was  mixed  with  the 
soil  and  then  bleach)  d  with  water,  the 
greater  part  of  the  arsenic  was  retained  in  ' 
the  soil.  In  the  case  of  iron  soil  I  think. 
we  can  affirm  very  positively  that  the 
arsenic  will  be  entirely  retained  in  the  soil. 
In  the  case  of  calcar>  oiis  soils  the  greater 
portion  of  the  arseiitc  will  be  retained  in 
the  form  of  arsenic  calcium. 

This  gives  a  brief  synopsis  of  the  work 
that  has  be  in  performed  in  the  State 
Analyst's  office.  I  should  not  do  right  if  I 
did  not  acknowledge  the  services  of  my 
assistant,  Mr.  Graudjeau,  who  has  been 
so  active,  and  willing  in  the  work  of  the 
office. 

<3^0  O  33 -ST  :E3  .i9L  XL  '  S 

"COLD   SEAL" 

For    Kale    by    All    neiilvrs. 


GOODYEAR     RUBBER    CO. 

R.  H.  PEiSE,  Jr.  )     .„„_ 
S.  M.  RCNYON,      S  *"»"• 
577  and  579  Market  St..  Sas-  FRANcigco. 


ESBERC,   BACHMAN&CO. 

lMl'i.)Iir£BS  OF 
I'bewingr,  Smokliie  A  Leaf  Tobacco. 

HAVANA  CIGAKS  AND  LEAF. 

225,  227  &  229  CaUfomia  St.    and  122,   124 
&  126  Battery  Street. 

SAN    FRANCISCO. 
And  N<J9.  7  i  9  NORTH  FRONT  ST.    PORTLAND. 


THE    AMERICAN   SUfiAR   REFINERY  COMPANY, 


MANUFACTURERS  OF  THE 


CELEBRATED      CUBE     SUGAR, 

Supplies  Only  Exporters  and  the  Jobbing  Trade. 

This  Company  manufactures  all  the  Grades  of  HARD  and  COFFEE  SUGARS  and 
SYRUPS.    Special  attention  given  to  the  making  and  Packing  of  Loaf  Sugar  for  Export. 


208  CALIFORNIA  STREET, 

SAN  FRANCISCO,  CAL. 


E.  L.  G.  STEELE, 

President. 


May  7,  1886 


S.V_N    J'KANOJSCO    MEKCHANT. 
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Dr.  MINTIE 

THE   SPECIALIST, 

No.  11  KEARNY  ST.,  San  Francisco. 

Treats  nil  4'hroiiv,  S|kr«-liil  aiitl  I'rIvnCe 
DIseuMi'M  nllli  WoimUtI'iiI 

THE  GREAT  ENGLISH   REMEDY 

a  iic\er-(ailiiu'  hrk  l^n 
NKfiVofs  Dkbilitv,  Ex 
iiAisTBD  Vitality,  Sr.MiN 

\l.  VVkAR.VKSS,  Sl'ERMATnn 
y.<y.\.  rOST  MA.\. 
ll*>OI>,  fROSTATOllRllO-IA, 
I\iniTK.\cY.  i'aral.vsis  am; 
;»!!  the  t«rriltle  L-ffet-ts  of 
si,'lf  alutsft,  .youthful  follies 
I  and  exL'usses  iii  luaiurer 
vcars,  such  as  loss  of  Mc- 
I  III  r.v,  LasslluJe,  Notlurn- 
I  al  Euiis'sions,  Aversions  to 
So-.'ict\\'l'iiiirii--s  III  \  ision.  Noises  in  the  Head,  ex- 
reH<«'lii  ilrliikiii^t  jutuxicaliug:  liqiiorM, 
the  \itftl  (liiid  passing.'  unobserved  in  the  urine,  and 
other  diseases  that  lead  to  insanity  and  death. 

Dr.  MiiilleWllols  a  Ke;;rHln>'>*hy»i*'i'"> 
tiratliiaie  ol'  llie  rnivorsiiy  ofPeiiiiMyl- 
vniiln.  who  will  ai;ree  to  forfeit  ^500  for  a  ease  of 
this  kind  the  Vital  Bestturalive,  (under  his  spe- 
cial advice  and  treatment)  will  not  cure,  or  for  any- 
thing' impure  or  injurious  found  in  it  Dr.  itliutic 
treats  all  Privatk  Diseasks  Siccemski  lly  Witiioit 
Mercirv.  t'onHtiKaliuii  Free.  Thorouj^h  ex- 
amination and  advice,  ineludinjf  analysis  of  urine,  Sl^- 
TRtfE  OF  Vl»al  Koslorative.  81.50  a  bottle  or 
four  times  the  nuantity.  £5;  sent  to  any  address  upon 
receipt  of  price,  or  C.  O.  D.,  secure  from  observation, 
and  in  private  oanie  if  desired,  by  Dr.  A.  E-  Min- 
lie.  11  Kearny  street,  San  Francisco.  Cat. 
Send  for  pamphlet  and  list  of  questions, 

SAMPLE   BOTTLE   FREE. 

Will  be  sent  to  any  one  applying  by  letter  stating' 
Bymptouis,  sex  and  at,'e.  Strict  Secrecy  in  re^^ard  to 
all  busine&t  transactions. 

DR.  MINTIE'S  KIDNEY  REMEDY 
NEPHRETICUMi  "-'Ures  aU  kinds  of  Kidney 
and  Bladder  Complaints,  Gonorrhtea,  Gleet,  Leucorr- 
hi£a.  etc.  For  sale  by  all  Dragsii^ts  ;  ^^l  a  bottle,  6 
bottles  for  §5, 

DR.  MINTtE*S  DANDELION  PILLS 

are  th«  best  and  ilifapest  DYSPEPSIA  ''■I'd 
BILIOUS  i-we  in  the  uiafkc-t.  For  sale  by  all 
DniLT^nsts 


REDWOOD  TANKS 


J.  IV.  ENOWLBS.  Maiiaau 


EDWIN  L.  ORTrriTH,  SloKSTU*. 


ARCTIC  OIL  TVORKS. 

MANUFACTUEEES     OF 

Sperm    Whale,    Elephant    and    Fish   Oils,  Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECULLY  ADAPTED  FOR  VINEYARDS  AND    FRUIT  ORCHARDS. 

Olrl'ICE— as  CALIFUUaiA  STB  EE'T,  S.  F..    t'sl. 

ELPINAL  VINEYARD, 

Cuttings  and    Vines  For  Sale  of  the  following  varieties  : 

PETIT  BOUSCHET,     MOXUECSE,     VEEDOT,    ALICANTE  BOUHCHET.    liOAL. 
CABERNET  FEANC.  MALBECK,    CABEENET   SAUVIGNON,    MANTUO    DE 
PILAS,    MANTUO   OASTIIXANO,  PEDEO  XIIIENEZ,   MALMSEY,  LENOIE, 
PALOMINO,  VEEUELIIO,  TANXAT.  PERUNO,    VEBA. 
And  other  roccDtly  imported  varioticd,  inuludiii^  True  fort  and  Sherry  varieties  from  Spain  and  Portugal. 

GEO.  WEST,  Stockton,  Cal. 


TO     CLARIFY    WINES, 

(itoi'ii  miiTE  Axi>  i:fi» 

GRANULATED    ISINGLASS 

HAS    NO    EQUAL. 


It  is  SUPERIOR  aud  CHEAPER  than  any  other  ISIXGLASS 

in  the  Market. 

TTry  It.  Senci  for  S».zxxz3le. 

JOHN    T.    CUTTING    &   CO.,    Agents., 

23   CALIFORNIA  STREET,  S»n  Fninrisco. 


F.KORBEL&BROS. 

727    BRYANT  ST.,  S.  F., 

Or  at  NORTH  FORK  MILL.  Humboldt  Co.,  Cal. 


VINEYARDISTS   AND    ORCHARDISTS, 

"    WE  CALL  YOUK  ATTENTION  TO  OUR 

Celebrated  Gale  Chilled  Plows. 

WHICH  ARE  THE  HARDEST  CHILLED  IRON  PLOW  MANUFACTURED, 

.*u«l    (lie   Lightest    Dr;iii;:til    Plons   Ever    I'sed.     Will    Scour  Any  Kiiiil    ol'  Soil; 


Mo.  26  Two  Horse    Plow. 
Capacity  t'/z  ByisIuches. 


GALE'S    CHILLED    METAL 

Prsfiits  itself  as  the  important  feature,  being  harder  thfin  any  other  plow  met;il  aiul 
so  fine  in  fiber  that  it  mil  receive  a  polish  almost  equal  to  a  mirror.  Its  fiber  iloes  not 
run  i)araUel  with  the  surface  of  th--  casliup,  as  with  cast  iron  aud  steel;  bnt  its  direction 
is  through  the  mold-board,  thus  brli-i^aug  the  fiiction  of  the  soil  on  the  end  of  thi-  fibt-r 
or  grain.  This  feature  avoids  all  reasonable  possibility  of  imperfections  being  hidden 
below  the  surface. 

The  wood-work  of  the  Gale's  is  made  from  the  best  quality  of  White  Oak  timber, 
carefully  selected  with  reft-rence  to  (he  use  intended.  The  Beam  is  placed  in  the  center 
of  its  work,  thus  securing  a  center  draught  under  all  circumstances.  It  is  secured  to  the 
plow  by  two  boils — one  through  the  slotted  standard  head  in  the  cente  r  of  the  beam,  and 
the  other  through  the  handle  brjice  at  its  rear  end. 

"U'e  guarantee  our  Oak  Chilltd  Plow  to  do  as  good  or  better  work  than  any  chilled 
plow  in  the  market.  If  after  two  day's  trial,  any  of  our  Gale's  Plows  should  not  give 
perfect  satisfaction,  it  can  be  return  -d  to  us  and  we  will  refund  the  money. 

l^  For  prices  aud  other  icformatiou  address 

BAKER  &  HAMILTON, 

San  Francisco  and  .Sacramento. 


The  Contest  Settled. 


The  Documents  Speak 
For  Themselves. 

Below  We  PubLsh  the  Awards  as 

Given,  Diploma,  Gold  Medal 

and  Special  Mention. 


HIGHEST    AWARD 


--AT  THE  — 


New  Orleans  Exposition 


ANTISELL  PIANOS 


SAN    FRANCISCO,   CAL. 


5.     i 


IT  WILLIN-TEUESTTHEMUSICAL  PL'BLICAND 
1  persons  iutere-t&l  in  the  purchase  of  Pianos  (o 
fia^l  the  foUowiuij  Jury's  awa"*^  anil  coni^ratulationof 
the  United  States  ComraissiODPrs  at  the  New  Or- 
i-ans  Exposition  to  the  T.  M.  Aotisell  Piano  Company 
Mf  San  FraiR-isco,  Cal: 

The  World's  Lvih-strial  and  Cotton  Cbxtbit- 
NiAL  Exposition. 

New  Orleans,  Maj  2t»,  1885. 

MESSRS.  T.  M.  ANTISELL  I'lANO  CO.— T.bstlb- 
MEX:  At  the  closiiif;  of  the  World's  Industrial  anft 
L'nitin  Centennial  Exposition,  allow  us  to  congratul- 
ite  you  on  yout  success  in  being-  awarde<l  the  highest 
iward  of  merit  for  jour  Pianos  o\er  all  American  and 
forei^rn  exliibitirs  and  comoetitors.  That  a  California 
manufacturer  should  win  the  first  prize  for  the  Rest 
Piano  in  the  World  we  consider  well  worthy  of  men- 
tion by  United  States  Commissioners  of  this  Exposi- 
tion. 

Frank    Bacon,    Prest,    Bd.  U.   S.   Com.,  Kan  as. 
Geort^e  L.  Shroup,  "  "      Idaho, 

Robt.  W,  Furnas,  "  "      Nebraoka. 

John  C.  KeEfer  (acting),  "  "      Ohio. 

R.  E.   Flemming.  United  States  Com'r,  Dakota. 


John  S,  Harris,                 '* 

E.  W    Allen. 

"        Oregon. 

F.  .M.  Murphy. 

"       Arizona, 

F.  W.  Noble, 

"       Michigan. 

W.  H.  Sebrint'. 

*'        Florida. 

P.M.Wilson, 

N.  Carolina 

J.  C.  Truman,                     " 

*•       New  York. 

E.  Spencer  Pratt,             *' 

E.  J.  Koche, 

S.  Carolina 

C     L.Barrow,                       " 

"         Louisiana 

Henr>-  Merrell, 

P.  Lant'hanimer,              " 

New  Mexico 

THE  WORLD'S  INDU-STRIAL  AND   COTTON  CEN- 
TENNIAL EXPOSITION,  NEW  ORLEANS. 


Special. 


JURY    REPORT 

Application  No 

Group Class 

CoMPBirnos. 
The  un-'ersigned  jurors  in  the  above  entitled  class 
liavintT  carefully  examined    the  exhibit  made  by  the 
ANTISELLPIANO  COMPANY  OF  SAN  FRANCISCO, 
CAL,,  anrt  all  competing  exhibits,  concur  in  reecora- 
menilin^r  the  award  of  a  FiRST-CI-ASS  MEDAL  A.\D 
DIPLOMA,  THE  HIGHEST  AWARD  OF  MERIT  FOR 
PIANO   EXHIBIT  FOR  STUENGTH,  DURABILITY. 
EXCELLENCE  OF  TONE.  AND  FOR    THE  SUPER- 
lOK  t^UALlTY  OF  LUMBER    USED  L\  THE  CON- 
STRUCTION. 
Dated  this  27th  dav  o(  Mav.  1885. 
JAS.  C.  TRUMAN.) 
FRANK  B.\CON.      ^Jurors. 
GEO.  L.  SHROUP.  J 

It  will  be  observed  that  the  President  of  the  United 
States  Board  of  Commissioners,  Governor  Bacon  of 
Kansas,  was  also  a  member  of  the  jury  that  gave  the 
Antisell  piario  award;  also  Colonel  Truman  of  New 
York  and  Colonel  Shroup  of  Idaho.  These  gentlemen 
not  only  signed  our  jury  report,  but  also  the  special 
mention.  We  thus  give  positive  proof  of  our  victory. 
Four  other  awards  are  claimed  by  piano  manufactur- 
ers, but  we  have  never  seen  any  evidence  of  their  pre- 
miums, not  even  to  the  value  of  a  leather  medal — 
simply  their  own  assertion.  False  telegrams  and  pub- 
lications from  Npw  York  won't  humbug  Califomians. 
It  won't  do  to  say  that  the  Antisell  pianos  were  not 
entered  for  exhibition  or  competition.  No  piano 
could  be  ;rot  into  the  exhibition  unless  recularly  en- 
tered. New  ^ork  nianufaeturers  are  trying  to  breait 
down  our  aw.'irds,  as  they  don't  like  to  see  San  Fran 
Cisco  carry  off  the  hojiora. 

T.  M.  Antisell  Piano  Co. 

24  TO  28  ELLIS  ST.,  S.  F. 


S2 
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CASTLE  &  COOKE, 

SHIPPING     AND 

COMMISSION      MERCHANTS 

ll€Mi«iliilii.  Ilimnilnii   Inlniicln. 

—  AORNTD   KOH  — 

THE  KOIIALA  SUGAR  CO., 

THE  HAIKU  SUGAR  CO., 
THE  PAPAIKOU  SUOAU  I'LANTATIOiS 
THE  WAIALUA  SUOAU  PLANTATION 
THE  PAIA  PLANTATION 
A.  H.  SMITH  &  CO., 
THE  N.  E.  M.  LIFE  INSURANCE 

CO.  BOSTON, 
THE  UNION  INSURANCE  CO. 

OF  SAN  FRANCISCO, 
THE  GEO.  F.  BLAKE  M'F'G  CO., 

STEAM  AND  VACUUM  PUMPS, 
D.  M.  WESTON'S  CENTRIFUGAL 

MACHINES. 

WM.  G.  IRWm  &  CO. 

SUGAR  FACTORS  AND 

COMMISSION  AGENTS 

Uouoliiln,  H,  I. 

— .\QB.\TS  FOR— 

H  \KALAr  PLANTATION Hawaii 

N.^ALEHl'  PLANTATION Hawaii 

IIONIAPO  eLAXTATlON Hawaii 

HILE.4  PLANT.\T10N  Hawaii 

STAR  MILLS Hawaii 

II AWA 1 1  AN  COMX  S  SIGAR  CO Maui 

M AKEE  PLAXT.^TION Maui 

WAIHEE  PLAXr.\Tll>X  ..  .  Maui 

MAKEESli;-\R  CO Kaua 

KEALIA  PLANTATION Kaoai 

As^nt.s  for  the 

OCEANIC      STEAMSHIP     COMPANY. 


SAN    FRiVNCISCO    JMEROH.VlfT. 


GRAPE  VINE  TWINE 


THE  BEST  ARTICLE 


FOR  TYIXG    UP   VINES 


IN  THE    MARKET. 


Putup  in  Ballsof  4lbs.  Each. 

1'2  Balls  in  a  package. 


TUBES  &  CO., 


613    FBOXT    ST.. 


San  Francisco. 


B.  J.  TttCMBCI.L. 


CHAS.  W.  BEEBE. 


R.  J.  Trumbull  &  Co. 

growp:rs, 

Importers     and     Dealers    in 

SEEDS, 

TREES  AND  PLANTS. 

419  &  421  Sansome  St., 

Bet,  Clay  Jt  Commercial,       San  Franciica 


QUARTZ     BREAKERS 


PULVERIZERS       COMBINED 


II UN  BY 

( 

^^>^\^ 

MVrillNKKY 

HAM)  UH 

V 

<i'^KoiY 

OF  K\ KKY 

POWEIl. 

».  F 

\ 

--J^^ 

DKSVRIfTluJC. 

Dhawinc 

LANS  AND  Sl'KCIFICATlONrf. 

E 

1.  NICH3LS 

:il(!  .MiH-siuN 

StKI'KT, 

Siti  Fmncifico. 

ANGLO  -  NEVADA 

Assurance  Corporation 

SAN   FRANCISCO,  CAl. 

FIRE  and  MARINE. 


Subscribed  Capital   $2-000,000. 

OFFICE:     4IO     PINE     ST. 


DIRECTORS: 

LOfLS  SLOSS.  .1.  W.  MACKAY, 

.1    1'..  HAOlMN.  W.  F.  WHITHER, 

,1.   |:.>SKMELD,  E.  E,  EVKE, 

■'     I..  IT-ODIl.  K.  L.  CRIKFITH, 

C.  (..  IIUAXDEK,  .1.  CliEtNEBACM, 

W  H.  DIMllND. 

This  Corporation  is  now  prepared  to  receive  appli- 
cations (or  Fire  and  Marine  lD8uran:e. 

C.  I..  BRANriER  ...., Vresidenl 

.1.  L.  FLOOD Vice-Prcsi'lent 

C.  P.  FARXFIELD Secretary 

J.  S.  ANCl'S Assistant  Manager 

Bniikers— The    Kevnfia    Bniik  or   San 
Frauei»eo. 


WORTH'S  IMPROVED 

P.\TEXT 

COMBINED  TOGGLE  LEVER 

AND 

SCREW    PRESS. 

I  ik'Sirt  to  tall  the 
attt:rttt<in  of  wine  and 
Cider  makers  to  iiij' 
I  ni  pro  V  e  d  Press. 
With  this  Press  the 
movement  of  the  fol- 
lower ie  fast  at  the 
commencement, 
moving  one  and  a 
half  inches  with  one 
turn  of  the  screw. 
The  last  turn  of  the 
screw  niovea  the  fol- 
lower one-sixteenth 
.of  an  inch.  Thefol- 
^-'lower  has  an  up  and 
'  down    movement  of 

26i  inches,  with  the 

double  plaiiorm  run  on  a  railroad  track.  You  can 
have  two  curbs,  by  which  you  can  fill  on*^  while  the 
other  is  under  the  press,  thereby  doins  double  the 
amount  of  work  of  any  other  press  in  the  market. 
.Model  on  exhibition  at  the  offices  of  the  Board  of  Statt 
Viticultural  Commissioners.  1  also  manufacture  Horse 
Powers  for  all  purposes.  Ensilage  Cutters.  Phim  Fit- 
ters, Worth's  System  of  Heating:  l>airies  hy  hot  water 
circulation.     S^  Send  for  circular. 


W.  H.WORTH, 

Petatuma  Foundry  ■xiid  Machine  Works, 

Petaluma,  Sonoma  Co-;  Cal. 

Testimonials  from  I.  DcTurk,  Santa  Rosa;  J.  B.  J. 
Portal,  .San  Jose;  ElvT.  Sheppard.  Clen  Ellen;  Kate 
F.  Warficld,  Glen  Ellen:  J.  H,  Drummond,  Glen 
Ellen;  Joseph  Walker.  Windsor;  .John  Hinkelman, 
Kiilton;  Wm.  PfefTer,  Guhsorville;  J.  A:  F.  Mullcr, 
Windsor;  K,  C.  Stiller.  t;ul>serville;  I.Jiy  Clark  &  Co., 
Santa  Rosa;  Vackcy  Freres,  Old  San  Bernardino;  J. 
F.  Crank,  William  Allen.  San  Gabriel;  James  Fintay- 
son,  R.  &  J.  .).  Gobb',  Healdsbure;  W.  .Metzger,  Wal- 
ter Phillips,  Santa  Rosa;  J.  Lawrence  Watson,  Glen 
Ellen;  Geo.  West,  Stockton;  can  be  had  by  applying 
for  printe^i  circulars. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

ImjKirlers  and  Dealers  in 
COEES,    BREWXBS'    AND    BOTTLEBS'     SUPPLIES, 

SOD*  WATER  *N0  WIM£  DEALERS'   MATERIALS. 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENCES  AND  FLAVORS. 


3SI  NAC'RA.1fE>'T<i  MT. 


San  Francisco. 


s.  I».  oo3Mi»-A.»r-s-. 


QUICK   TIME   AND   CHEAP  FARES 

To  Eastern  uid  European  Cities 

VIn  the  Ureal  TranMcoiittiiciiUl  All-ltail  Routes. 
—  OP  THE  — 

SOriTlERN  PA(^IFIC 
oo3vi:i».a.]Nr-x-. 

(Pacific   bvaTKH  ) 

Dat'.v  EspresHond  EuitKnint  Trains  make  prompt  crn- 

nectlons  with  the  sovural  Railway  Lines  In  the  East, 

CONXFCTI.SO   AT 

NEW  YORK  AND  NEW  ORLEAKS 

»itl.  the  wiv.ral  StcAtiKT  Lin.-*  to 

ALL     EUROPEAN      PORTS. 

PULLMAN  PALACTSLEEPING    CARS 

alUK-hnl  to  Uvt;rland  Ex|.rcs&  Traiue. 

rilIKI»  .  4XANN      NI^EKi>I^'(>     4'AK.S 

arc  run  daily  with  Overland  Emigrant  Trains. 
No  additional  i;harge  for  Berths  in  Thinl-class  Cars. 

its?"  Tickets  B<ild,  Sleeping-car  Berths  secured,  and 
other  infrrmation  given  upon  application  at  the  Com- 
pany's (trtices,  where  passengers  calling  ic  person  can 
secure  choice  of  routes,  etc. 


FOR  SALK  ON  EEASONABLE  TERMS. 
Apply  to^or  address, 
W.  n.  MILLS,  JEROME  MADDEN, 

Land  Aiirent.  Land  Agent, 

C.  P.  R,  n.     SAN  FRANCISCO.  S,  P.  R,  R,  SAN  FRANCISCO 


A.  >.  TO»'3iE.  T.  H.  4;OOI>MA>', 

General  M:inager.  Gen.  Pass.  &  Tkt.  Agt. 

SAN  FRAN'CISCO.  CAL. 


THE  SOUTHERN  PACIFIC  CO., 

Respecttullv  invites  the  attention  of  TOIHISTS  AXD 
PLEASCUE  SEEKERS  to  theSUPERIOH  FACILIT- 
IES afforded  by  the  "  Northern  Division"  nf  its  line 
fur  ri-'acliing  the  principal 

SUMMER  AKD  WINTEE  EESOETS  OP  CALIFORNU 

WITH    SPEED,  SAFETY  AND  COMFORT, 

Pescatlero.  Meiilo  P»rk,  Santa  Clara. 
Shu  JuMe.  aMnilroae  Mineral  Spriug^. 
4iilr(»y  Hot  .Siiriug^. 

-3va:  o  IT  a?  un.  e;  -r- 

"the  queen  of   AMERICAN   WATERING   fL«C£S," 

Cniitp  tiootlall,  Aptos,  fjonin  Priota. 
Moil  to  %'j<atn,  9ien  Bri;;lilogi.  Soqiiel. 
Camp  Capilola.  ami 

PARAISO  HOT  SPRINGS. 
EL     PASO       DE       ROBLES 

HOT  AND  COLO  SULPHUR  SPRINGS, 
And    the  only  Natural  Mud    Baths    in    the    World. 

This  Road  runs  through  one  of  the  richeat  and 
most  fertile  sections  of  California,  and  is  the  only  line 
traversing  the  famous  Santa  Clara  Valley.  ccloJrated 
for  its  ptoauctiVenoss.  and  the  picturesque  and  park- 
like  charat-ter  of  its  scenery;  as  also  the  bcauiiful  San 
Benito;  I'ajaro  and  Salinas  Valleys,  the  most  ffourish- 
ini;  agricultural  sections  of  the  Pacific  Coast, 

.\long  the  entire  route  of  the  "  Ncrthcrn  Divisi  n'' 
thetouriJit  wilt  meet  with  a  sucrussion  of  E.vtcnsive 
Farms,  Itehuhtful  Suburban  Uoincs,  Beautiful  Gar- 
dens, Innumerable  Orchards  and  Vineynrdi^,  and  Lux- 
uriant Fields  <pf  Grain;  indeed  a  continuous  panorama 
of  enchanting  Mountain,  Valley  and  Coaet  scenery  is 
presented  to  the  view. 


CharRVlcriHticsof  ttalM  Uu0: 


GOOD  ROAD-BEO. 
LOW  RATES, 


STEEL  RAILS, 
FASr  TIME. 


ELEGANT  CARS. 
FINE  SCENERY, 


TicKirr  OiTicKs— Pass  ngcr  Depot.  Townsend  street, 

Valencia  St.    Station,  and   No.    (U3  Market  Street, 
(;nuid  Hotel. 

A.  C.  HASSETT.  H.  K    .UDAH, 

Superintendent,  A.wt  Pa*s.  and  Tkt.  Ayl. 


liEWAUn:  nF¥l*)-$">n  Tn  KVKKV  PKUSn.V 
JA,  sending  us  valuable  information  of  school  \aeftn 
cies  and  needs.  No  trouble  or  ex(K)n9e.  Send  stamp 
for  circulars  to      CHICAGO  SCHOOL  AGENCY. 

lSr>  South  Clark  Street,  CmcAOO.  Ill 

N.   H.     Wc  want  all  kinds  of  Teachers  for  Schouls 
and  Families. 


May  7,  1886 
3P  I  Ifl-  <3-. 


OCEANIC      STEAMSHIP     COMPANY. 

Caro'ing  the  United   States.  Mhwaiian  and  Colftnial 
mads  for 

HONOLULU, 

AUCKLAND. 

and  SYDNEY 

WITlliil  1    ClIANOE, 
Tile  splendid  ncn  o.tHtii  ton  bleftmahtp 


ALAMEDA 

Will  leave    the    Company's  Mharf,  corner  Steuart 
anil  Folsom  »itreet«. 
SiTi:KDAV.     .11 A  V     SIh.     At     2     P.     M. 

Or  iinmediat'-ly  on  arrival  of  the  EnfflUh  mails. 

FOR  HONnl.CLL'  AND    RETURN 
The  Steamer 

AUSTRALIA  Wed.  May  19th 

For  (reik'ht  or  passajfe  apply  at  office.  827  Market  Bt 
JOHN  l>.  KPRECKKI>»  A  BROS., 
<^«'u«'ral   AicentM. 

OCCIDENTAL  &  ORIENTAL  STEAMSHIP 

<OMI'AXY. 

for  JAPAN  and  CHINA. 

Steamers  leave  Wharf  corner  First  and  Brannan  sU., 
at  '2  o'clock.   P.  M..  for 

VOKOHAMA    and    nON4^KOKti. 

TOUCHING  AT  HONOLULU, 

.And  Connecting    at    Yokohama    with  steamers   for 
Shanghae. 

1886. 

STEAMER.  PROH  8AIC  FRAKatCO. 

BELGIC TfESDA Y.  MAT  1 1th 

SAN  PABLO TLESDAY,  JUNE  Ist 

OCEANIC Tl'ESDAT,  JUNE  22d 

E.XCURSION  TICKETS  to  Yokohama  and  return 
at  reduced  ratee. 

Cahin  plans  on  exhibition  and  Passage  Tickets  for 
sale  at  C.  P.  R.  Company's  General  Offices,  Room  74, 
corner  Fourth  and  Townsend  streits. 

For  freipht  apply  to  GEO.  H.  RICE,  Freight' Agent, 
at  the  Pacific  Mail  Steamship  Companv's  Whart,  or 
at  No.  202  Market  street.  Union  Block. 

T.  H.  GOODMAN  Ten.  Passenger  Agent. 

LET.AND  STANFORD  President 

I'.  II.  rORTER.  A.  W.  POBTRS, 

Porter  Bros.  &  Co., 

Sucec^-^OIS  to 

MEAD    &    RUNYON, 

COMMISSION  MERCHANTS. 

404  Sl  406    DAVIS  STREET, 

P  O.  Box  2160.  San  FranclBco 

Consignments  solicited  and  special  attention  'p&ld 
to  shipping  orders. 

Brani*h  in    I..0H    Aii^cIeK,  Cal. 

FRED  K~W  MrTUTTOEN, 

COMMISSION    MERCHANT. 

(p.  0.80X829.)         51   Wnrrcii  St.,  Now  York. 

Solicite  consignments  of    California  Produce,  and 
orders  for  the  purch.ase  of  Merehandise,  Kencrally. 
Eastern  Agent  for  Eclipse  Champagne. 

JAMES    HUNTER 

GAOGliK  OF  WINES    AND    SPIRITS. 

(EsUblished  1S51.I 
OFriCE-32S    FRONT    KTBEET. 

San  Francisco. 


W,;^<<P^nn  CO  J* 

^»^     ^      - 


IMrtmTKRS  OF  AL.I.    KlM>siiF 

'rintinx    nnil    Wrapplnic    Pnpem 

401  &  403  Samsohi  St.,  S.  F. 


THEnONLI    VITICULTURAL    PAPER    IN    THE     STATE. 


Devoted  to  Viticulture,  Olive  Culture,  and  other  Productions,  Manufactures  and   Commerce  of  the  Pacific  Coast. 


VOL.  XVI,  NO.  3. 


SAJST  FRANCISCO,  MAY  21,  1886. 


PRICE  15  CENTS 


ilCESTIOWS 


Helatlng  to  the  Legitimate  Use  of 
Wine  Spirits  In  tortiTylus  WlneH 
and  tbe  Alacrlmtuations  of  I^aw 
AfCAlnst   Itomestlc   Prodncts. 


C0BRB8F0KPKXCE    WITH    THE    C0MMIS5I0NEB 
or  INTKRKAX.  BEVENUE. 

Tbeascby  Depaetment,  ) 

WASHreoTON,  D.  C,  Marcli  3.  1886,  f 
Okas.  A.  Wttmore,  Esq. — Deab  Sib: — As 
there  is  legislfttioQ  pending  at  the  present 
session  of  CongresB,  which  is  intended  to 
allow  the  use  of  spirits,  free  of  tax,  for  the 
purpose  of  fortifying  native  wines,  I  wiU 
thank  you  for  a  statement  showing  under 
what  circumstances  and  to  what  degree  the 
use  of  spirits  for  such  purpose  is  necessary 
or  desirable.  Yours  truly, 

Jos.  S.  MiLIiEB, 

Commissioner  of  Internal  Bevenue. 


■WiSHiKaTON,  D.  C,  April  26.  1886. 

Hon.  J.  S.  Miller,  CommU.sioner  of  In- 
ternal Rev€nite,  Treasury  Department — Sir: 
iteplying  to  your  favor  of  March  3rd,  1836, 
which  I  have  had  the  honor  to  receive,  per- 
mit me  briefly  to  make  a  brief  resume  of 
certain  operations  in  legitimate  wine  mak- 
ing, which  relate  to  your  inquiry. 

Technically,  pure  simple  wine  is  the 
product  of  fermented  grape-juice,  fermented 
with  or  with  the  skins,  seeds,  pulp  and 
Btems.  In  practice,  certain  wines  receive 
an  addition  of  spirits  to  preserve  them  from 
disease  and  loss  of  saccharine  matter.  With 
the  exception  of  certain  simple  treatments, 
recognized  as  legitimate  in  caring  for  wine, 
no  substances  which  are  not  naturally  part 
of  the  grape  can  enter  into  the  composition 
of  strictly  pure  wine. 

Other  fruits  are  also  fermented,  and  their 
products  should  be  reeogniztd  as  wines,  if 
pure,  just  as  the  distillates  of  all  fruits  are, 
properly  speaking,  brandy.  Cider  is  prob- 
ably the  purest  and  simplest  form  of  such 
wines. 

For  practical  purposes,  wines  may  be 
divided  into  two  important  classes,  viz.: 

First — Absolutely  dry  wines,  the  natural 
sogar  of  the  fruit  being  all  converted  by 
fermentation  into  alcohol,  or  spirit,  and 
carbonic  acid  gas,  the  gas  escaping,  unless 
eonfiued  as  with  champagne.  No  consumer 
of  Buch  wines  expects  to  find  in  thera  any 
distilled    spirits.      A  broad   distinction    is 


made  by  medical  authority  between  the 
effects  on  the  human  system  of  the  use  of 
beverages,  such  as  wine,  which  is  the  simple 
product  of  fermentation,  and  distilled 
spirits.  Properly  speaking,  wine,  unless 
fortified,  is  not  an  alcoholic  beverage  ; 
some  of  the  properties  of  alcohol,  such  as 
its  corrosive  power  and  its  attendant  im- 
purities, fusel  oil,  etc.,  being  the  result  of 
the  operation  of  distillation.  Distilled 
spirits  restored  to  wine  never  become  re- 
incorporated as  they  were  before  distilla- 
tion. The  spirit  of  pure  wine  is  not,  at 
least  so  far  as  it  may  be  considered  with 
reference  to  use  as  a  beverage  or  a  medicine, 
identical  with  vrine  spirits  after  distillation. 

Knowing  these  things,  wine  consumers 
are  cheated  and  possibly  injured  whenever 
any  wine,  not  recognized  as  fortified  or 
alcoholic,  is  furnished  to  them,  containing 
distilled  spirits  iu  any  degi-ee  sufl5.cieut  to 
materially  affect  the  strength  of  the  liquid. 

Second — Alcoholic,  or  fortified  wines. 
These  were  originally  invented  in  order  to 
market  wines  that  could  uot  be  thoroughly 
fermented,  such  as  th^  Ports  of  Portugal, 
the  grapes  containiug  more  sugar  than  would 
ferment  out  dry.  Such  wines,  during  stor- 
age and  transportation,  are  always  in  danger 
of  disturbance,  owing  to  the  presence  of 
fermentative  substances,  and  in  most  cases 
become  diseased  and  ruined  as  beverages. 
A  certain  percentage  of  alcohol  added  to 
imperfectly  fermented  wines  checks  further 
fermentation  and  acts  as  a  preservative. 
Hence  the  practice  of  fortifying  sweet  wines. 
Custom  has  created  a  demand  for  fortified 
sweet  wines,  and  also  the  addition  of  sweet- 
ness to  wines,  such  as  dry  Sherries,  in 
which  latter  case  they  require  fortification. 
The  addition  of  a  few  degiees  of  alcohol  to 
some  dry  wines  prevents  also  vinegar  fer- 
mentation, when  such  wines  are  exposed  to 
the  atmosphere  ;  hence,  in  making  dry 
Sherries  by  natural  processes,  as  in  Spain, 
the  casks  never  being  kept  full,  two  to  four 
per  cent  of  alcohol  is  frequently  added  in 
case  of  necessity;  fiorther  fortifications  not 
being  required  until   the  %vine  is  sweetened. 

A  good  natural  dry  Sfierry  may  be  a  wine 
with  no  more  strength  than  a  good  Bhine 
wine. 

Other  methods  for  preserving  sweet  wines 
are  possible,  but  not  generally  practical; 
most  of  such  methods  are  dependent  on  the 
use  of  antiseptics,  such  as  salicylic  acid, 
sulphide  of  soda,  etc.,  injurious  to  the 
health  of  consumers.     Some  of  the  "unfer- 


mented  "  wines — "non-alcoholic,"  such  as 
are  occasionally  demanded  for  use  in  reli- 
gious ceremonies  when  there  is  an  objection 
to  a  fermented  beverage,  are  really  most 
noxious  adulterations  of  grape-juice,  which 
in  other  countries  are  suppressed  by  law. 

Two  principles  ought  to  be  recognized  in 
determining  the  legitimate  character  of 
wines,  viz.; 

First — Only  those  wines  which  contain 
saccharine  matter  of  the  types  known  to 
consumers  as  alcoholic  wines  or  Uqueurs, 
or  Sherries  which  must  be  treated  by  ex- 
posure to  the  action  of  the  atmosphere, 
should  contain  any  distilled  spirits  of  suffi- 
cient quantity  to  affect  their  strength 
materially. 

Second — Dry  wines,  other  than  dry  Sher. 
ries,  require  no  addition  of  distilled  spirits, 
and  should  not  be  recognized  as  genuine  if 
forfeited. 

The  practice  of  trade  more  or  less  modi- 
fies the  application  of  the  latter  principle. 
Wines  are  sometimes  too  light  in  spirit  to 
satisfy  some  consumers,  or  too  weak  to 
keep  sound;  such  products,  if  not  used  for 
distillation,  should  only  be  strengthened  by 
blending  (mixing)  \\'ith  stronger  and  firmer 
wines ;  but  the  trade  sometimes  fortifies 
with  distilled  spirits.  This  practice  should 
not  be  encouraged,  because  the  wine  maker 
has  it  in  his  power  to  obtain  suflScient 
strength  by  a  less  objectionable  method, 
viz.,  the  addition  of  pure  sugar  to  the  grape 
juice  during  fermentation. 

Young  wines  generally  require  a  certain 
length  of  time  to  finally  complete  fermenta- 
tion, and  to  free  themselves  of  exhausted 
ferment.  During  this  time,  if  transported, 
they  are  liable  to  diseases  caused  by  the 
presence  of  fermentative  matter.  It  is  a 
practice  in  trade  to  add  a  small  percentage 
of  alcohol  to  such  wines,  when  they  attempt 
to  place  them  before  maturity  on  the  mar- 
ket, or  to  resort  to  other  methods,  some  of 
which  involve  the  use  of  antiseptics,  such 
as  salicylic  acid.  There  is  no  excuse  for  such 
treatments,  except  haste  to  realize  on  prod- 
ucts. Wines  should  be  matured  before 
offered  for  consumption;  or  the  practice  of 
killing  ferments,  according  to  Pasteur's 
method  of  heating  wines,  should  be  followed. 

The  strength  of  wines  produced  by  fer- 
mentation operates  in  preservation  against 
wine  diseases  in  Kss  degree  than  distilled 
spirits,  illustrating  iu  wine  itself  the  similar 
phenomena  observed  in  the  use  of  these 
t  substances   as   food  ;    in   other   words,    its 


influence  on  forms  of  life — for  germs  of  fer- 
ment are  living  organisms — is  uot  appre- 
ciable in  ordinary  dry  wines;  hence  it  often 
happens  that  a  very  light  wine,  such  as 
Bordeaux  Claret,  will  keep  and  transport 
well,  while  a  stronger  Burgundy  will  easily 
spoil.  These  difficulties  can  be  overcome 
by  good  wine  makers  or  dealers,  withou' 
the  use  of  distilled  spirits;  blends  can  be 
made  with  wines  of  good  keeping  qualities; 
natural  grape  tannin  can  be  used  to  assist 
in  completing  the  defecation  of  wine,  and 
due  care  in  holding  stocks  can  be  exercised 
until  thorough  maturity. 
{  ;_Practices  of  trade  and  of  imitation  wine 
makers  sometimes  involve  the  use  of  dis- 
tilled spirits  for  other  purposes  than  those 
which  relate  to  simple  preservation  of  their 
goods.  The  worst  of  these  consists  in 
utilizing  spirits,  which  can  be  bonght  for 
less  price  than  the  equivalent  strength  of 
natural  wine,  for  the  purpose  of  ''stretching'' 
or  lengthening  their  merchandise,  and  so 
making  compounds  at  less  cost  than  genuine 
wine.  To  illustrate  this  operation,  let  me 
explain  a  hypothetical  case; 

A  pipe  of  Claret  is  delivered  to  the  New 
Orleans  market,  containing  by  simple  fer- 
mentation ten  per  cent  of  alcohol,  costing 
after  transportation  to  that  point  say  fifty 
cents  per  gallon.  Proof  spirits  contain  fifty 
per  cent  of  alcohol;  and  grain  alcohol,  tax 
paid,  may  l}e  purchased  at  about  one  dollar 
and  ten  cents  per  proof  gallon  (according 
to  market  variations  subject  to  slight  change 
of  price.)  A  mixtxire  of  such  alcohol  and 
water — ten  per  cent  strong  —  would  cost 
twenty-two  cents.  A  further  mixture  of  the 
wine  with  this  water  and  alcohol  in  equal 
parts  would  cost  thirty-six  cents  for  the 
mixture  per  gallon,  or  fourteen  cents  less 
than  the  pure  wine,  although  the  alcoholic 
strength  of  the  compound  is  equal  to  that 
of  the  wine.  Such  mixtures  are  actually 
made,  and  lead  to  further  adulterations  to 
conceal  weakness  of  flavor,  color,  etc.  The 
cheaper  the  distilled  spirits,  the  more  profit- 
able is  this  operation  to  the  compounder, 
and  the  greater  the  inducement  to  sucL 
frauds.  At  the  point  of  original  produc- 
tion, the  value  of  ordinary  grades  of  wine 
is  therefore  more  or  less  controlled  by  the 
price  of  alcohol;  in  California,  for  instance, 
our  large  vintages  of  ordinary  dry  wines, 
sold  in  bulk  without  cooperage,  range  quite 
steadily  in  the  vicinity  of  twenty-five  cents 
per  gallon,  if  sound  and  containing  about 
leleven  per  ctut  of  natural  spirit;  if  weak  in 
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Ktrt'Ugtb.thuy  are  discouuted ;  if  deep  iu  color 
uudricbinfiuffluvor,  they  areftta  premium. 
If  distilled  ulcoUol  wcxe  chtiiper,  those 
wiuts  would  be  cheaper.  If  they  could  bo 
dosed  with  alcohol  at  less  cost  than  the 
natural  etreDgth  of  vrine,  the  tem])tatiou 
would  exiflt  to  do  bo,  in  order  that  when 
delivered  to  other  markets  they  may  be 
reduced  iu  strength  to  standard  degree  of 
about  ten  pi-r  eent,  and  so  increased  iu 
volume  by  addition  of  water.  That  such 
practice  ie  common  after  the  cost  of  the 
origimil  wine  has  been  enhanced  by  trans- 
portation and  mercantile  profits,  cooperage, 
etc.,  is  shown  by  the  prices  of  ordiuary 
Clavots  delivered  to  consumers  iu  New 
Orleans,  which  is  reported  to  be  as  low  as 
thirty-six  cents  per  gallon.  That  such 
mixtures  are  also  adulterated  perniciously 
I  can  show  by  a  recent  analysis  of  wine 
taken  from  a  leading  house  iuKew  Orleans, 
showing  it  to  coutain  an  aniline  dye  and 
salicylic  acid ;  the  dye  was  introduced  to 
preserve  color  after  stretching  with  water, 
and  the  salicylic  acid  to  keep  such  poor 
stuff  bright.  Snch  mixtures  are  not  only 
unwholesome,  but  they  are  also  not  genxiine 
wines,  which  purchasers  suppose  they  are 
receiving;  producers  of  wine  are  cheated  of 
a  part  of  their  market,  and  cousumers  are 
defrauded  not  only  of  their  health  and 
property,  but  also  of  that  satisfaction  which 
constitutes  the  incentive  for  an  increased 
market  demand  to  which  producers  are 
entitled. 

The  foregoing  explanation  will  serve  to 
show  that  the  Government  should  not  en- 
courage such  compounding  by  granting  any 
special  facilities  for  cheapening  the  use  of 
distilled  spirits  in  dry  wine  compounds. 
Sweet  wines  cannot  be  reduced  in  strength 
by  addition  of  water,  unless  they  have  been 
excessively  fortified,  because  when  reduced 
the  sDgar  v^  ferment;  hence  the  rule  as  to 
discouragement  of  the  use  of  spirits  in 
fortification  does  not  apply  as  in  the  case 
of  dry  •nines ;  moreover,  in  using  sweet 
wines,  peopie  know  them  to  be  fortified, 
and  are  sparing  in  the   quantity  consumed. 

There  are  also  purely  imitation  wines 
made,  the  spirit  of  which  is  more  or  less 
cheap  distilled  alcohol.  These  are  gener- 
ally sold  at  a  very  low  price  to  dealers,  who 
**stretch"  genuine  wines  with  them.  Most 
of  these  imitations  are  grossly  adulterated. 
It  is  not  to  the  interest  of  the  people  to 
cheapen  the  cost  of  distilled  spirits  used  in 
such  abominations,  whether  sweet  or  dry. 

At  present,  with  exceptions  noted,  all 
distilled  spirits  used  in  wines,  whether  pure 
or  spurious,  are  taxed  either  ninety  cents 
per  proof  gallon,  if  domestic,  or  two  dollars, 
if  imported.  The  price  prevents  the  use  of 
the  foreign  goods,  except  as  will  be  noted. 

Imported  wines,  increased  in  strength  by 
the  use  of  free  spirits  in  foreign  countries 
up  to  a  legal  limit  9i  twenty-four  per  cent 
of  alcohol,  or  forty-eight  per  cent  of  proof 
spirits,  are  admitted  without  duty  on  the 
distilled  spirits,  or  at  the  same  rate  as  ordi- 
narj'  dry  wines.  In  England ,  fortified  wines 
psy  2s.  Cd.  per  gallon  duty  ;  natural  dry 
vines,  only  Is.  In  France,  all  wines  ove_ 
15  per  cent  in  strength  pay  extra  tax,  when 
huported.  "When  exported  from  foreign 
countries,  fortified  wines  pay  no  tax  on  the 
distilled  spirita  iu  them.  Our  own  sweet 
wines  could  find  a  large  foreign  market  if 
it  were  not  for  the  discrimination  against 
us  in  trade  by  reason  of  our  law  which  pre- 
vents fortification  with  free  spirits.  By 
reason  of  the  fact  that  the  spirits  in  sweet 
wines  are  partly  fermented  and  not  taxed 
and  partly  distilled  and  taxed,  it  would  be 
impracticable  to  determine,  without  danger 


of  fraud,  the  amount  of  distilled  spirits,  if 
the  Governmeut  should  permit  a  drawback 
for  exported  aweet  wines. 

I  shall  refer  in  a  future  letter  to  the  con- 
struction of  custom  laws  which  permits 
compounders  of  wine  to  use  foreign  spirits 
free  of  tax  when  imported  under  the  name 
of  fruit  juice. 

Inasmuch  as  we  compete  in  home  mar- 
kets with  imported  sweet  wines  on  which 
there  has  been  no  tax  upon  the  distilled 
spirits  used  iu  tbeui,  and  as  we  cannot  go 
into  foreign  murkets  with  domestic  tax-paid 
spirits  in  sweet  wines,  our  genuine  pro- 
ducers ask  the  Government  to  relieve  them 
from  a  law  which  operates  unjustly;  but  at 
the  same  time  to  guard  the  use  of  free 
spirits  so  as  to  prevent  it  for  any  other 
purpose  in  wine  treatment. 

Only  spirits  lUstilled  from  wine  should 
be  used  to  fortiy  wine.  No  other  spirits 
can  be  used  without  demoraUzing  genuine 
wine  production.  Neutral  grain  alcohol  is 
sometimes  used,  but  only  because  it  is 
cheaper  than  grape  spirits.  The  spirit  dis- 
tilled from  wine  develops  flavors  derived 
from  the  fruit,  aud  in  sweet  wines  improves 
with  age  ;  giain  alcohol  does  not  permit 
such  improvement.  Wine  drinkers,  more- 
over, are  taught  to  believe  that  grain  spirits 
are  not  as  wholesome  as  fruits  spirits,  and 
do  not  generally  suppose  that  their  fortified 
wines  are  mixtures  of  whisky  and  wine. 
The  vineyard  is  capable  of  satisfying  its 
own  wants,  and  has  no  need  of  going  to  the 
grain  distillery  ;  no  law  should  be  passed 
which  would  force  wine  makers  to  use  grain 
spirits  instead  of  their  own  products.  In 
legislating  concerning  wine,  the  grain  dis- 
tiller has  no  right  to  claim  part  in  the  work 
of  wine  making  ;  nor  has  the  compounder 
of  spurious  goods  any  honorable  standing 
before  officers  of  the  people. 

In  the  demands  of  genuine  sweet  wine 
makers  there  are  two  questions  involved, 
viz.: 

First — The  right  to  use  part  of  their  own 
pure  wine  spirits,  restored  to  the  form  of 
wine,  to  preserve  their  products,  with  limit- 
ations as  to  quantity,  time  of  operation  and 
kind  of  wine  treated,  and  provisions  against 
fraud. 

Second — Where  the  wine  maker  is  not  a 
distiller  of  wine  spirits,  the  right  to  procure, 
free  of  tax,  such  wine  spirits  as  he  may 
need  in  fortifying  sweet  wine,  under  limita- 
tions, etc. 

Every  wine  maker  can  and  should  have 
his  own  still ;  hence  the  producers  of  Cali- 
fornia would  be  content  with  the  limitation 
of  free  spirits  to  wine  makers  who  distill 
their  own  brandy. 

There  are  some  wine  makers  in  other 
States,  however,  who  think  that  it  is  im- 
practicable for  them  to  distill,  and  who 
claim  that  they  should  have  the  right  to 
withdraw  wine  spirits  from  bond  for  forti- 
fying sweet  wines.  The  producers  of  Cali- 
fornia may  readily  consent  to  such  privilege 
of  withdrawal,  provided  the  law  ie  so  care^ 
fully  enacted  that  such  free  spirits  cannot 
be  used  for  any  purpose  except  the  proper 
fortifications  of  pure  sweet  wines,  especially 
guarding  against  assistance  to  compounders 
of  spurious  goods.  So  long,  however,  as  it 
is  possible  for  all  wine  makers  to  become 
distillers,  where  the  practice  of  fortification 
with  free  spirits  can  be  regulated  by  the 
Government,  we  think  that  the  first  demand 
should  not  bo  antagonized  if  for  any  reason 
the  Government  should  deny  the  withdrawal 
from  bond. 

The  sweet  wine  makers  of  Stales  east  of 
California  have  not  the  same  necessity  to 
demand  encouragement  of  law  as  those  of 


California.  Grapes  grown  in  California  are  1 
frequently  bo  sweet  that  it  is  impossible  to  . 
make  anything  but  sweet  wines  with  them; 
aud  genuine  Forts,  Angelicas,  etc.,  may  be 
made  iu  large  quantities  without  the  use  of 
any  material  not  produced  in  the  fruit. 
Elsewhere  in  this  country  sweet  wine  is 
simply  wine  sweetened  with  sugar,  and  in 
cases  where  only  the  spent  pomace  of  ex- 
prt-KSed  grapes  is  used  to  give  a  fruit  flavor, 
the  process  is  purely  artificial;  cane  sugar, 
or  glucose  and  water  are  added  to  the  spent 
pomace  (residuum  from  tlie  wine  press) 
aud  fermented  and  then  the  sweet  liquor 
resulting  ia  fortified  with  grain  spirits. 
Such  products  might  be  called  rum  and 
goiume  and  whisky,  flavored  with  grape 
tikius. 

While  our  Pacific  coast  producers  are 
willing  to  concede  the  use  of  cane  sngar  as 
an  essential  part  of  wine  making  in  Atlantic 
States,  they  are  too  jealous  of  the  good 
name  of  their  ind  istry  to  go  further  and  to 
concede  also  grain  spirits  free  of  tax  ii: 
fortifying  sweet  wines  which  nature  doe?- 
not  call  upon  the  vine  grower  to  produce. 

Grain  alcohols  are  so  cheap,  when  free  of 
tax,  that  competition  in  prices  for  all  ordi- 
uarj'  grades  of  sweet  wine  would  force  all 
wine  makers  to  use  them,  if  free,  instead  of 
their  own  wine  spirits.  Grape  spirits  with- 
out tax,  in  bond,  are  worth,  according  to 
quality,  when  new,  from  eighty  cents  to 
one  dollar  aud  a  quarter  per  gallon,  and 
much  more  for  extra  fine  goods.  Only 
good  qualities  can  be  used  in  fortifying 
good  wines,  and  the  tendency  of  genuine 
wine  trade  is  towards  improvement  iu 
quality.  Grain  alcohol,  free  of  tax,  varies 
according  to  distance  from  distillery,  only 
as  transportation  and  mercantile  profits  vary. 
It  can  be  bought  in  San  Francisco,  remote 
from  production,  at  twenty-four  cents  per 
proof  gallon,  cooperage  excluded.  It  is 
worth  much  less  in  Ohio  and  Missouri.  To 
grant  the  free  use  of  grain  as  well  as  grape 
spirits  in  making  sweet  wine  would  not 
only  be  an  uncalled  for  privilege,  but  would 
in  effect  be  to  prohibit  the  use  of  grape 
spirits  for  such  purpose. 

It  requires  five  gallons  of  wine,  ten  per 
cent  strong,  to  make  one  gallon  of  brandy 
at  proof.  Such  wine,  if  good  brandy  is 
demanded,  will  always  be  worth  at  least 
twenty  cents  per  gallon;  finer  brandies  are 
distilled  from  more  costly  wine.  The  cost 
of  brandy  making,  including  interest  on 
plant,  owing  to  the  relatively  small  opera- 
tions of  the  distiller,  is  at  least  ten  cents 
per  gallon  ;  so  it  may  be  assumed  that  the 
cost  of  brandy  for  fortifying  good  wine  will 
be  from  one  dollar  to  one  dollar  and  ten 
cents  per  galhm  without  tax  ;  producers  pn 
the  Pacific  coast  must  add  to  the  cost  of 
wine,  when  competing  in  Eastern  markets, 
twelve  to  fifteen  cents  per  gallon  for  trans- 
portation for  car  load  lots.  This  added  to 
the  cost  of  brandy  puts  them  far  ahead  in 
cost  of  material  when  competing  against 
Eastern  markets,  even  though  the  latter 
use  tax  paid  grain  alcohol.  It  cannot  be 
said,  therefore,  that  any  advantage  would 
be  given  in  trade  to  producer^  of  pure  sweet 
wines,  even  if  they  have  free  fortification 
with  grape  spirits. 

Our  producers  will  appeal  to  the  Govern- 
ment, therefore: 

First — For  relief  in  fortifying  wiui  s  with 
wine  spirits. 

Second — For  vigilant  protection  against 
extension  of  favor  of  Government  to  spuri- 
ous wine  makers. 

Third — For  protection  against  any  at- 
tempt to  force  npOD  us  grain  spirits. 


Free  grain  spirits  would  be  fatal  to  the 
quality  of  our  ordiuary  sweet  wines,  and 
would  deprive  vine  growers  of  an  outlet  for 
their  own  products  of  distillation. 

Free  spirits  to  fortify  any,  except  sweet 
wines,  would  lead  to  stretching  unlimited, 
and  would  destroy  the  value  of  vineyards. 
Free  grape  spirits,  limited  as  asked,  would 
euablu  us  to  compete  fairly  with  foreign 
sweet  wines,  would  not  decrease  public 
revenues,  because  spirits  so  used  would  not 
displace  tax  paid  brandies  on  the  market — 
which  will  always  be  produced  equal  to 
demand,  and  would  be  a  factor  in  our 
commercial  prosperity. 

For  exportation  we  would  call  your  atten- 
tion to  the  fact  that  we  cannot  control  the 
tastes  and  demands  of  foreign  markets. 
France,  for  instance,  imports  largely,  for 
blending  with  very  light  weak  wines,  great 
quantities  of  wine  from  Spain,  fortified  up 
to  the  limit  permitted  by  the  tax  on  entry, 
viz:  fifteen  per  cent  of  alcohol.  California 
will  need  next  year  to  commence  the  ex- 
portation of  wine,  aud  we  expect  even  in 
Bordeaux  a  market  which  will  dniand  or- 
linary  wines  of  maximum  stv.  ugth.  For 
reasons  such  as  this,  iu  eX[>orlutiun  we  need 
he  privilege  of  free  furlificaiion  of  any  kind 
if  wine  accoriliiig  to  market  demands,  with 
>roper  provisions  ugaiust  re-importation  of 
'Uch  goods  without  tax  on  spirits  added  to 
them.  It  is  the  coramorcial  custom  even 
with  good  JBoideaux  Clarets  to  add  one  per 
cent  of  spirit  when  exporting  to  protect 
them  on  long  voyages  through  warm  lati- 
tudes, during  which  time  they  canuot  re- 
ceive cellar  nursing. 

Kespectfully  yours, 

Chas.  a.  Wetmobe, 
Chief  Executive  Officer,  Stale  Viticultural 
Commission  of  California. 


Washington,  D.  C,  April  27,  1886. 

Hon.  J.  S.  Miller,  Commissioner  of  /n- 
ta-nal  ReveJiue,  Treasury  Department — Sie: 
In  my  recent  communication  relating  to  the 
circumstances  under  which,  in  genuine  wine 
making,  it  is  legitimate  to  use  distilled 
spirits,  I  referred  to  the  taxes  (under  Cus- 
toms and  Internal  Bevenue  laws)  levied  on 
such  spirits,  and  showed  that  they  could 
not,  except  in  the  case  of  imported  wines, 
or  compounds  with  so-called  imported 
"fruit-juices,"  be  used  without  taxation. 
In  other  words,  only  foreign  spirits  are  per- 
mitted to  enter  into  our  wines  without  taxa- 
tion. 

In  this  communication  permit  me  to  show 
how,  by  reason  of  the  rulings  permitting 
alcoholic  compounds  to  be  entered  as  fruit- 
juices,  not  only  is  legitimate  wine  making 
caused  to  suffer,  but  also  are  the  revenues 
of  the  Government  seriously  impaired.  To 
attract  your  interest  in  this  subject  mors 
particularly  by  illustration,  I  will  under- 
take to  show  that  by  preventing  such 
smuggling  of  foreign  spirits  the  Government 
would  save  more  ^oney  than  would  be  re- 
quired to  enforce  the  proposed  bill  agidust 
spurious  and  adulterated  wines. 

The  tariff  permits  the  entry  of  foreign 
"fruit-juices"  at  an  ad  valorem  tax  of  twen- 
ty per  cent.  Under  this  classification  hun- 
dreds of  thousands  of  gallons  of  so-called 
fruit  juices  are  being  imported,  notwith- 
standing they  contain  large  proportions  of 
ulcohol.  According  to  rulings  of  the  Cus- 
toms officers,  it  is  sufficient  that  commerce 
shall  call  any  liquid  a  fruit  juice  to  justify 
this  cl a s.sifl cation  ;  and  proof  to  the  con- 
trary, as  to  the  actual  character  of  the 
mf'rchandise,  is  not  sufficient  to  prevent  the 
fraud. 
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Most  of  this  material  is  kuown  as  "cherry 
juice,"  some  as  "bilberry  juica,"  and  somo 
as  "pruue  juice."  If  puro,  as  |ircteuiletl, 
aud  fermented  or  prepared  with  spirits,  such 
"cherry-juice,"  etc.,  is  iiimply  either  a 
cherry  wine,  or  au  alcoholic  compound,  and 
should  be  taxed  as  wiuo  at  fifty  cents  per 
gallon,  or  as  an  alcoholic  compound  at  two 
dollars  per  galiou. 

Ab  will  be  seen  by  the  accompanying 
copj  of  a  letter  from  the  office  of  the 
Collector  of  the  Port  of  San  Francisco, 
seventy  thousand  gallons  of  this  compound 
were  admitted  at  that  port  alone  during  the 
last  year,  on  which  was  collected  only  the 
amount  of  four  thousand  dollars.  The 
entered  value  was  $20,000,  the  average 
appraised  value  beiug  therefore  nearly 
twenty  nine  cents  per  gallon,  and  the  aver- 
age duty  per  gallon  less  than  six  cents.  As 
to  the  quantity  imported  into  the  United 
States  at  all  ports  I  am  unable  to  write, 
because,  extraordinary  as  it  may  seem,  there 
is  no  record  published  or  attainable  without 
search  in  each  of  the  offices.  The  Bureau 
of  Statistics  has  no  data  on  the  subject.  It 
has  been  the  interest  of  importers  and  com- 
pounders of  this  mntei-ial  to  keep  as  quiet 
as  possible,  while  milking  this  off-teat  of 
the  pubUc  treasury. 

These  fraudulent  "fruit-juices"  are  used 
solely  for  compounding  with  wines,  the 
alcohol  contained  in  them  being  the  chief 
object  of  value,  and  the  coloring  matter 
second.  For  some  time,  as  the  records  of 
the  Department  will  show,  importers  at- 
tempted even  to  bring  in  such  material 
containing  even  more  than  forty  per  cent  of 
absolute  alcohol,  or  about  ninety  per  cent 
of  proof  spirits,  the  reduction  from  proof 
being  only  due  to  the  adilition  of  a  small 
quantity  of  fruit-juice,  or  other  substance 
appearing  to  be  such.  This  fraud  was  too 
apparent  and  caused  the  Department  to 
rule  that  not  more  than  twenty  per  cent  of 
alcohol,  or  forty  per  cent  of  proof  spirits 
should  be  permitted  as  essential  to  the 
preservation  of  the  fruit-juice.  Now,  the 
importers  content  themselves  with  smug- 
gling in  this  way  not  exceeding  the  amount 
allowed  by  the  ruling  for  which  there  is  no 
authority  of  law. 

To  illustrate  what  is  possible  under  this 
commerce  let  me  explain  what  you  or  I 
might  do  if  we  should  go  into  this  business. 
Alcohol  from  grain,  without  tax,  in  foreign 
ports  is  worth  about  twenty  cents  per  proof 
gallon.  To  make  a  mixture  in  a  liquid  of 
twenty  per  cent,  alcohol  (forty  per  cent 
proof  spirits)  would  cost  for  the  spirits 
about  eight  cents.  To  dose  this  liquid  with 
fruit-juices  and  coloring  ma:ter,  or  with 
imitations  of  fruit-juice  by  means  of  tar- 
taric acid,  etc.,  would  cost  not  more  than 
five  cents  per  gallon.  At  our  ports  this 
mixture,  under  the  name  "fruit-juice," 
woold  be  appraised  according  to  some  in- 
definite rule  recognizing  its  alcoholic 
strength  as  the  chief  varying  element  of 
Talne,  notwithstanding  it  is  claimed  that 
the  fruit-juice  aud  not  the  alcohol  is  the 
important  factor.  I  have  a  sample  of 
"cherry  juice"  before  me,  taken  from  the 
custom  house  in  San  Francisco,  containing 
16.7  per  cent  of  alcohol,  or  33.4  per  cent 
proof  spirits,  appraised  at  21%  cents  per 
gallon,  on  which  was  levied  the  tax  of  20 
per  cent  ad  valorem,  or  a  little  more  than 
four  cttiia  per  gallon.  Assuming  that  this 
might  have  been  appraised,  if  containing 
the  full  limit  of  twenty  per  cent  of  alcohol, 
aa  high  as  thirty  cents  per  gallon,  then  we 
should  have  the  tax  represented  by  six 
cents.     Add  this  to  the  estimated  cost  of 


the  supposed  mixture  that  we  are  consider- 
ing, and  wo  have  eight  cents  for  alcohol, 
five  cents  for  fruit,  colors  and  acid,  six 
cents  duty,  and  two  aud  one  half  cents  for 
transportation,  or  twenty-one  and  one-half 
cents  cost  at  ])ort  of  entry.  Two  gallons 
and  a  half  of  such  a  mixture  would  bo  equal 
in  alcohol  to  a  gallon  of  proof  spirits,  aud 
would  cost  not  quite  fifty-four  cents,  while 
domestic  alcohol  used  for  the  same  com- 
pounding purposes  would  pay  an  internal 
revenue  tax  of  ninety  cents  per  gallon. 

This  material  is  mostly  dry  (free  from 
sugar),  aud  is  used  generally  in  stretching 
dry  wines,  twenty  per  cent  of  alcohol  being 
equal  to  double  the  strength  of  ordinary 
dry  wine,  and  capable  of  standing  an  addi- 
tion of  equal  its  volume  in  water.  When 
so  doubled  the  liquid  costs  (if  in  first 
hands)  ouly  about  eleven  cents  per  gallon. 
It  is  with  this  cheap  material,  while  our 
vine  growers  are  oppressed  by  taxation  in 
the  fortification  of  genuine  sweet  wines, 
that  compounders  of  stretched  or  spurious 
wines  may  multiply  the  products  of  vine- 
yards, retard  our  viticultural  progress,  rob 
us  of  our  own  markets,  deceive  and  injure 
consumers,  aud  steal  from  the  public 
treasury.  With  such  smuggled  material, 
reduced  with  water,  colored  with  aniline 
dyes,  and  dosed  with  salicylic  acid,  dealers 
in  New  Orleans  and  elsewhere  can  buy 
domestic  wines  at  fifty  cents  per  gallon,  and 
retail  them  at  thirty-six  cents.  With  this 
also  they  can  fortify,  practically  free  from 
tax,  imitation  aud  bogus  sweet  wines  in 
New  York  and  elsewhere;  and  it  is  no  won- 
der that  protests  from  alleged  wine  makers 
are  filed  against  the  passage  of  a  law  which 
may  tax  such  compounds,  and  that  our 
genuine  wine  makers,  who  are  taxed  on 
their  brandies,  and  who  with  their  dry 
wines  try  in  vain  to  penetrate  a  dishonest 
market  with  straight  goods  for  the  con- 
sumer, are  becoming  indignant  at  the  heart- 
less way  in  which  their  interests  are  ne- 
glected. 

To  illustrate  that  this  evil  is  not  imagi- 
nary, let  me  copy  for  your  information  a 
circular  that  has  been  sent  out  by  a  house 
in  New  York,  addressed  only  to  the  trade, 
with  the  purpose  of  inducing  merchants, 
for  profit,  to  compound  genuine  wines  with 
adulterated  material.  The  original  circular 
is  now  in  the  office  of  the  Alta  California. 


Sfr. 


Nkw  York,  Jan.  23,  1886. 
,  Chicago— Dp.ar  Sir:    We  heg  to  i 


form  you  that  we  are  niaQufacturing  a  line  o(  winea, 
namely:  Hock,  Claret,  Port.  Sherry,  Sweet  Catawba) 
etc.  We  fc'uarantee  our  goods  to  be  free  from  chemi- 
cals, and  to  keep  as  well  as  natural  wines.  Our  Hock, 
Rieslinj  and  Claret  are  10  per  ceut  spirit ;  our  Port' 
Sherry  and  Sweet  Catawba,  18  per  cent.  They  take 
the  place  of  Calif-  rnia  goods,  and  besides,  thev  blend 
perfectly  with  imported  or  Jomestic  wines.  By  put- 
ting five  gallons  of  imported  wine  to  one  barrel  of  our 
gooJs,  you  have  as  irood  an  article  as  the  majority  of 
trade  calls  for.  We  manufacture  two  prades  of  Claret, 
A  and  B.  The  A  is  composed  principally  of  natural 
wine,  and  equals  any  Claret  in  the  market.  'I'he  B  in 
used  for  blending  with  heavy  dark  Clarets.  Our 
terms  and  prices  are:  Hock,  32Vi  cents  a  gallon;  Ries- 
ling, 45  cents  a  gallon;  B  Claret,  321*2  cents  a  gallon; 
A  Claret,  40  cents  a  eallon  ;  Port,  Sherry  and  Sweet 
Catawba,  50  centu.  The  above  prices  are  on  five  to 
twenty-five  barrel  lota.  If  you  handle  wines,  will 
for\\'ard  tine  of  samples.        Yours  truly, 

Wise  CcMFAST, 

Manager. 

The  prices  named  above  are  no  doubt 
subject  to  trade  discount,  and  yield,  even 
then,  large  profits. 

The  following  official  analysis  of  a  sample 
of  wine  procured  within  the  last  two  months 
from  the  general  agent  of  a  leading  cheap 
wine  house  in  New  Orleans  known  to  be 
dosing  wines  with  '*cherry  juice/'  will  also 
be  interesting  : 


P.  8.  — Thia  anftlyBii  showa  that  a  very  careful  ucru- 
tiny  needs  to  be  cxurviaed  over  the  wines  that  arc 
offered  to  the  publi'j ;  which  is  at  the  mercy  of  un- 
scrupulous dealers,  if  supervision  is  not  cxerciiied  over 
them.  W.  B.  K. 

We  think  that  in  view  of  all  the  facts, 
which  have  been  carefully  presented,  it  is 
as  easy  for  the  Government  to  say  that  u 
compound  of  alcohol  and  fruit  juice  is  not 
a  fruit  juice,  but  au  alcoholic  compound, 
taxable  as  such,  as  it  is  to  say  that  an 
article  shall  pass  the  custom  house  under 
any  name  that  merchants  choose  to  give  it. 
It  would  be  just  as  easy  to  pass  fortified 
Port  wine  under  the  name  of  fruit  juice  as 
to  pass  prune  juice  equally  fortified. 

Our  vine  growers  have  suffered  every 
discouragement  that  American  snobbery, 
duped  by  importers,  pretending  great  ex- 
cellence in  very  ordinary  wines,  could  sug- 
gest; yet  to-day  not  more  than  one-siith  of 
the  mne  consumption  of  our  country  is 
based  on  importation.  Now  we  meet  a 
more  dangerous  foe  in  the  manufacture  of 
ridiculously  cheap  spurious  wines,  and  in 
our  struggle  against  fraud  and  importation 
we  find  a  loose  construction  of  the  tariff, 
which  permits  the  entry  of  smuggled  alco- 
hol to  aid  our  disreputuable  enemies.  We 
are  waiting  patiently  to  hear  from  the 
Government  the  first  word  of  encourage- 
ment for  the  honest  side  of  our  industry. 
Probably  our  own  people  have  been  to 
blame  for  not  being  importunate;  they  will 
not  be  to  blame  for  this  in  future.  We 
have  rights  which  swindlers  in  trade  must 
be  taught  to  respect. 

The  substance  of  this  question  is  thus 
presented  to  you  because  it  bears  directly 
upon  the  prospective  revenues  of  the  Inter- 
nal Revenue  Bureau,  aud  upon  the  merits 
of  the  bill  introduced  by  Representative 
Green  of  North  Carolina,  which  has  been 
considered  by  you,  and  which  has  been 
opposed  principally  by  the  men  who  operate 
with  these  fraudulent  fruit  juices. 
Yours  respectfully, 

Chas.  a.  Wetmoee, 
Chief  Executive  Viticultural  Commissioner 
of  California. 
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Custom  House,  San  Fbancisco,  Cal.    } 
Collector's  Offick,  Ajiril  13,  1886.  J 


Oar    drape    Interests. 


Office  of  State  Analyst,  ) 

Berkelrt.  California,  April  7,  1886.  f 
John  B.   Wheeler,  Secretary  State  Board  of  Viti- 
ailt'tral  Commisi^ionera:     I  hiVe  examined  the  sam- 
ple of  wine  received  from  you,  and  find  that  it  con- 
tains aalicylic  acid  and  is  colored  by  an  analine  dye. 
W.  B.  RisiXG,  SUte  Analyst. 


The  grape  interests  of  California  are  in  a 
state  of  development,  which  ought  to  be  a 
matter  of  pride  to  every  American,  who  has 
the  advancement  of  home  industries  at 
heart.  California  wines  are  now  of  a  qual 
ity  which  augurs  good  for  gradual  and  rapid 
climbing  of  the  ladder  of  equality  with  the 
most  advanced  viticultural  countries  of  the 
old  world.  It  is  pleasant  to  note  the  prog- 
ress made.  The  national  Grape  Growerg 
and  Wine  Makers'  Convention,  to  be  held 
on  the  19th  of  May  in  Washington,  will 
elicit  the  additional  proof,  not  only  of  the 
relative  high  degree  of  perfection  of  prod- 
ucts from  the  vineyards  on  the  Pacific  Coast, 
but  our  Atlantic  States  will  also  make  a 
grand  show.  The  move  of  furthering  the 
interests  of  all  gi-ape  growers  in  America, 
the  initiative  of  which  was  given  by  Mr. 
Charles  A.  Wetmore,  the  California  "Viticul- 
tural Commissioner,  was  an  excellent  one. 
We  learnjthat  not  only  in  our  Eastern  grape 
States,  but  also  in  California  active  life  is 
infused.  The  State  Vinicultural  Society  of 
California  has  been  roused  to  exertion. 
That  society,  henceforth  to  be  called  the 
Grape  Growers*  and  Wine  Makers'  Associ- 
ation, is  organizing  into  a  strong  body  of 
probably  4,000,  and  its  object  is  to  assist 
the  State  Commission  in  all  matters  affect- 
ing the  grape  industry. — Keio  Tork  Ship- 
ping and  Commercial  List. 


Chas.  A.  Webnore,  Esq.—iii&:  The  Col- 
lector has  handed  me  your  communication 
of  the  6th  inst.,  for  reply. 

The  Tariff  Act  of  March  3,  1883,  provides, 
schedule  G,  for  "fruit  juice,"  20  percent 
ad  valorem. 

In  schedule  A,  for  "alcoholic  compounds, 
not  otherwise  provided  for,  $2.00  per  gallon 
for  the  alcohol  contained,  and  25  per  cent 
ad  valorem." 

In  schedule  H,  for  "all  compounds  or 
preparations,  of  which  distilled  spirits  are  a 
component  part  of  chief  value,  not  specially 
enumerated  or  provided  for  *  *  *  a 
duty  not  less  than  that  imposed  upon  dis- 
tilled spirits.'' 

In  schedule  A,  for  "coloring  for  brandy, 
fifty  per  cent." 

The  average  alcoholic  strength  of  the  im- 
portations at  this  port  is,  say  16  per  cent, 
or  32  degrees  proof  spirits.  Foreign  values 
range  from  20  to  40  marks  per  100  litres, 
exclusive  of  the  cost  of  packages;  the  latter, 
from  3  to  5.50  marks  per  100  litres.  The 
appraisers  determine  values  by  the  quality 
of  the  juice  and  its  alcoholic  strength;  the 
volume  of  alcohol  seeming  to  control  the 
value.  The  revenue  collected  at  this  port 
during  the  past  year  will  approximate  $4,000 ; 
gallons,  say,  70,000  ;  entered  value  about 
$20,000. 

The  use  of  the  imports  is  understood  to 
be  their  mixture  with  the  native  \vines,  for 
adulteration,  coloring  and  stretching  by 
addition  of  water  and  spirits.  If  found, 
upon  examination.to  be  "fruit  juice"  purely, 
and  but  sufficiently  fortified  with  alcohol 
for  its  preservation,  it  is  classified  under 
schedule  G  as  "fruit  juice."  If  found  to  be 
a  compound  for  coloring  wines,  it  is  classi- 
fied under  schedule  A,  by  assimilation  to 
"coloring  for  brandy,"'  by  virtue  of  section 
2,499,  Revised  Statutes:  Provided,  The 
volume  of  alcohol  contained  would  not  rele- 
gate it  either  to  schedule  H,  as  a  "  com- 
pound of  which  distilled  spirits  are  a  com- 
ponent part  of  chief  value,  or  to  schedule 
A,  as  an  'alcoholic  compound  not  otherwise 
provided  for."  "  The  question  for  the  ap- 
praiser to  determine  is,  is  the  importation 
what  is  commercially  knowu  as  "fruit 
juice,''  not  exceeding  in  volume  of  alcohol 
the  degree  fixed  by  the  department;  if  so,  it 
classified  under  schedule  G,  and  is  dutiable 
at  20  per  cent  ad  valorem.  You  will  find 
rulings  of  the  Secretary  of  the  Treasury  in 
the  synopsis  of  decisions  Nos.  3672,  July, 
1878;  5326,  August  1,  1882;  5308,  Septem- 
ber 18,  1882;  6423,  June  26,  1884,  and  7101, 
September  2,  1885,  the  latter  to  this  port. 

No.  5326  covered  an  importation  at  Cin- 
cinnati, 31  casks  cherry  juice.  The  ap- 
praiser held  that  it  should  be  dutiable  at 
the  rate  of  $2.00  per  gallon,  as  a  compound 
of  which  distilled  spirits  was  chief  value. 
The  Department  ruled  that  "fruit  juice," 
being  specially  provided  for,  it  was  dutiable 
as  such,  irrespective  of  the  amount  of  alco- 
hol  contained,  if  commercially  known  as 
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"fruit  jnice.**  A  court  decision  is  quoted 
in  bupport  of  (ho  ruling,  which  involved 
the  proper  classification  of  an  imjiortation 
of  varnish.  Under  the  late  tariff  law,  var- 
uinhes  were  subject  to  duty  according  to 
value  per  gallon;  under  the  present,  40  per 
cent  ad  ailortm,  unless  a  "spirit  varnish,'' 
if  the  latter,  $1.32  additional  duty  per  gal- 
lon is  exacted. 

The  principle  is  established,  that  an  arti- 
cle specially  named  in  the  tariff  must  pay 
the  rate  provided,  notwithstanding  there 
may  be  other  provisions  that  would  cover 
it  as  well  as  iu  this  case.  Decision  5398 
covered  an  importation  which  contained  as 
high  us  45  per  cent  of  alcohol.  This,  the 
Department  decided,  was  "  not  the  fruit 
jnice  of  commerce,"  it  was  held  for  duty  at 
$2.00  per  gallon.  The  decision  couHicted 
with  No.  5320.  There  is,  I  believe,  a  fixed, 
or  known,  peiceutage  of  alcohol  required  to 
preserve  fntit  juices,  but  the  tariff  is  silent 
npon  the  subject  ;  it  should  be  fixed,  as  iu 
the  case  of  still  wines,  by  law. 

Attempts  have  been  frequently,  but  un- 
successfully made  at  this  port,  to  enter 
compounds  for  coloring  as  "fruit  jnice." 
A  late  importation  was  so  entered,  but  was 
classified  as  "coloring  for  brandy"  by  as- 
similation. An  appeal  was  taken  to  the 
Department.  Sample  referred  to  New  York 
for  analysis,  with  the  following  result  :  "A 
concentrated  solution  of  an  artificial  dye, 
uapthaliue,  containing  pyroligneous  acid 
starchy  and  saccharine  matter,  free  from  al* 
cohol,  aud  contains  solid  estractiro  matter, 
45  per  cent,  mineral  matter,  8  pti  ^ent.'' 

The  rate  should  be  changed  for  "fruit 
juices"  to  $2.00  per  proof  gallon.  Under- 
valuation would  be  checked,  and  the  wine- 
producers  protected.  As  requested,  samples 
have  been  procured  from  the  Appraiser's 
Department  of  late  importations,  exhibiting 
their  value  and  the  volume  of  alcohol  found 
in  each. 

Appraiser  Thompson  has  been  carefully 
investigating  the  foreign  market  value  of 
the  importations  ;  and  their  classifications, 
I  am  satisfied,  is  in  accordance  with  law 
and  instructions  of  the  Department. 
Very  respectfully, 

CHAS.  C.  LEAVITT, 
Adjuster  of  Duties, 


There  has  been  a  bill  introduced  into  Con- 
gress permitting  the  use  of  any  and  all 
kinds  of  spirits  for  use  in  fortifying  wines 
free  of  tax.  This  is  literally  a  Pandora's 
box,  and  has  been  justly  described  as  a  "bill 
to  provide  for  unlimited  stretching  of  wines, 
and  to  promote  the  industry  of  five-story 
brick  vineyards."  It  should  be  crashed  out 
by  the  indignant  protest  of  every  honest 
wine-maker. — Xew  York  'Wine  and  Fruit 
Orowtr. 


Speaking  of  the  Report  of  the  Viticultural 
Work  of  the  University  of  California,  by 
Prof.  E.  W.  Hilgard,  the  .Veio  York  mne 
and  FrriU  Groirer  says  :  "This  is  a  very  in- 
teresting and  valuable  conlribution  to  our 
knowledge  of  the  technical  part  of  viticul- 
ture, notwithstanding  some  blemishes  and 
weak,  not  to  say  erroneous,  conclusions  as 
to  certain  fact^.'* 


THE    STATE    VINICVI^Tl^BAL 
.SOdETV. 


The  Report  of  the  Fourth  Annual  Sute 
Viticultural  Convention  is  now  published 
and  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  (or  five  copies  or  more. 


The  following  extracts  are  from  the  Re- 
port of  the  proceedings  of  the  meeting  of 
the  State  Vinieultural  Society,  held  on 
March  20th.  They  are  not  embodied  in  the 
Report  of  the  Fourth  Annual  State  Viticul- 
taral  Convention. 

Hon.  Wm.  McFbebsom  Hill. 

I  have  been  called  upon  rather  unexpect- 
edly this  afternoon.  Only  a  few  moments 
ago  I  heard  it  was  in  contemplation  to  re- 
vive our  old  organization.  I  rememb:-i 
with  a  great  deal  of  satisfaction  the  work 
of  the  Association,  aud  I  believe  it  ended 
unfortunately  at  the  time  that  it  did.  I  bs- 
lieve  it  was  attended  with  great  results  to 
the  wine  makers  who  ought  never  to  have 
allowed  it  to  die.  It  ought  to  have  been 
kept  up  iu  active  work  to  this  time,  and  co- 
operateil  with  this  Commission.  Some  or- 
ganization, either  the  one  that  I  am  now 
spenkiug  of  or  some  other  should  be  created 
at  this  time,  to  work  with  and  assist  the 
Commission  in  its  labors.  The  old  organ- 
ization was  established  in  1870,  and  at  that 
time  numbered  among  its  members  some  of 
the  most  active  and  prominent  men  engag- 
ed iu  viticulture.  Many  of  them  have  been 
cjilled  to  join  the  majority,  but  still  there 
are  left  many  efficient  and  earnest  workers- 
It  was  to  the  great  advantage  of  the  wine  in- 
terest ;  it  had  to  take  upon  itself  a  very 
severe  contest  in  the  matter  of  the  French 
treaty,  which  was  about  to  be  established, 
and  had  it  not  been  for  our  Association,  I 
do  not  believe  at  this  time  we  would  be  in 
as  favorable  a  condition  as  we  are.  It  is  my 
opinion  that  if  it  had  not  been  for  the  ef 
forts  made  by  that  Association,  the  Chateau 
treaty  would  have  been  enacted  and  in  force 
to-day.  There  appeared  to  be  the  most 
singular  luke-warmuess  all  through  the 
United  States  in  regard  to  what  that  treaty 
was  intended  to  do.  It  appeared  to  go  by 
default  unchallenged.  We  found  our  own 
Chamber  ^f  Commerce  endorsing  and  rec- 
ommending the  treaty.  Fortunately  we  had 
in  the  Chairman  of  that  Society  a  gentle- 
men who  for  years  has  been  an  earnest 
worker  in  the  cause  of  viticulture.  He  was 
on  the  alert,  and  called  the  Association  to- 
gether, and  it  was  to  his  efforts  mainly  that 
the  result  was  produced  which  led  to  the 
defeat  of  Mr.  Chateau.  I  allude  to  the 
worthy  President  of  our  Commission,  Mr. 
Arpad  Haraszthy.  He,  singly  and  alone, 
appeared  to  observe  the  very  great  objection 
*^o  that  treaty,  and  the  disadvantage  that 
would  be  wrought  to  our  interests.  I  know 
that  in  our  locality  we  were  ignorant  of  what 
these  parties  were  doing.  No  one  appeared 
to  call  our  attention  to  it  until  we  were  sud- 
denly invited  to  a  meeting  by  oui-  worthy 
President.  When  we  had  met  together,  he 
impressed  upon  us  what  would  be  the  re- 
sult of  the  treaty.  We  called  the  Chamber 
of  Commerce  together,  and  we  had  a  large 
and  enthusiastic  meeting.  It  was  explain- 
ed to  that  body  what  would  be  the  result  of 
that  treaty,  and  we  secured  a  reversal  of 
the  decision  which  they  had  previously 
reached,  the  endorsement  of  the  objects  of 
Mr.  Chateau. 

There  was  another  great  work  which  that 
Association  was  able  to  accomplish.  It  was 
that  of  increasing  the  rate  of  duty  to  4U 
cents  a  gallon.  The  battle  was  made  here 
in  California,  aud  was  of  great  interest.  I 
believe,  Mr.  President,  if  I  recollect  right, 
the  duty  before  that  was  20  per  cent,  and  15 
per  cent  ad  valorem,  and  the  ad  valorem 
was  never  paid.    It  was  dae  to  the  efforts 


of  this  society  that  the  duty  was  raised  to 
40  cents  a  gallon,  which  raised  the  Cali- 
fornia wiue  interest  to  its  present  prosper- 
ous condition.  There  are  many  other 
things  in  connection  with  our  wine  interests 
that  were  accomplished  by  this  society,  but 
of  which  I  cannot  speak  at  this  time,  and  to- 
day if  it  be  re-organized,  or  if  this  meeting 
think  proper  to  form  a  new  organization- 
there  is,  in  that  society,  a  nucleus,  which 
can  bo  brought  out  and  revivified,  and  in 
my  opinion,  it  would  be  manifestly  proper 
to  use  that  material.  Wo  are  thrown  too 
much  on  to  a  few  active  men,  and  when  a 
few  are  working  the  majority  are  apt  to  be 
negligent.  This  Commission  has  been  at 
work  iu  our  interest,  aud  there  has  been  too 
much  indifference  on  the  part  of  wine  grow- 
ers themselves.  In  my  opinion,  it  would 
be  eminently  proper  to  have  an  Association 
HS  assistiiut  to  this  Commission,  composed 
of  as  many  wine  growers  as  we  can  got  to 
unite  with  us.  An  Association  of  that 
kiud,  not  receiving  any  pay  or  any  State 
aid,  would  have  iu  certain  directions  more 
influence  than  a  paid  Commission.  Further- 
more, an  association  bears  an  influence 
which  individuals  do  not. 

Many  of  the  officers  of  this  Society,  I 
presume,  have  been  forgotten,  and  when  I 
was  informed  to-day  that  I  was  the  First 
Vice  President,  it  was  something  that  I  had 
forgotten.  I  thought  the  society  had  died 
of  starvation  aud  gone  out  of  existence,  but 
when  I  found  that  the  officers  are  living, 
and  that  Mr.  Haraszthy,  the  President,  ie 
here,  and  that  it  only  needs  to  be  brought 
together  to  pat  it  on  a  useful  basis  again,  i 
think  that  it  ought  to  be  done.  In  any  way 
that  I  can  contribute  towards  its  activity, 
and  put  it  in  a  position  where  it  would  be 
of  advantage  to  our  Viticultural  industry,  I 
am  prepared  to  do  so.  The  worthy  Treasur- 
er of  the  Association  is  still  here,  and  he 
can  give  his  views  as  to  the  propriety  of 
calling  it  again  into  active  work.  AU  the 
offic  rs  or  members  of  this  Association, 
whose  names  are  still  enrolled,  who  are 
members  of  my  section  of  the  State,  will  be 
very  glad,  I  know,  to  hear  that  we  are  still 
a  living  Association,  and  to  assist  in  its 
further  useful  work.  We  numbered  I  be- 
lieve at  one  time,  nearly  300  members,  and 
although  a  number  of  them  have  gone  to 
the  last  resting  place,  yet  the  majority  of 
them  are  still  engaged  iu  the  wine  interest, 
and  will  gladly  co-operate  in  any  way  to  as- 
sist in  the  furtherance  of  our  interest,  either 
through  this  or  any  other  Association. 
Peesident  Haeaszthy. 

The  last  meeting  we  held  was  about  two 
and  a  half  years  ago,  when  there  was  a 
question  came  up  on  taxation,  and  I  be- 
lieve the  present  Mr.  Green  is  the  gentle- 
man that  had  the  tax  put  at  15  cents  from 
40.  I  have  to  thank  Mr.  Hill  for  the  very 
kiud  manner  in  which  he  has  spoken  of  me, 
but  I  only  put  the  machinery  in  motion, 
aud  the  work  was  done  by  other  persons 
from  San  Diego  clear  up  to  Siskiyou  County, 
and  then  we  had  the  hearty  co-operation  of 
Mr.  Wetmore  and  his  experience.  Without 
Mr.  Wetmore,  we  should  not  have  had  the 
same  result.  I  would  like  to  have  the  credit 
put  where  it  belongs.  From  1870,  there 
was  always  a  disposition  to  tinker  with  our 
laws,  and  an  attempt  to  put  taxation  on 
our  wines  iu  one  way  or  anoth-r,  nud  an 
attempt  to  reduce  the  impott  dutios  on 
wines,  biandies  aud  spirits.  This  Associa- 
tion was  always  ready  to  meet  these  chang- 
es. There  were  only  about  two  annual 
meetings  at  stated  periods,  and  it  was  then 
understood  that  the  members  should  b^; 
called  together  whenever  there  was  any  dan- 


ger or  any  requirement  for  their  presence 
by  the  President,  the  meetings  to  be  called 
at  hie  option  or  at  the  request  of  private 

members. 

Among  other  things,  this  Society  effected 
a  change  in  the  laws  of  the  United  States, 
regarding  all  spirits  distilled  here,  in  the 
years  1874  and  1875,  and  this  was  one  of 
the  biggest  works  of  the  Society,  and  if  it 
had  not  been  for  some  of  the  men  iu  that 
Society,  backed  up  as  they  were  by  the  help 
of  the  vine  growers,  that  would  never  have 
been  passed.  At  that  time,  there  was  a 
large  crop  in  prospect  with  very  little  sale, 
and  it  was  suggest^^d  that  there  should  be 
an  attempt  made  to  take  the  tax  off  entirely . 
That  was  frowned  down,  but  finally  there 
was  a  disposition  to  give  relief  by  having 
the  bonded  period  extended.  The  first  idea 
was  five  years,  but  the  wine  makers  would 
take  almost  anything  if  they  could  distill 
tbeir  brandy  and  put  it  in  bond  aud  not 
pay  the  tax.  Before  that,  they  had  to  pay 
t  in  35  diiys  time.  I  think  it  was  one  of 
he  gruudtst  works  that  tLis  society  has 
brought  to  perfection.  The  bill  was  passed 
hrough  th"^  personal  •  fforts  of  Mr.  Surgeut 
lud  Mr.  Page.  It  was  only  ajcuidcd  at 
irst  to  the  fruit  growers,  aud  before  any- 
.vhere  tlse  to  CalifuruLi.  It  was  an  cxtra- 
•rdiuary  m^  asure,  and  I  don't  see  how  it 
xiuld  have  been  passed,  but  it  was,  and 
^;ive  us  reliif.  We  had  the  benefit  of  the 
^ysttm,  but  the  whiskey  people  had  to  pay 
heir  tax  down.  That  went  on  for  years, 
lud  the  system  worked  well,  when  it  was 
subsequently  exteuded  to  the  whole  dislill- 
ing  business  of  the  United  States.  It  has 
gone  through  exactly  as  it  was  planned 
here,  with  the  exception  of  a  few  details. 
Gen,  Naglee,  whom  we  all  lament,  was  a 
gentleman  who  was  very  active  on  the 
Committee  that  was  appointed  on  that  busi- 
ness, although  he  never  afterwards  took  ad- 
vantage of  it,  for  he  always  paid  his  own 
tax  at  once.  These  things  come  to  my 
memory  as  I  look  back  a  little,  and  through 
the  papers  that  I  have  in  my  possession. 

I  think  therefore,  in  the  State  Vinieul- 
tural Society,  you  have  a  very  good  stem 
to  graft  on.  The  roots  are  there  strong  and 
vigorous.  It  has  not  died  ;  there  is  no 
phylloxera  at  its  roots.  If  you  want  to  per- 
fect this  organization  and  bring  it  into  a 
higher  state  of  efficiency,  you  have  the  stock 
to  work  on.  What  you  want  to  do  is,  all  to 
work  together,  and  not  leave  it  entirely  to 
the  officers.  The  Commission  have  more 
than  they  can  attend  to,  and  there  are  many 
men  in  this  business  who  would  be  valuable 
to  assist  the  Commission  in  its  work.  We 
can  have  an  organization  of  from  four  to 
five  thousand  wine  growers,  which  would 
have  a  big  influence  on  our  politicians. 
Such  a  society  is  a  good  thing.  It  has  been 
a  good  thing  iu  the  past,  although  it  has 
not  been  called  together  except  when  it  was 
needed.  Anybody  who  is  making  his  living 
in  the  wine  business  or  not,  whether  he  is 
working  in  a  wine  cellar,  a  grower  of  wine 
or  a  distiller  of  brandy,  is  eligible  to  mem- 
bership. 

Mb.  Cbables  Eobleb. 

Mr.  President,  the  Viticultural  Commis- 
sion has  worked  together  with  the  Vinicol- 
tural  Society.  For  general  information,  the 
official  body  is  good,  but  it  wants  more  sup- 
port. Great  results  can  be  shown  by  going 
over  vineyards  from  Siskiyou  down  to  San 
Diego,  and  noting  the  varieties  of  vines 
that  are  being  grown  on  information  that 
comes  from  the  viticultural  Commission. 
All  that  the  State  society  or  Mr.  Haraszthy, 
year  President,    or   I,   as  homble  member 
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could  do,  was  to  look  out  'or  danger,  and 
whenever  there  was  danger  we  were  dor- 
mant but  not  asleep.  I'pon  the  signal  of 
danger  we  came  out.  One  of  those  times 
of  danger  woa  the  Chateau  treaty  of  which 
we  accomplished  the  defeat.  We  got  our 
Chniuber  of  Commerce  to  take  back  the 
resolutions  they  had  passed,  and  go  hnnd 
in  hand  with  us.  The  next  thiug  that 
iirous,  il  OS  WHS,  that  the  wine  maker  should 
pay  tax  on  hia  brandy  as  soon  as  it  was  dis- 
tilled. We  thought  it  was  a  hardship,  aud 
we  went  to  Washington  and  got  the  law 
amended  so  that  brandy  should  be  put  in 
bond  for  three  years  without  the  payment 
of  the  tax.  Afterwards  the  whiskey  men  got 
the  extenstion  for  whiskey,  but  we.  as  frnit 
growers  of  California,  got  that  concession 
from  the  Government  when  they  had  not 
received  any  such  favor.  Since  then  wt 
have  received  little  legislative  enactments. 
When  necessary,  Mr.  Haraszthy  will  call 
the  Society  together,  and  perhaps  not  mor< 
than  half  a  dozen  of  us  would  meet  and  dc 
what  we  considered  necessary,  but  if  ther- 
was  no  threatened  danger,  there  were  no; 
any  meetings.  And  to  speak  of  this  Society 
as  defunct  or  of  these  men  who  have  dont 
so  much,  and  put  their  hands  in  their  pock- 
ets and  paid  out  so  much  money,  as  indo- 
lent and  neglectful,  I  don't  think  is  right 
Not  that  I  want  anything,  but  for  my  col- 
leagues and  Mr.  Haniszthy,  I  want  an  ac- 
knowledgment  of   what   they    have    done, 

MR.     WETMOKE. 

I  assume  gentlemen  that  on  this  floor,  of 
course,  and  through  this  society,  every  in- 
dividual member  will  express,  if  necessary- 
his  ideas  as  to  the  advisability  of  any  leg- 
islation that  is  proposed.  All  measures 
that  are  intended  to  benefit  th  ■  public  in 
one  common  interest  where  there  is  a  great 
industry  behind  it,  should  be  carefully  con- 
sidered in  committee  before  they  are  debat- 
ed on  the  floor.  I  do  not  suppose  that  any- 
body can  do  anything  in  the  way  of  legisla- 
tion without  having  it  partially  misunder- 
stood somewhere.  The  bills  that  have  been 
introduced  will  of  course  be  published,  and 
I  hope  that  every  one  will  criticise  them, 
and  if  anything  is  noted  in  them  that  is  at  all 
serious,  that  we  may  be  notified  of  it  as 
quickly  as  possible — any  mistake  that  we 
have  seemingly  overlooked.  We  have  un- 
dertaken to  discuss  these  matters  with  men 
who  are  conversant  with  the  subject  and 
have  had  experience,  and  so  far  we  have 
satisfied  all,  and  aim  to  satisfy  them  before 
taking  any  steps.  We  first  want  a  public 
sentiment  everywhere.  We  want  influence 
in  Congress.  Every  man  will  know  whether 
he  has  any  means  of  attaining  the  latter 
end.  Many  of  the  members  from  other 
parts  of  the  United  States  will  be  impressed 
with  this  bill  or  not,  as  it  is  presented  to 
them.  The  most  potent  influence  that  our 
people  here  can  wield  is,  by  communicating 
with  members  of  Congress  from  other  States 
through  their  friends  if  they  have  any  in 
those  States,  assuring  them  that  the  bill  is 
all  right,  and  that  it  is  what  we  want  and 
need.  The  people  in  the  East  may  be  apt 
to  think  that  we  want  to  get  some  bill  pass- 
ed to  obtain  some  particular  advantage, 
that  is  a  mere  fanciful  idea,  and  not  of  real 
utility.  Such  a  feeling  as  that  can  be  over. 
come  by  writing  to  your  friends,  and  stating 
the  object  and  necessity  of  such  a  bill.  Mr. 
McFberson  Hill,  for  instance,  knows  some- 
body in  some  other  State,  and  he  writes  to 
him.  "  we  want  you  to  help  the  bill  all  you 
can.''  That  man  will  then  be  induced  to 
do  what  he  can,  because  Mr.  McPherson 
Hill  wishes  him  to  do  so.    The  kind  of  au- 


ttigouists  we  are  fighting  always  seek  the 
lobby.  We  want  to  show  Congressmen  as 
against  that  lobby,  that  whatever  work  it 
may  do,  there  is  a  popular  sentiment  that 
ought  to  be  listened  to. 

MR.    MCPHERSON    HILL. 

After  we  made  our  rules  and  expressed 
our  sentiments,  let  us  work  together.  Ltt 
us  start  this  new  organization  in  that  spirit. 
It  has  in  the  past  accomplished  a  great 
deal,  and  I  hope  in  the  future  it  will  accom- 
plish much  more.  Five  or  six  years  ago, 
we  included  some  three  or  four  hundred 
members.  Since  that  time,  viticulture  has 
become  an  immense  interest  iu  this  Stati-. 
There  is  no  reason  why  we  should  not  take 
in  as  many  thousands  as  we  had  before 
hundreds,  and  accomplish  great  results. 
We  are  a  grand  army  that  can  be  of  great 
assistance  to  the  Commission.  The  Com- 
mission occupy  the  outposts  on  the  fronti- 
er, aud  they  notify  us  when  there  is  any 
danger  likely  to  affect  our  interests.  If 
there  is  any  danger,  we  will  come  to  their 
support  like  a  mighty  army.  As  a  combin- 
ed force,  we  can  go  before  Congress  or  our 
local  legislature  and  exert  a  power,  which 
as  individuals  we  could  not.  This  society 
can  meet  and  pass  resolutions,  which  reso" 
lutions,  going  before  Congress,  would  carry 
great  weight  that  could  not  be  secured  for 
it  by  the  action  of  any  individual.  The 
idea  thrown  out  by  Mr.  Wetmore,  that  we 
should  write  to  our  friends  in  different  parts 
of  the  United  States,  and  urge  the  passage 
of  the  measures  now  before  Congress  is  a 
good  one.  One  man  may  have  friends  in 
Tennessee,  another  in  Georgia,  and  their 
attention  can  be  called  to  it  and  our  neces- 
sity explained  to  them,  and  thus  each  one 
may  contribute  to  the  great  result.  And  col- 
lectively, the  action  of  such  an  organization 
as  we  have  stalled  to-day,  will  have  great 
weight  directly  in  the  Halls  of  Congress  if 
the  society  continues  in  the  work  already 
started.     It  will  accomplish  great  results. 


TAN  NAT, 


Since  1867  I  had  the  pleasant  acquaint- 
ance with  the  wine  of  Madiran,  the  product 
of  the  Tannat  grape.  My  modicum  of  red 
wine  at  my  meals  I  always  took  systemati- 
cally, drowned  in  water.  When,  in  my 
frequent  visits  to  Paris  I  enjoyed  the  hospi- 
tality of  my  friend  Monsieur  Stanislas 
Baron,  it  was  that  wine,  which,  with  its  full 
vinosity  and  splendid  color,  permitted  of  a 
liberal  admixture  of  the  thirst  quenching 
element  without  feeling  the  nudity  and 
cnideness  of  the  latter.  With  the  treble 
addition  of  water  the  Madiran  wine  remains 
wine,  a  light,  most  agreeable  tasting  wine 
with  the  astringent  matter  still  richly  pene 
trating.  I  have  with  double  delight  passed 
through  the  Madiran  district  in  the  society 
of  my  above  named  friend,  for  I  did  not 
forget  that  nice  wine  made  from  the  Tannat 
grape  there,  enjoyed  in  Paris.  When  ad- 
vising Mr.  Wetmore  some  six  years  ago  to 
request  Mr.  Baron  to  send  him  Tannat 
cuttings  for  propagating  in  California,  I 
knew  it  would  be  a  valuable  acquisition. 
But  I  did  not  foresee  the  brilliant  success 
that  we  have  achieved  with  that  vine.  In 
the  report  on  samples  at  the  Convention  of 
1884,  about  those  of  Tannat  of  Glen  Ellen 
and  Oakville  the  opinion  is  expressed,  that 
the  variety  merits  the  greatest  attention,  as 
the  samples  show  the  deepest  color,  com- 
bined with  harmonious  astringency  and 
unexceptionable  taste;  that  it  is  useful  and 
character  giving  in  blends  with  inferior  and 
with  higher  class  varieties.     It  has  proved 


prosperous  and  productive  of  a  high  quality 
wine  in  California.  In  the  conclusions  of 
that  report  the  advice  of  utilizing  the  Tan- 
nat in  any  of  the  four  griuU-s  of  red  wines, 
which  seem  to  be  the  outcome  of  our  pro" 
ductiou,  is  given. 

For  the  share  I  had  in  that  advice,  based 
upon  the  persuasion  gained  from  few,  but 
successful  samples,  I  could  confirm  this 
experience  and  the  advice  from  the  exami- 
nation of  the  samples  of  the  1885  vintage 
which  by  the  unanimous  verdict  of  the 
many  gentlemen  who  tasttd  them  during 
the  Convention  week,  from  the  15th  to 
20th  of  March,  1886,  are  considered  ad- 
mirable wines,  and  the  vijie  yielding  them 
worth  to  occupy  a  favored  place  in  the 
vint-yard.  It  is  one  of  the  varieties  of 
preference,  which  as  to  quantity  and  quality 
seems  to  be  one  of  the  really  acceptable 
ones.  The  most  practical  demonstration  of 
the  value  of  the  Tannat  grape,  iu  the 
estimation  of  people  who  know  what  they 
are  doing,  is  the  price  Mr.  A.  G.  Chauche 
offers  for  1886  grapes  of  that  variety,  as 
published  in  the  Merchant  of  April  23rd 
viz.,  $-10  per  ton.  This  type  of  course  is 
j  influenced  by  the  relative  scarcity  as  yet  of 
j  such  grapes,  but  it  shows  the  applicableness 
of  them  and  contrasts  considerably  against 
the  price  of  Charbouo  and  Malvasia,  $15 
and  SIO,  while  the  Mission  grape  is  not 
wanted  at  all  by  the  gentleman  who  is 
valueing  the  raw  material  for  his  1886  wines 
judiciously.  The  experience  gained,  at  the 
last  two  Conventions,  with  regard  to  the 
Tannat  have  influenced  several  of  our  most 
progressive  vintagers  to  stock  their  vine- 
yards with  that  variety.  This  is  a  practical 
determination,  which  they  will  never  regret. 
Messrs.  Mas  and  Pulliat  say  in  their  Vig- 
noble  on  the  subject  of  the  Tannat  vine: 
"It  is  one  of  the  most  preferred  varieties  of 
Madiran,  near  Tarbes,  the  most  renowned 
cm  of  the  Hautes  Pyrenees,  where  it  is 
associated  with  the  Mansenc,  the  Gros  Man- 
senc  and  the  Bouchy.'' 

My  impression  is  that  with  the  cuttings 
Mr.  Wetmore  had  received  from  Madiran 
and  which  it  seems  have  had  an  admixture 
of  those  from  one  or  two  other  varieties,  we 
have  hit  upon  a  real  success.  May  we  see 
in  the  near  future  where  we  can  obtain  a 
cru  of  best  renown  from  the  propagations 
of  the  Tannat  in  California.  I  am  glad 
to  add  that  among  the  samples  of  wines 
of  6  varieties  from  Mr.  Crabb's  vineyard, 
the  product  of  what  was*propagated  by  that 
excellent  and  careful  viticulturist  from  a 
couple  of  cuttings  obtained  from  Mr.  Krug's 
importation  two  years  ago,  several  show  a 
high  degree  of  success.  These  are  the 
Spanna  of  superior  quality,  and  grand 
color,  the  Refosco,  the  Beclan,  also  really 
a  high  grade  deep  tinted  red  variety,  the 
Blue  Portuguese,  and  the  nice  red  wine  of 
light  construction  and  pleasant  taste  from 
Valdtpenas  Tinto  variety.  The  sixth  is 
Lagrtin,  a  coloring  wine  of  high  virtues. 
Something  extraordinarily  good  will  be  got 
from  one  or  the  other  of  these  six  varieties. 
And  let  us  not  forget  the  precious  Italian 
Barbel  a,  of  which  a  few  bunches  in  188-4 
from  Mr.  J.  T.  Doyle's  vineyard  gave  us  an 
ephemeral  glance  at  its  great  beauty.  The 
successors  of  those  firstlings  of  188-i  were 
not  forthcoming  from  the  same  vineyard 
last  vintage.  I,  for  my  part,  regret  this 
greatly,  fos  I  believe  that  it  will  be  for  us 
as  valuable  as  it  is  for  the  Asti  region,  and 
it  may  be  a  worthy  companion  to  the  Medoc 
varieties,  which,  in  favored  locations  of 
ours,  are  called  to  bring  us  glory. 

F.  POHNDORFF. 


ecnveb,     of    Vienna,     on     Tnrbid 
Tonne   Roil    Wln^x. 


Difficulties  in  red  wines,  after  the  turbu- 
lent fermentation  has  been  accomplished, 
are  frequent.  Two  causes  bring  about  the 
irregularities  of  the  last  fermentation.  Lees 
originate  chiefly  from  the  surface  of  the 
grapes.  Red  wines,  having  fermented  on 
skins,  necessarily  carry  with  them  a  consid- 
erable amount  of  lees,  which  cause  a  rapid 
fermentation.  Second,  the  large  proportion 
of  tannin  extracted  from  the  seeds  causes  a 
great  quantity  of  albuminous  matter  to  be- 
come insoluble.  A  white  must  is  always 
less  rich  in  tannin,  anil  therefore  keeps 
albuminous  matter  soluble  ;  this  has  to  be 
dissolved  by  frequent  rackings,  exposing  the 
wine  to  the  air.  Although  a  young  red 
wine  may  appear  bright,  it  will  go  on  pre- 
cipitating albuminous  matter  together  with 
some  coloring  matter,  gradually  becoming 
insoluble.  Backing  young  red  wine,  which, 
^vith  all  its  apparent  brightness,  holds  and 
deposits  the  matters  spoken  of,  together 
with  carbonic  acid  gas,  has  the  salutary  ef- 
fect of  rousing  the  latter  from  the  lower 
strata  of  the  wine  and  difl'using  it  in  the 
mass  of  the  wine.  This  is  necessarily  render- 
ing the  wine  turbid.  Unfavorable  weather 
with  undue  pressure  of  air  will  make  the 
wine  still  more  troubled.  This  effect  is 
harmless  and  the  wine  will  gi-adually  clear 
itself,  as  the  pressure  of  the  air  with  more 
favorable  weather  will  again  precipate  the 
matter  in  solution.  When  the  wine  again 
assumes  a  good  clearness,  no  time  should 
be  lost  in  freeing  it  over  the  precipitate  by 
a  new  and  careful  racking. 

Together  vrith  the  spores  of  fermentation 
the  surface  of  the  grapes  hold  spores  of 
mould  which  arrive  in  the  must.  The  latter 
can  live  only  when  brought  in  contact  with 
air.  Split  spores,  which  likewise  are 
brought  into  the  must  from  the  skins,  can 
live  without  direct  air-admission.  The  size 
of  the  spUt  spores  is  infinitely  small,  aud 
thus  cau  not  be  distinguished  in  the  clear 
wine.  Most  of  these  spores  will  settle  in 
the  precipitates.  But  the  presence  of  ever 
so  small  a  proportion  of  them  in  the  clear 
Tvine  will  cause  the  most  disastrous  effect. 
These  spores  continue  to  live  and  increase, 
and  will  bring  about  the  effect  that  the  wine 
gradually  becomes  unfit  to  be  consumed. 
Grapes  on  which  rain  has  fallen  just 
previous  to  gathering  and  such  which  have 
been  split  or  have  rotted  in  consequence  of 
the  rain,  have  a  large  amount  of  split 
spores.  The  effect  of  this  is  the  resistauce 
of  the  wine  to  clarification,  aud  its  growing 
tuibidness. 

A  high  temperature  is  particularly  favor- 
able to  the  development  of  split  germs.  In 
order  to  find  out  how  a  wine  infested  with 
them  will  behave  in  the  next  few  mouths, 
samples  should  be  placed  in  a  temperature 
of  about  60  to  62  degrefS  F.  These  sam- 
ples should  be  in  white  bottles,  corked,  and 
not  be  exposed  to  trepidations.  In  that 
temperature,  the  split  germs  will  rapidly 
grow,  the  wine  become  very  turbid,  assuming 
a  blueish  tint,  and  its  taste  will  become  more 
unpleasant  if  it  is  really  full  of  the  germs, 
which  will  bring  the  wine  to  a  stage  of  disease 
called  bitterness.  Microscopic  observations 
of  the  wine  will  more  easily  show  its  condi- 
tion. If  turbid,  but  not  infected  bj'  split 
germs,  the  miscroscope  wilt  show  only  the 
red  liquid  with  some  ft-rmeut  germs  swim- 
ming in  the  same.  But  in  the  contrary 
case  and  infested  fully  with  split  germs,  the 
decay  of  the  wine  is  evidf»t.  Wo  treatment 
will  free  it  from  the  dangerous  element; 
racking,  sulphuring,  filtering  or  clarifying 
will  be  useless.  To  render  it  fit  for  rapid 
consumption,  heating  it  for  a  moment  up 
to  130  degrees  F.,  may  kill  the  split  germs 
present.  This  remedy,  if  applied  at  the 
earliest  stage,  will  prevent  decay  of  the 
wine,  which,  under  the  most  scrupulous 
care  may  be  saved  effectually,  but  it  is  in 
every  case  a  defective  wine  or  a  verj'  ordin- 
ary one,  and  not  one  which  should  be  kept 
for  any  length  of  time. 


SAN    FRANCISCO    MERCHANT. 
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THE    SPITRIOVS    WINES    BILI^ 


RecoKuiton. 


Onr  friends  in  the  Fresno  Viticultoral 
and  Horticultural  Association  recognize  tlie 
Tftlne  of  a  jonrnal  like  the  MEBCHiNT 
gTUirding  and  advancing  theirinterests,  and 
give  effect  to  their  good  wishes  in  a  very 
practical  way,  as  will  be  seen  by  the  follow- 
ing resolution: 

Official. 

tRESSO,  UAU,  April  5,  1SS4. 

Proprietor  S.  F.  Merchant.  —  Dear  Sir:  Below 
is  a  copy  of  tht;  minutes  of  the  last  meeting  of  the 
Fresno  Viticultural  and  Horticultural  Society  that  is 
of  interest  to  yourself. 

iif*oIr?rf— That  this  .Association  recognize  the  S^s 
FRAsasco  Mbrcham  as  one  of  the  best  or^'ans  o(  the 
Viticultural  and  Horticultural  interests  in  the  State, 
an  exponent  o(  their  views  and  aole  advocate  of 
their  interests,  and,  moreover  as  a  paper  which  has 
taken  more  than  oidinarj-  interest  in  the  prosperity 
of  Fresno  county.  We  agree  to  u'ive  the  publisher 
our  liberal  (iupp")rt  while  that  journal  pursues  the 
course  for  which  it  has  hitherto  beendistincuished. 

Moreover,  we  suptrcst  that  manufrtt-turers  and  deal- 
ers in  agricullMral  implement*  and  uther  merchandise 
who  wish  to  (Till  our  attention  to  their  goods,  aid  us 
and  other  Viticulturiets  in  maintaining  the  Sas  Fha.v- 
CI8C0  MERCHAsr  on  a  sound  footing,  by  giving  it  a 
large  share  of  tneir  advertising  patronage. 

Be  it  further  rMo/«if  that  the  Fresno  Viticultural 
nad  Horticultural  Society  tender  its  thanks  to  the 
Sas  Pbancisco  Mebcha-m  for  past  frvvors. 

C.  F.  RIGUS,  Secrbtaet. 


WANTED. 

WANTED  BY  JCLT  FIRST,  A  THOROUGHLY 
competent  wine  maker,  conversant  with  all 
branches,  and  must  be  well  recommended.  Adver- 
tisers will  pay  a  good  salary.  Si»  months  or  yearly 
engagement  as  arranged.  Permanent  position  to  first 
class  man.  Apply  to  Secretary  Fruitvale  Wine  and 
Fruit  Co  .  P.  O.  Box  34G.  Fresno,  Cal. 


B««s   nnd   Omp««. 


Shortly  before  leaving  foj  the  East,  Mr. 
Wttmorc  asked  Mrs.  Warfield,  of  Glen  El- 
leu,  to  write  to  any  friends  in  the  Senate  or 
Assembly,  requesting  their  support  of  the 
bills  before  Congress.  Amongst  others 
written  to  was  Senator  Vest  of  Missouri, 
who.  in  replying,  said  :  "  It  will  give  me 
very  great  pleasure  to  see  Mr.  Carlisle  and 
Mr.  Breckenridge  on  behalf  of  the  bill  to 
which  yon  refer  in  your  letter.  I  know 
Colonel  Green  very  well,  and  sincerely  sym- 
pathize with  his  and  your  interests  in  the 
direction  of  encouraging  the  culture  of 
pure  American  wines,  and  the  prevention 
of  the  manufacture  and  sale  of  spurious 
compounds,  which  are  now  put  on  the 
market.  You  may  rest  assured  that  I  will 
do  every  thing  in  my  power  to  meet  your 
wishes.'' 

This  is  very  satisfactory,  as  Senator  Vest 
posseses  great  influence  amongst  the 
Southern  Senators. 


The  American  Bie  Journal  s&ys  "that  a 
Keport  of  Experiments  by  Mr.  N.  W.  Mc. 
Lain,  at  the  United  States  Agricultural  Sta- 
tion, at  Aurora,  Ills.,  made  at  the  Depart^ 
ment  at  Washington,  and  published  in  the 
Official  Reports  of  the  United  States  Ento. 
mologiet,  show  most  conclusively  that  the 
bees  never  injure  sound  grapes,  even  when 
on  the  verge  of  starvation.  This  adds 
another  proof  by  careftUly  conducted  and 
thoroughly  guarded  experiments  under  the 
fostering  care  of  the  United  States  Govern- 
ment. California  grape  and  raisin  growers, 
who  are  now  prosecuting  a  bee-keeper 
there  for  injury  said  to  be  done  to  their 
grapes  should  make  a  note  of  this  and  stop 
their  jealous  and  foolish  persecntion  of  bee- 
keepers.'* 


WIKES    AT     WABOIMGTOjr. 


[Special  dispatch  to  the  Mbrchakt.] 

Washington,  D.  C„  May  19th. 
The  National  Viticultural  Convention  at- 
tracts great  interest.  Samples  have  been 
exhibited  in  great  numbers.  Nearly  all  the 
leading  Eastern  Champagne  producers  are 
well  represented  by  special  representatives 
who  will  take  charge  of  sampling  their  ex- 
hibits to-night.  None  of  the  California 
houses,  represented  in  New  York,  have  yet 
sent  representatives  except  the  firm  of  Wm. 
T.  Coleman  &  Co.  California  wines  are  to 
be  sampled  to-morrow  evening,  when  the 
attendance  promises  to  be  very  large  and 
influential.  Admiral  Porter  and  other 
Navy  officers,  with  ladies,  will  attend  this 
evening.  The  management  is  sufi'ering 
seriously  from  want  of  funds,  many  ex- 
hibitors forgetting  that  the  display  and 
handling  of  their  samples  requires  con- 
siderable expenditures.  The  California 
State  Vinicullural  Association  is  forgetting 
that  an  estimate  of  expenses  was  given  in  ad- 
vance and  are  forwarding  very  little  pecuni- 
ary assistance  but  leave  their  representatives 
here  in  a  begging  condition,  forced,  to  pre- 
vent failure,  to  draw'upon  their  own  private 
resources.  Such  neglect  of  great  oppor- 
tunities is  unpardonable  and  causes  those 
in  the  front  to  feel  as  though  this  would  be 
the  last  attempt  they  would  make  to  work 
in  a  public  cause. 


AN     ENFORCED    AVCl  ION. 


Sale   of  Vines   From    New   Orleaus    by 
the    Authorities. 


There  is  a  prospect  of  a  suit  in  the  Fed- 
eral courts  over  the  sending  of  twenty-five 
bales  of  grapevines  from  ^New  Orleans  to 
this  city,  consigned  to  a  San  Francisco  mer- 
chant. The  goods  arrived  during  the  lat- 
ter part  of  April,  and  were  stored  in  the 
Oriental  Warehouse.  The  consignee,  how- 
ever, refused  to  take  the  vines,  as  he  de- 
clared that  they  were  not  what  he  had  or- 
dered, nor  were  they  in  good  condition. 
Under  this  refusal.  Collector  Hager  ordered 
the  auction  of  the  ^nes,  as  they  were  per- 
ishable merchandise  and  there  wns  no  pros- 
pect of  their  being  taken  out  of  the  ware- 
house. It  is  said  that  the  sale  brought  lit- 
tle more  than  nothing.  The  consignors, 
however,  it  is  stated,  intend  to  bring  suit 
for  the  full  amount  agreed  on. — San  Fran- 
cisco Chronicle. 


OrAUK«    Wine. 

The  Riverside  Press  and  Horticxilturist 
says  :— Mr.  Moreau  de  Saint  Mury's  receipt 
for  making  orange  wine  is  as  follows:  Boil 
the  peels  of  forty  oranges  in  ten  quarts  of 
water  until  the  water  tastes  strongly  of  the 
peels.  Add  twelve  quarts  of  orange  juice 
and  thirty-six  quarts  of  sugar.  Wbeu  cold 
pour  into  a  barrel;  leave  the  bung  out  dur- 
ing fermentation,  which  lasts  forty  days, 
and  keep  the  barrel  Uung-fuU;  then  close 
the  barrel  and  let  the  wine  settle  for  two 
months.  Two  days  before  bottling  add  a 
small  handful  of  orange  flowers  to  give 
fragrance  to  the  wine.  Omnge  wine  im- 
proves with  age  and  acquires  the  taste  of 
the  Malvaria  of  Madeira.  It  bears  trans- 
portation well.  It  competes  with  Curacoa 
and  othei  alcoholic,  aromatic  beverages  of 
Southern  France  and  Italy.  Delicious  white 
and  niuk  orange  cordials  are  made  in  the 
Greek  Island  of  Cephalonia. 


A    ValnAble    OIlTe. 


Washington,  May  19. — Increased  interest 
was  manifested  to-day  in  the  National  Viti- 
cultural Convention,  During  the  afternoon 
addresses  were  made  on  the  varieties  of 
vines  which  have  been  grown  with  success 
in  Virginia,  and  on  the  methods  for  sup- 
pressing vine  diseases.  The  following  res- 
olutions were  unanimously  adopted: 

Whereas,  The  development  of  grape  cul- 
tore  in  the  United  States  raises  serious 
questions  concerning  the  future  of  this  im- 
portant industry,  in  which  is  invested  al- 
ready $116,000,000,  an  amount  of  value 
worthy  of  the  Government's  care  ;  and 
whereas,  the  effect  of  the  competition  of 
adulterated  and  spurious  wines  with  the 
pure  product  of  the  vineyard  tends  greatly 
to  the  injury  of  morality  and  the  health  of 
the  consuming  public  ;  and  such  competi- 
tion proves  ruinous  to  viticulture,  and  if  per- 
mitted will  result  in  its  demoralization  ; 
therefore,  be  it. 

Resolved,  That  this  association  memori- 
alize Congress  to  secure  a  section  of  viti- 
culture! "ii^^""  t^6  direction  of  the  Depart- 
ment of  Agriculture,  and  if  established  it 
shall  be  granted  such  appropriation  as  will 
enable  it  to  conduct  all  the  experiments  so 
necessary  in  the  improvement  of  vineyard 
products  by  pruning  and  culture,  the  use  of 
remedial  measures  as  are  thought  to  prom- 
ise advantage  for  benefit,  and  to  afford  all 
the  means  for  the  development  of  viticulture. 

Resolved,  That  the  bill  introduced  by 
Hon.  "Wliarton  J.  Greene  of  North  Carolina, 
defining  pure  wine  and  providing  means  for 
its  protection  receives  the  unanimous  ap- 
proval of  this  body,  and  if  enacted  it  will 
protect  this  growing  industry  from  the  evils 
which  threaten  its  destruction  and  check  the 
work  of  men  who,  for  private  gain,  are  en- 
gaged in  defrauding  the  public  and  in 
bringing   discredit  among  American  wines. 

A  committee  was  appointed  to  memorial- 
ize Congress  on  the  subject  of  the  creation 
of  a  section  of  viticulture  in  the  proposed 
new  Department  of  Agriculture.  The  Pres- 
ident will  receive  the  members  of  the  con- 
vention in  a  body  to-morrow  afternoon.  The 
main  hall  of  Masonic  Temple  was  filled  to- 
night with  invited  guests,  who  examined 
the  various  varieties  of  wines  made  in  the 
Stat<?s  east  of  the  Rocky  mountains.  To- 
morrow evening  the  sampling  will  be  de- 
voted to  California  wines. 


The  Report  of  the  Fourth  Annual  State 
Viticultural  Convention  is  now  published 
and  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more. 


In  the  last  number  of  the  periodical  edit- 
ed in  Spain.  calUd  Los  Vinos  y  los  AceUes, 
which  in  translation  means  "The  Winea 
and  the  Oils,*'  we  read  the  following  cor- 
respondence between  Mr.  F.  Pohndorff 
and  Don  Jose  de  Hidalgo  Tablada,  the  best 
Spanish  authority  on  horticultunil  matters 
generally.  As  the  subject  concerns  a  variety 
of  olive  found  in  Oaliloruia,  we  copy  the 
whole  translated. 

D.  Jose  de  Hidaltjo  'lahlada:  Dkab  Sib 
— My  friend,  Dr.  Gustav  Eiseu  of  Fresno, 
California,  has  found  among  the  variety  of 
olives  called  the  Mission  olive  and  which 
you,  from  the  samples  I  sent  you,  classified 
with  the  name  Comicabra.  another  variety, 
the  productiveness  of  which  is  much  great- 
er and  much  earlier,  as  it  maturt-s  in  Octo- 
ber, and  which  we  would  be  pleased  to  have 
you  examine  and  classify  from  the  fruit  and 
leaves  herewith  remitted.     Yours  truly. 

FUEDBIC   POHNDOBFP. 

^?isiPer: — As  to  the  above  question,  we 
have  this  to  say  :  The  olives  received  cor- 
respond to  the  variety  culled  oka  Europia 
regalis,  the  common  name  of  which  is 
aceitrena  gordol.  No  doubt  this  tree,  as 
well  as  the  Mission  or  Cornicabra,  was 
brought  to  that  country  by  the  Spanish 
missionaries  at  the  time  the  same  was  sub- 
ject to  Spain. 

J.  DE  HiDALoo  Tablada. 

Remarks  : — Referring  to  Mr.  PohndorflTs 
pamphlet  on  olive  growing,  we  find  the  fol- 
lowing description  under  the  head  of  "  Gor- 
dal ' '  :  "A  tall  tree — possibly  the  tallest  of 
all  olive  trees  -  and  growing  quickly.  Its 
branches  are  lustrous  and  strong,  and  grow- 
ing obliquely.  Insects  seldom  attack  this 
tree  which  forms  warts  where  attacked  thaj 
close  rapidly.  The  same  as  any  wound 
caused  by  pruning,  it  heals  at  ouoe.  The 
present  Gordal  measures  23  milometres  in 
height  and  18  inches  in  diameter.  Its  color 
when  ripe  is  gi-eyish  black,  weight  4.2  grains 
— stone,  5-42  part.  It  is  one  of  the  best 
Spanish  pickling  varieties  and  yields  also 
good  oil.  It  resists  cold  like  the  late  ma- 
turing Cornicabra  varieties,  and  altogether 
it  is  one  of  the  most  acceptable  ones.  Re- 
peated and  heavy  trimming  is  a  means  of 
keeping  this  tree  in  perfect  order."'  Un- 
happily the  Gordal  is  very  difficult  to  prop- 
agate from  cuttings. — Fresno  Republican. 


Crop  ProtpectM. 


Gilroy  Valley  Record 

The  reports  for  California  cover  the  en- 
tire State,  and  on  the  whole  show  that 
the  entire  yield  of  grain  and  fruit  will  be 
abundant;  the  excessive  rains  have  dimin- 
ished the  prospects  some,  though  the  yield 
will  be  above  the  average.  From  all  parts 
of  the  State  the  reports  are  that  hay  will 
be  exceedingly  abundant.  Peaches  gener. 
ally  will  be  a  failure;  also  apricots,  on  ac- 
count of  "curl  Jeaf."  The  vineyards  are 
all  reported  to  be  in  a  most  promising  con- 
dition, and  the  tonnage  will  be  greatly 
above  the  average.  One  observer  in  So- 
noma county  reports:  "It  would  appear 
that  irrigation  was  a  benefit  to  growing 
vines,  and  that  the  April  rains  would  large. 
ly  increase  the  tonnage  of  grapes  this 
season.''  In  portions  of  Santa  Clara  conn, 
ty  the  codling  moth  are  abundant. 

The  5on(o  Rosa  Republican  says:  The 
grape  vines  are  doing  finely.  No  frost  to 
hurt  the  vines,  and  the  crop  will  surely  be 
abundant. 
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PBOtiKESK    OF   THK    VITHri-TlTBAI. 
COMVr.SITION. 

(H.  Y.  Wine  and  Fruit  Grower.) 


PBOOBOIMB    SO    FAR    Aft    READY. 

To  the  Grapf-gi-oioa-s  of  the  United  States: — 
We  are  now  nble  to  nnuoimce  with  defiuite- 
ness  that  the  Brst  Nationftl  Viticultuml 
Couveutiou  held  lu  the  United  States,  the 
cftU  for  which  was  issued  in  February  last, 
will  be  opened  on  Tuesday,  the  18th  of 
May,  in  the  Agricultural  Deportment  Build- 
ings, in  Washington,  beginniug  at  10  o'clock 
A.  M. 

ORGANIZATION. 

Tho  first  thing  in  the  order  of  exercises 
will  be  to  eflfect  a  permanent  organization 
by  the  appointment  of  a  chairman  pro  tem.^ 
and  a  committee  on  organization.  It  is  de- 
sirable that  the  official  make  up  of  the  or- 
ganization should  be  composed  of  a  pract 
ical  working  force,  and  should  therefore  b- 
selected  from  the  active,  progressive  men 
prominently  connected  with  viticulture  ii- 
all  the  grape-growing  dibtiiets  of  the  United 
States.  The  work  to  bo  accomplished  is  aL 
important  one,  and  should  be  entrusted  to 
able  hands,  and  all  fihould  try  to  act  in  a 
broad,  national  spirit,  and  to  avoid  sectional 
and  local  jealousies. 

REPORTS   OF    COMMITTEES. 

After  permanent  organization,  the  reports 
of  Committees  on  Rules  and  Order  of  Exer 
ciaes  will  be  in  order.  These  reports  will 
simplify  the  work  of  the  Convention,  and 
arrange  events  in  proper  and  consecutive 
order. 

ADDRESSES    AND    PAPERS. 

The  first  address  delivered  will  be  by  the 
Hon.  Norman  J.  Colman,  Commissioner  of 
Agriculture,  subject:   '^Viticulture  an  a  2v  a- 
tio7ial  Industry."     This  address  will  be  fol- 
lowed by  one  from  Prof.  C.  V.  Riley,  sub- 
ject:   "The  IlUtory  of  PhyUoxeia  Vastairix, 
and  its  Injluence  on  American  Viticulture." 
Other    papers    and    addresses    have    been 
promised,     as     follows:       ^^Viticulture     i 
hosed    on    the    Devtlopmenl    of   our    Naii^ 
Grapes    through    Cultivation,    Crossing    and 
Hybridization,"  by  George  W.  Campbell  of 
Ohio.     Paper  entitled   "American  Grapes,*' 
showing  importance  of  botanical  and  other 
scientific    knowledge    to    the   viticultarist, 
by  T.  V.  Munson  of  Texas.     Paper  entitled 
**Jlo\o  to  Multiply  New  Varieties  and  bring 
tkem  to  eai-ly  fruiting,''  by  Hon.  Samuel  Mil 
ler   of   Missouri.     Paper   entitled  "Experi- 
ments in  VUiculture,''  by  Col.  Alexander  W. 
Pearson   of   New   Jersey.      Paper   entitled 
•*Q rape-growing  and    }Vine-'inalcing  i?i  Fir- 
ginia,"  by  Prof.  Joseph  A.  Peck  of  Virginia . 
Paper  entitled   "The  Grapes  of  the  Future,'^ 
by  John  T.  Lovett,  of  New  Jersey.    "Grapes 
and    Grape    3fus(,"  the   pure   unfermented 
juice  of  the  grape  as  a  food  and  as  a  medi- 
cine, by  George   E.    Dewey  of  New  York. 
Other    addresses    and    papers    have    been 
promised,  but   the  titles  are  not  yet  known 
to   the   Committee.      The   closing    address 
will  be  made  by  Mr.  Charles  A.  Wetmore  of 
California . 

THE    EXPOSITION. 

A  large  hall  adjoining  the  room  in  which 
the  Convention  will  be  held,  will  be  used 
for  the  exposition  of  exhibits.  This  will  be 
under  the  joint  management  of  Mr.  Chris- 
topher Xander  of  Washington,  local  dele- 
gate, representing  the  Eastern  State  exhib- 
itors, and  Mr.  F.  Pohndorff,  California  del- 
egate, representing  the  California  exhibitors. 

The  Committee  are  happy  to  state  that 
151  different  lots  of  samples  are  already  on 
the  way  from  California,  which,  it  is  stated, 


are  only  tho  advance-guard  of  what  is  to 
come.  Messrs,  Wm.  T.  Colemnu  k  Co. 
and  others  will  make  a  fine  exhibit  of  rair- 
ins,  canned  goods,  etc.  Reports  from  the 
various  grape-growing  districts  in  the  East' 
also  indicate  a  very  full  display  of  Eastern 
vineyard  products. 


Tlie    SWEET     WINE    Bll^Ii. 


Fnvornble     Outlook    for    Its 


Washington,  May  11. — The  Sweet  Wine 
bill,  as  it  has  been  finally  prepared,  subject 
to  a  few  known  and  proper  amendments, 
was  presented  to  the  Ways  and  Means  Com- 
mittee by  Representative  Morrow  one  week 
ago,  a  copy  of  the  same  being  forwarded  to 
the  Commissioner  of  Internal  Revenue. 
The  original  draft,  which  was  made  by  the 
representative  of  the  California  State  Com- 
mission, had  been  revised  by  the  delega- 
tion. Representative  McKenna  taking  a 
prominent  part  in  the  work,  and  by  officers 
of  the  internal  revenue.  There  remains  yet 
an  open  question  as  to  the  period  within 
which  the  privilege  of  free  wine  spirits 
shall  be  exercised,  owing  to  the  delay  of 
Eastern  wine-makers  in  representing  their 
claims. 

Mr.  Wetmore  was  in  New  York,  in  con- 
sulation  with  several  of  the  leading  pro- 
ducers of  the  East,  last  week.  It  is  pre- 
sumed now  that  all  differences  of  opinion 
between  the  genuine  wine  manufacturers 
have  been  harmonized,  and  that  action  will 
be  taken  by  the  committee.  In  the  mean 
while  effort  is  being  made  to  secure  har- 
monious effort  in  behalf  of  the  Green  bill 
taxing  spurious  wines. 

Mr.  Wilson,  the  agent  of  the  Sweet  Wine 
Committee  of  California,  Mr.  Wetmore  and 
the  California  delegation  appear  to  be  work- 
ing in  full  accord  with  each  other,  and  the 
prospects  of  success  are  brighter  than  here- 
tofore. The  supposed  opposition  of  grain 
distillers  has  vanished,  at  least  for  the  pres- 
ent. The  latest  reports  indicate  that  the 
Sweet  Wine  bill  was  reported  upon  by  the 
Commission  on  Internal  Revenue,  last  week, 
but  has  been  held  for  further  consideration 
by  the  Secretary  of  the  Treasury.  This 
week  it  has  been  reviewed  by  the  chiefs  of 
the  divisions  on  mercantile,  marine  and 
customs,  and  the  investigation  was  to  have 
been  concluded  to-day.  Mr.  Wetmore  and 
Mr.  Wilson  called  on  the  Secretary  of  the 
Treasury,  requesting  that  if  any  adverse  re- 
port was  contemplated  a  full  hearing  before 
him  might  be  granted.  It  is  cheir  opinion, 
however,  that  the  report  will  be  favorable. 
A  report  was  shown  them  to-day  from  a 
special  agent  of  the  Treasury  Department 
in  New  York,  sustaining  the  position  taken 
by  the  California  State  Commission,  tha* 
the  so-called  imported  fruit-juice  should  be 
classed  as  wines,  or  alcoholic  compounds, 
for  purposes  of  taxation.  The  department 
is  still  investigating  this  branch  of  the  sub- 
ject, which  has  been  brought  to  public  at- 
tention most  forcibly  by  recent  correspond- 
ence with  the  Internal  Revenue  office. 

Washington,  May  13. — Copies  of  the 
correspondence  of  the  Commissioner  on  In- 
ternal Revenue  and  of  the  Secretary  of  the 
Treasury,  addressed  to  the  Committee  on 
Ways  and  Means  in  relation  to  the  Sweet 
Wine  bill,  were  shown  to-day  by  order  of 
the  Secretary  of  the  Treasury  to  the  repre- 
sentatives of  the  California  wine  interests. 
Owing  to  the  difficulty  in  obtaining  access 
to  these  papers  it  had  been  supposed  that 
they  contained  suggestions  adverse  to  the 
bill,   but  it  is  known  positively   that  the 


Commissioner  approves,  without  suggestion 
of  amendment,  the  provisions  of  the  bill  as 
it  now  stands  so  far  as  all  safeguards  are 
concerned  to  protect  the  public  revenues. 
The  only  question  raised  by  him  relates  to 
the  policy  of  such  a  measure  from  a  strictly 
revenue  standpoint.  This  is  considered, 
therefore,  as  a  practical  indorsement  of  the 
bill,  because  it  rests  with  Congress  only  to 
determine  what  taxes  shall  be  abolished. 

In  transmitting  the  report  of  the  Commis- 
sioner, Acting  Secretary  Fairchitd  says  that 
he  has  examined  the  provisions  relating  to 
the  use  of  free  wines  or  spirits  in  fortifying 
wines,  and  finds  no  reasons  to  object  to  the 
same.  The  situation  is  therefore  encourag- 
ing for  the  supporters  of  the  bill,  as  they 
have  only  to  address  themselves  to  the  main 
question,  which  is  the  necessity  of  remov- 
ing the  tax  on  fortified  wines,  in  order  that 
the  industry  may  expand  to  supply  foreign 
markets  and  may  be  enabled  to  fairly  com- 
pete with  foreign  wines  in  domestic  mar- 
kets. A  brief  is  being  printed  to-day  by  Mr. 
Wetmore  to  be  filed  with  the  committee. 

Washington,    May    18.  —  The    National 
ViticuUural   Association  assembled  to-day. 
The  Commissioner  of  Agriculture  delivered 
the  opening  address.     He  said  in  part:    "It 
was   not  so  much  for  consideration  of  the 
importance  of  the  grape  in  connection  with 
its   dietary   and  domestic   uses,    as   in  the 
manufacture  of  pure   American  wines  and 
the   protection   of   them   from    adulterated 
compounds,    that   the  national   convention 
was  called.     We  want  to  furnish  the  nation 
with    the   cheapest,    most   wholesome   and 
beneficial    beverage — pure   wine   from   the 
grape.     We  want  to  give  the  American  peo- 
ple American   wine.     Part   at  least  of  the 
imported  wines   are   inferior  in  purity  and 
quality   to   our   California  products.     It  is 
certain   that  California  products  have  been 
sought    in    foreign    markets     and     almost 
equally  certain   that   some   have   returned 
either  unmixed,    or  manufactured  under  a 
foreign  name.     It  is  evident  that  time  and 
use  will  educate  the  taste  for  native  wines^ 
and  that   the   importation  will  decline  and 
exportation  advance  by  rapid  strides,  keep, 
ing  at  home  the  money  paid  for  foreign  vin- 
tages, which  has  amounted  to  over  $7,000,- 
000  per  annum  in  the  last  five  years,  and 
bringing  a  still  larger  annual  revenue  from 
the  export  trade." 

The  speaker  at  some  length  described  the 
methods  of  manufacture  and  the  compo- 
nent parts  of  adulterated  wines,  and  con" 
eluded  as  follows:  "The  brandies  of  Cali. 
fomia  are  pure,  and  infinitely  superior  to 
the  detestable  concoctions  that  bear  foreign 
brands  and  are  marked  with  prices  that  are 
at  once  a  means  of  deception  and  a  source 
of  fraudulent  income .  It  is  the  statement 
of  M.  Girardi,  Chief  of  the  Municipal  La- 
boratory of  Paris,  that  forty  years  ago 
seven-eighths  of  the  brandy  manufactured 
was  pure,  but  that  of  50,000,000  gallons 
now  produced  annually  not  1  per  cent  of  it 
is  from  grapes — grain,  beets,  potatoes,  etc., 
being  the  principal  sources.  In  view  of  this 
statement — this  fact,  as  it  is  recognized  to 
be — what  folly  it  is  to  discriminate  against 
native  production  and  endanger  public 
health  to  gratify  the  sentimental  recollec" 
tion  of  the  virtues  of  primitive  cognac." 

The  Commissioner  also  spoke  of  the  rapid 
growth  of  the  raisin  industry  of  California 
and  predicted  for  it  a  most  successful  future. 
The  following  officers  were  elected:  Pres_ 
ident,  Charles  A.  Wetmore  of  California; 
Secretary,  B.  F.  Clayton  of  Florida;  Mem- 
bers of  the  ViticuUural  Council — J.  S.  New. 
man  of  Alabama,   L.  J.  Rose  and  H.  W 


Crabb  of  California,  D,  Cook  of  Missouri, 
A.  W.  Pearson  of  New  Jersey,  M.  E,  Dew- 
ey, D.  Bander  and  J.  W.  Davis  of  New 
York,  Hon.  W.  J.  Green  of  North  Carolina, 
J.  J.  Lucas  of  South  Carolina,  G.  W.  Camp- 
bell of  Ohio,  L.  V.  Munson  of  Texas,  M.  O, 
Randall  of  Tennessee,  H.  L.  Lyman  of 
Virginia,  the  President  and  Secretary  being 
ex-officio  members  of  the  council. 


SnckerlnK    Mascat     Vlneti. 


Many  of  our  best  raisin  men  are  this  year 
not  going  to  sucker  the  muscat,  but  allow 
all  the  shoots  to  grow,  even  those  from  the 
roots  of  the  vine.  The  object  is  to  counter- 
act the  efiects  of  or  possibly  even  to  prevent 
the  black-knot  usual  in  any  wet  and  warm 
seasons.  In  some  countries  this  leaving  of 
the  suckers  has  the  effect  of  diminishing  the 
crop  of  grapes,  as  the  suckers  generally  do 
bear.  Here,  however,  it  is  different.  Even 
suckers  from  the  root  have  here  grapes 
which  are  just  as  good  and  just  as  perfect 
as  those  from  top  branches.  The  old  talk 
of  fruit  buds  on  the  vine  is  at  least  here 
pure  nonsense.  All  buds  are  here  fruit  buds, 
at  least  on  old  vines.  Leaving  the  black- 
knot  out  of  consideration  it  is  also  best  to 
occasiouBlly  raise  some  suckers,  from  which 
a  new  crown  may  at  any  time  be  formed. — 
Fresno  Republican. 


Doctors  Id  Horticnlturc] 

(Coleman's  Rural  World.) 
Physicians  have  done  more  for  horti- 
culture than  any  other  class  of  people  out- 
side of  those  who  make  horticultui-e  the 
leading  business  of  their  lives.  No  other 
profession  has  so  warmly  espoused  this 
cause,  and  no  class  has  labored  harder  or 
contributed  more  freely  to  give  it  a  foothold. 
In  all  tha  great  centers,  where  not  so  many 
years  ago  the  industry  came  to  the  surface 
in  such  an  humble  way,  its  growth  was 
largely  hastened  by  the  interest  manifested 
by  the  doctors,  and  whether  in  the  stirring 
debates  and  discussions  in  the  State  or 
local  horticultural  society  meeting,  or 
whether  in  the  more  practical  labor  of  giv- 
ing us  large  orchards  or  broad  berry  fields 
and  directing  their  management,  many  of 
the  most  prominent  and  influential  men 
were  of  the  medical  profession. 

Indeed,  a  number  of  these  gentlemen, 
yielding  to  their  love  for  the  business,  to 
which  might  be  added  prospective  profits, 
abandoned  their  profession  that  they  might 
devote  all  their  energies  and  time  to  it. 

As  a  result  we  find  the  fruit  kings  of  the 
West  and  South  largely  composed  of  doc- 
tors, while  much  of  the  pioneer  work  in 
furnishing  greenhouses,  nurseries,  etc., 
must  also  be  placed  to  their  credit.  Itmight 
also  be  added  here  that  many  failures  fol- 
lowed their  efforts,  for  they  lacked  that  im- 
portant essential  to  success,  experience; 
bat  their  investments  and  experience  formed 
a  safer  basis  for  others  to  proceed  on.  In 
fact  .-ome  of  them  found  themselves,  after 
years,  of  hard  work,  not  only  bankrupt 
financially,  as  they  had  to  put  both  in 
jeopardy  in  embarking  in  the  business. 
However,  the  great  majority  made  a  success 
of  their  calling,  a  fact  which  illuminated 
the  way  for  others  traveling  in  the  same 
direction. 

In  grape  growing  and  winemaking  they 
have  also  been  conspiouous.  They  have 
filled  with  honor  and  ability  many  of  the 
important  positions  to  which  only  eminent 
gentlemen  in  the  horticultural  world  are  eli- 
gible. They  were  in  a  position  to  realize 
how  important  to  the  health  and  happiness 
of  the  general  community  a  liberal  supply 
of  fruits  were,  and  the  advantages  result- 
ing from  a  free  consumption  of  them;  and 
in  promoting  and  advocating  the  cultiva- 
tion of  fruits  and  flowers,  the  adornment 
of  home,  etc.,  they  have  become  real  bene- 
actors  of  their  race. 
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PR0H1BITI09I. 


[From  tb«  Report  of  tht  Fourth  Annnal  SUte  Vltlcul- 
turmlCoDvetitloQ.J 

MB.    WETMORE. 

The  qucstiou  of  prohibition  we  ought  to 
thick  about,  aud  I  would  like  to  raiso  it  be- 
fore yon  to-uight,  so  that  at  the  meeting  to* 
morrow  we  may  have  some  ideas  iu  discosa- 
iug  it.  Upon  this  Bubject,  I  may  repeat 
some  things  that  I  said  on  Monday  night. 
Prohibition  doctrines  are  prevailing  in  many 
States,  and  in  some  places  they  are  being  ac- 
cepted, not  because  there  is  auj'  general 
public  sympathy,  but  because  there  is 
no  opposition,  or  if  there  is  opposition,  it 
comes  from  quarters  that  do  not  command 
public  respect.  The  consumers,  whose  lib- 
erties are  being  interfered  with,  are  doing 
nothing.  If  thcie  is  a  faint  opposition,  it  is 
left  with  the  retaiUrs.  The  producers  are 
doing  nothing,  so  that  practically  they  are 
ranning  their  battles  by  apathy.  Of  course, 
we  cannot  expect  Congress  to  do  mueh,  if 
we  are  quiet,  we  must  interest  every  con, 
somer,  and  make  him  know  that  he  has  an 
interest  with  the  general  public. 

It  will  be  a  part  of  our  duty  in  the  future 
to  make  the  public  know  that  thi-y  have  an 
interest  in  these  things.  I  have  taken 
great  pains,  so  far  as  the  opportunities 
have  presented,  to  enquire  how  these  pro- 
hibition laws  worked  in  the  several  States. 
I  found  them  without  a  single  exception. 
In  talking  to  gentlemen  of  high  character 
whose  words  would  certainly  be  received 
anywhere,  that  iu  one  of  these  States  the 
actual  consumption  of  villainous  spirits  was 
greater  than  it  was  before  they  passed  this 
prohibition  law.  The  kind  of  excitement 
it  gives  a  man  who  is  hunting  for  something 
he  cannot  get  lawfully,  and  the  pride  he 
takes  in  breaking  the  law  he  thinks  en- 
coaches  on  his  liberty,  encourages  him  in 
accomplishing  his  object.  I  recollect  one 
Sunday  afternoon  in  Washington,  going 
down  to  the  Villurd  Hotel  aud  passing  into 
the  saloon,  and  there  I  found  three  or  four 
officers  of  the  Government  and  two  or  three 
Senators  taking  a  drink.  Th:it  in  a  place 
where  the  prohibition  law  is  Bupposed  to  be 
enforced.  The  public  has  no  respect  for 
laws  that  are  iu  forct-,  where  the  interests 
and  dignity  of  personal  liberty  are  violated. 
The  immediate  result  is  contempt  for  the 
law,  contempt  for  the  law  makers  and  con- 
tempt  for  those  who  execute  the  law,  and 
ultimately,  more  or  less  corruption  of  the 
petty  officers  who  have  the  enforcement  of 
the  law  in  their  hands.  Iu  Maine,  whiskey 
is  used  on  every  hand.  Beer  is  a  favorite 
drink  and  is  freely  passed  out  for,  notwith- 
standing its  bulk,  it  can  be  used  up  quickly. 
One  gentleman  described  a  scene  where  8 
barrels  were  thrown  from  a  train.  A  Gov- 
ernment offict^r  was  therd  trying  to  seize  it, 
and  he  was  in  the  ridiculous  position  of  sit- 
ting astride  of  two  barrels,  while  the  others 
were  being  carried  away.  So  far  as  the 
character  of  the  spirits  is  concerned,  it  is 
as  villainous  as  it  conld  be,  and  the  con- 
sumer has  DO  right  to  explain,  because  it 
is  against  the  law.  They  are  sold  under 
circamatances  which  prevent  an  inspection 
of  the  character  of  the  compound.  The 
statement  I  received  from  a  prominent  man 
was,  that  the  chief  bnsiness  of  the  Express 
Companies  consisted  in  carrying  packages 
of  spirits  all  over  the  country.  This  gen- 
tleman's own  house  was  supplied  with  all 
the  wine  he  wanted,  receiving  it  from  New 
York  or  Boston  or  other  cities  by  express 
all  the  time.  The  rich  man  can  take  care 
and  see  that  he  gets  a  good  article,  but  the 
poor   man   is  the  sufferer,  and  gets  the  rot 


gut.  The  same  gentleman  told  mo  that  he 
could  count  mure  drunken  men  in  a  tlay  in 
Portland,  passing  before  the  banking  house 
in  which  he  was  engaged  than  before  the 
enforcement  of  these  laws.  I  hoard  exactly 
the  same  thing  in  Iowa  ahd  Kansas.  The 
evil  effect  on  the  country  and  the  demoral- 
izing effect  on  the  people  is  iudeniable. 

There  is,  however,  another  class  of  local 
option  laws  that  are  being  passed  in  some 
places  lately,  recently  in  Georgia  and  Ver- 
mont. The  way  tbey  succeeded  in  passing 
these  laws  is  to  excite  religious  impulse, 
the  same  as  our  darkey  friends  in  the 
churches.  They  are  trying  to  get  the  law 
through  in  Washington,  and  the  gentleman 
who  was  at  the  head  of  the  movement,  said 
that  the  way  they  would  go  to  work  was  to 
organize  in  the  churches,  a  society  and  ex- 
cite the  sympathies  of  the  weak  members 
aud  the  commoner  classes  of  the  people. 
The  effect  of  this,  is  a  thing  that  we  ought 
to  consider  from  our  own  staudpoint  and 
not  from  the  public's  staudpoint.  Wine 
is  not  a  drink  to  be  drank  in  a  harry  like 
beer  or  whiskey  ?  It  is  a  drink  to  be  used 
leisurely  aud  at  the  table.  This  last  move- 
ment if  successful,  would  practically  cut  off 
the  wine  business.  Only  a  few  rich  people 
who  could  afford  to  have  it  iu  quantities, 
and  keep  it  in  their  own  cellar  would  be 
using  it.  It  would  be  practically  cut  off 
from  the  table.  It  is  too  bulky  an  article 
to  be  hidden,  and  is  something  to  be  pur- 
chased iu  quantity  and  not  by  the  glass  iu 
a  hasty  manner.  You  cannot  be  taken  up 
into  a  third  story  bed-room  in  a  hotel,  as 
you  can  iu  Portland,  Me.,  when  you  want 
a  drink  of  whiskey,  for  the  purpose  of 
drinking  wine.  We  are  hurt  more  than  any 
other  class,  for  the  practical  result  of  prohi- 
bition is  to  prevent  the  use  of  harmless 
drinks,  and  really  beneficial  ones,  and  force 
to  the  use  of  the  worst  classes  of  drinks,  and 
really  it  demoralizes  the  whole  community. 
We  have  a  personal  interest  as  well  as  that 
which  is  connected  with  our  business.  We 
have  the  interest  connected  with  our  rights 
as  citizr-ns,  and  we  have  the  interest  con- 
nected with  our  principles  of  Government, 
and  in  respect  to  law  and  good  order.  We 
want  you  to  think  about  this,  and  take 
some  action  and  work,  and  we  cannot  work 
by  resoluti''»n  or  by  speeches.  We  have  to 
have  a  main  organization  and  keep  branch- 
es supplied  with  the  material  necessary  to 
make  the  fight.  Otherwise  our  ground  will 
be  cut  from  under  us.  It  will  take  a  little 
time  for  the  prohibitionists  to  take  the  South. 
I  am  firmly  convinced  that  very  little  cru- 
sading will  break  them  all  up.  When  I  was 
in  Washington  I  felt  so  convinced,  that  I 
believed  any  man  understanding  the  sub- 
ject, and  feeling  jealous  in  his  rights  could 
have  gone  there  and  made  a  great  inroad  in 
their  work.  I  wanted  to  go  down  and  see 
what  I  could  do  myself,  but  I  could  not  get 
away.  But  nobody  is  following  it  up.  They 
are  progi'essiug  and  doing  us  harm,  and  as 
I  said  before,  the  country  is  falling  into  the 
hands  of  cranks,  for  the  simple  reason  men 
will  not  contend  for  their  rights.  To  this 
end,  the  meetings  to-morrow  are  of  the 
more  importance.  We  want  unity,  har- 
mony and  good  fellowship  among  ourselves. 
We  want  effective,  energetic  work  done  by 
men  who  can  be  trusted.  We  have  power 
enough  in  this  State  to  do  a  great  deal. 
More  in  this  State  than  in  any  State  of  the 
Union,  considering  its  population,  for  there 
is  so  large  a  proportion  of  us  who  were  not 
born  here,  and  have  connections  and  friends 
in  the  Eastern  States  whom  we  can  call 
upon  for  assistance  in  support  of  the  bill. 
I  suppose  I  am  now  addressing  not  less 
than  fifty  persons,  each  one  of  whom  has 
some  friends  in  the  Eastern  States,  who 
could  bring  some  influence  to  bear  on  his 
member  of  Congress  in  convincing  him 
that  is  is  proper  to  vote  for  this  bill.  What 
we  want  is  for  every  wine  grower  throughout 
the  State,  and  every  one  who  hopes  that  it 
will  succeed  to  constitute  himself  a  com- 
mittee of  one  on  the  measure  before  Con- 
gress, and  urge  the  passage  of  the  bill 
without  compromise,  no  cavilling  about 
words.  If  it  gets  battered  a  little  in  the 
House,  get  it  throxigh.  Get  it  through  any- 
how, and  havy  it  fixed  in  the  Senate.  If  it 
does  not  go  satisfactory,  get  it  through  and 
fix  it  up  afterwards.  Bat  you  want  there 
men  who  have  influence,  so  as  to  get  right 
to  the  friends  in  Congress  when  we  want 
them,  to  look  after  ita  interest  and  get  the 
help  of  these  people.     Write  to  your  friends 


in  the  East  and  toll  them  to  nrge  their 
Congressmen  to  vote  for  *■  Colonel  Green's 
Bill  on  Spurious  Wines.'*  That  will  be 
sufficient  to  identify  the  bill,  and  if  the 
help  is  ever  so  little,  it  will  be  something 
in  the  great  amount  of  work  that  we  have 
to  do. 

Mr.  Palmtag. — They  are  already  getting 
iu  in  Santa  Cruz  County  in  this  matter  of 
Local  Option.  They  have  gotten  up  a  peti- 
tion for  the  calling  of  an  election.  They 
called  on  me  as  one  of  the  supervisors  and 
chairman  of  the  board  to  call  an  election. 
I  told  them  that  we  had  no  right  to  call  any 
election  for  that  purpose.  Out  of  the  1400 
voters  they  have  800,  which  is  a  majority, 
BO  they  are  going  to  present  the  petition  be- 
fore the  board.  As  Chairman,  I  told  them 
they  could  not  act  upon  it,  and  the  other 
members  have  the  same  opinion  as  I  have. 
But  the  people  are  indifferent,  and  do  not 
take  sufficient  interest.  Many  of  the  signers 
to  the  petition  are  men  who  don't  work, 
some  I  have-  not  seen  doing  any  work  since 
1872.  They  had  a  temperance  man  there,  a 
temperance  lecturer  from  Iowa,  aud  it  was 
proven  that  the  man  was  drunk  twice  in  the 
town.  They  are  now  starting  in  Santa  Cruz 
County,  and  we  have  to  start  in  to  check 
them.  They  insult  all  the  foreign  nations, 
and  say  they  are  nothing  but  liquor  drinkers 
and  wine  drinkers.  They  have  drawn  up  a 
bill  to  forbid  wine  making  or  beer  making. 
Three  years  ago  I  travelled  through  Europe, 
and  I  asked  my  brother  why  there  were  so 
many  breweries  there  now.  He  said  it  was 
because  they  had  no  wines  there,  aud  had 
not  had  for  about  five  years,  and  they  had 
to  have  somethiug  to  keep  them  from  liquor, 
so  the  Government  built  breweries.  On  my 
travels  in  Germany,  France  and  Switzerland 
I  have  not  seen  a  drunken  man.  Have  seen 
them  go  to  the  beer  gardens  with  their  fam- 
ilies aud  there  enjoy  their  beer.  In  Liver- 
pool I  have  seen  drunkenness,  and  there  was 
a  great  deal  of  liquor  drank,  but  where  I 
have  seen  beer  and  wine  used,  there  I  have 
not  seen  any  drunkenness.  I  could  not  go 
out  in  our  County  and  contend  against  these 
prohibitionists  myself,  for  I  am  not  much 
of  a  speaker,  and  besides  that,  they  say  it 
is  a  disgrace  to  the  County  that  a  wine 
maker  should  have  been  elected  to  the 
Board  of  Supervisors. 

Mr.  Combe. — We  had  occasion  to  discuss 
this  matter  in  Santa  Clara  County  within 
the  last  two  weeks.  In  the  room  were  some 
that  were  prohibitionists  and  some  that 
were  not,  and  the  greatest  trouble  we  have 
is  to  separate  the  two  classes.  I  had  for- 
tunately a  great  deat  of  influence  on  the 
assembly,  as  I  could  testify  to  the  habits 
and  results  of  wine  drinking  in  Europe. 
They  asked  me  to  give  my  experience.  I 
fouud  the  trouble  is  thi.^,  that  they  associate 
the  drinking  of  wine  with  the  drinking  ol 
liquors,  and  look  upon  wine  as  an  intoxi- 
cating liquor,  and  they  drift  into  that 
opinion  aud  style  us  all  as  villainous  drink- 
ers. We  should  urge  upon  our  friends,  and 
use  our  own  efforts  to  show  them  that  wine 
drinking  is  an  entirely  different  thing  from 
liquor  driukiug.  The  more  we  get  in  the 
habit  of  drinking  pure  wine,  the  less  any 
other  liquor,  even  pure  liquor,  will  be  con- 
sumed in  the  country.  Only  in  that  way 
will  we  secure  the  approval  of  many  men 
who  now  thiuk  there  is  no  difference  be 
tween  the  two  classes.  I  received  an  ac- 
knowledgement from  the  President  of  the 
Prohibition  Society  in  Santa  Clara  County. 
He  acknowledged  that  my  views  were  cor- 
rect, but  that  they  could  not  make  two 
issues  out  of  the  matter  ;  that  they  must 
lump  it  all  together,  everything  intoxicating. 
But  he  acknowledged  that  if  we  could  per- 
suade the  people  to  be  moderate  iu  the  use 
of  wine  he  could  not  see  why  they  could  not 
be  temperate.  The  argument  we  can  use 
with  them  is  this,  that  tbey  cannot  get  pro- 
hibition now,  and  if  they  want  to  get  true 
temperance,  they  must  encourage  the  wine 
makers,  and  especially  the  practice  of  drink- 
ing wine  moderately  iu  the  house  and  pre- 
vent the  going  out  and  tippling. 

The  President. — Had  these  people,  who 
are  so  eager  for  prohibition,  been  here  dur- 
ing this  week  and  seen  the  attendance  and 
the  earnest  interest  that  was  shown  in  the 
trial  of  wines,  aud  then  the  almost  indiffer- 
ence that  was  manifested  when  the  V>randies 
were  brought  forward  for  testing,  they 
would  have  been  taught  a  useful  lesson. 
The  wine-makers  have  no  appetite  for 
liquors.  As  soon  as  the  brandies  came  for- 
ward everybody  left. 


Dr.  George  Bernard. — I  have  Tery  litUft 
to  say  on  prohibition,  still  we  can  do  a 
a  great  deal  individually  to  teach  the  people 
that  they  should  drink  wine,  and  if  any  of 
yon  gentlemen  come  to  Livermore,  yoo  can 
go  to  one  of  the  hotels  and  call  for  a  glass 
of  wine,  a  cup  of  coffee  or  tea,  and  they 
won't  make  any  difference  in  the  charge. 
There  is  no  extra  charge  for  the  wine. 
They  give  you  a  good  glass  of  ordinary 
claret,  and  I  notice  a  great  many  drink  it. 
I  went  into  one  of  the  hotels  last  week  and 
inquired  how  much  they  used,  and  they 
said  they  used  about  fifteen  gallons  a  week. 
The  boarders  use  a  good  deal  of  claret.  As 
I  have  said  previously,  we  can  do  »  great 
deal  individually  to  teach  people  to  drink 
wine,  and  what  little  I  can  possibly  do,  I 
try  to  do.  I  tell  the  people  the  difference 
bttween  good,  wholesome  wiue  and  poor 
wine.  Ol  course,  there  are  a  great  many 
people  whom  you  cannot  force  to  drink 
wine.  They  say  it  is  sour  and  do  not  like 
it.  That  is  allright;  they  are  not  forced  to 
drink  it,  but  there  are  a  great  many  people 
whom  you  can  convince  that  a  glass  of 
good,  wholesome  wiue  is  ben<ticiul  to  drink. 
It  is  better  than  whiskey.  There  is  consid- 
erable wine  drank  iu  our  district.  We 
make  our  wine  and  lack  no  market  for  it. 
I  was  perfectly  astonished  last  week  when 
my  partner  told  me  he  had  already  sold 
over  200  gallons  of  wine  It  is  wholesome 
wine,  and  I  have  no  doubt  that  the  people 
will  learn  to  drink  wine  and  less  whiskey. 
However,  the  work  is  slow. 

Mr.  Wetmore. — Do  all  the  hotels  in  Lit- 
ermore  give  wiuf  on  the  table? 

Dr.  Bernard. — Two  hotels,  the  Washing- 
ton and  Morning  Star,  and  we  txpect  the 
other  will  follow. 

Mr.  Wetmore. — I  am  glad  to  hear  that. 
In  Napa,  where  they  raise  more  wine  than 
anywhere  else  in  the  country,  you  cannot 
get  a  glass  of  wiue  unless  you  pay  a  fancy 
price. 

Dr.  Bernard.  — They  found  out  it  was  jast 
as  profitable  to  give  wiue  as  tea  or  coffee. 
I  have  not  the  slightest  doubt  that  the  other 
hotel  will  soon  follow. 

The  President. — We  will  now  listen  to  a 
few  remarks  by  Capt.  C.  de  St.  Hubert. 

Capt.  C.  de  St.  Hubert.— Mr.  President, 
Ladies  and  Gentlemen:  I  do  not  know 
what  I  can  say  after  what  has  been  said, 
but  I  can  show  that  the  use  of  wine  in  Al- 
giers and  France  are  the  causes  that  prevent 
drunkenness.  In  1864,  when  I  was  there, 
they  had  wiue  pure,  but  not  very  good.  It 
was  delivered  free  to  the  soldiers.  Previous 
to  that  a  great  many  deaths  had  occurred 
from  delerium  tremens  caused  by  drinking 
spirits  and  absinthe  in  large  quantities. 
Since  that,  itis  almost  unknown  in  the  army. 
In  France  there  is  a  society  to  prevent 
drunkenness  in  the  low  quarters  on  account 
of  the  bad  wines  distributed  there  and  drank 
for  two  sous  over  the  counter.  Lately  in 
France,  I  suppose,  they  have  been  obliged 
to  come  to  it  to  provide  for  the  demand  of 
that  class  of  people.  The  wine  being  found 
bad  by  them,  of  course  they  returned  to  the 
spirits  aud  now  there  are  a  large  number  of 
drinking  people  in  the  cities.  The  Govern- 
ment now  is  taking  steps  to  prevent  it.  The 
result  will  be  that  they  must  get  wine  or 
they  will  do  the  same  as  they  do  iu  London, 
where  they  drink  large  quantities  of  whisky 
aud  gin,  but  no  wine.  Lately,  in  San  Jose, 
I  could  not  find  a  restaurant  where  wine 
was  not  given  at  the  meal  without  extra 
charge.  Six  years  ago  I  could  not  find  a 
restaurant  iu  the  same  place  where  I  could 
get  a  bottle  of  wine .  The  wine  is  not  always 
as  good  as  it  ought  to  be,  but  certainly  it  waa 
pure  wine.  That  is  a  great  result.  I  have 
just  learned  that  on  account  of  these  low 
freights,  a  good  deal  of  bad  wine  has  gone 
East.  Wine  that  could  not  be  sold  here  at 
all  has  gone  there.  What  will  be  the  resalt 
of  that?  It  is  easy  to  see  that  somebody 
will  buy  it  over  there,  and  sell  it  as  pore 
wine.  It  may  be  pure,  but  it  is  bad.  The 
sending  of  such  wines  by  our  vine-growers 
is  a  bad  practice.  It  ought  to  have  been 
turned  over  to  the  distillers.  Even  with 
the  new  law,  it  is  admitted  that  though  the 
wiue  is  poor,  still  if  it  is  pure  it  can  be  sold, 
but  what  will  be  the  result  of  pursuing  snch 
a  course,  it  will  simply  prevent  the  man 
from  selling  good  wine  at  a  price  that  he 
would  like  to  get  for  it.  "To-day  I  have 
been  testing  samples  of  wine  that  a  man  has 
sent  to.  a  ploce  he  knows  where  he  ought 
not  to  send  anything  but  very  good  win** 
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AGENCY    OF 


1  Soimnia  Inciox  Tribune] 
As  is  Will  known  cvt-ri,-  gmpe  grower  is  in 
dread  of  frost  during  Ibe  months  of  Api  1 
ftnd  Mfty.  So  dtstructive  have  frosts  been 
to  the  grape  crop  during  the  abovo  moutbs 
in  pnst  years,  that  mueli  attention  has  been 
given  by  the  vineyardiHts  of  this  valley  for 
a  remtdy.  One  of  the  most  active  of  our 
viticulturists,  .J.  H.  Dmmmoud  of  Glen  EI- 
leu,  by  practical  experiments,  has  proven 
that  smoke  will  protect  the  vines  froni  frost 
if  the  smoking  jirocess  is  properly  carried 
ont.  Any  material  that  will  nmke  a  dmse, 
heavy  smoke  that  witl  t\ao  hut  a  short  difi- 
tance  from  tlie  surfnee  will  answer  the  pur- 
pose for  making  the  bou  tires.  These  fires 
are  nnide  thirty  or  forty  feet  apart  through- 
oat  the  vineyard.' 

In  order  to  know  exactly  when  to  start 
the  tires  to  prevent  dauiugL-  from  frost,  which 
always  makrs  its  apptarnuce  in  the  early 
hours  of  the  morning,  and  to  give  warning 
of  its  approach,  an  electrical  alarm  ther- 
mometer has  tieen  introduced  into  many  of 
onr  vineyards  and  has  been  fonnd  to  work 
like  a  charm.  These  alarms  cost  but  ?13  a 
piece,  ami  have  been  the  means  of  saving 
the  crop  of  many  of  the  Glen  Ellen  vine- 
yards, and  no  viueyardist  should  be  without 
one.  They  are  an  English  invention,  and 
were  introduced  into  this  country  by  J.  U. 
Drummond,  who  has  ii  number  on  his  plnce. 
The  vineyards  of  Cupt.  H.  E.  Boyes,  Jas. 
A.  Shaw,  A.  Box,  Mrs.  Hood  and  others  art- 
also  supplied  with  them.  By  this  simple 
contrivance,  which  is  nothing  more  or  less 
than  a  wire  attJiched  to  the  thermometer, 
which  is  set  in  the  dampest  and  lowest  place 
in  the  vineyard  where  the  frost  is  mostlv 
likely  to  strike.  This  wire  connects  with 
an  alarm  bfll  which  is  located  inside  of  the 
house,  and  wh' n  34  di-grees  is  readied,  the 
bell  is  made  to  ring  continuously,  which 
arousfS  all  hands,  who  turn  out  and  stmt 
the  fires,  the  smoke  of  which  protects  the 
vines. 

It  has  been  demonstrated  that  it  is  a  mis- 
tnkt^n  fallacy  that  the  injury  the  viuc--  re- 
ceive from  frost  is  due  to  the  frozen  vines — 
the  damage  is  inflicted  as  soon  as  the  frost 
touches  the  vine,  hence,  fires  lighted  at  sun- 
rise will  not  answer  the  purpose.  The  vine- 
yard must  be  enveloped  with  smoke  before 
the  frost  falls,  and  here  is  whfrj  ih?  value 
of  the  electric  alarm  thermometer  comt^s  in' 


WORTH'S  IMPROVED 


COMBINED  TOaGLE  LEVER 


WM.  T.  COLEMAN  &  CO. 

91  MICHIGAN  AVENUE.  CHICAGO. 

California  Products  a  Specialty. 


California 
Canned 

Fruits, 


California 
Dried 
Fruits, 


SCREW    PRESS. 

I  iJoire  to  tall  the 
attention  of  wini-  and 
Cider  maki-rs  to  my 
Improved  Press. 
With  this  Press  the 
niovctuerit  of  the  fol- 
lower is  faxt  at  the 
coiniue  ncemcn  t, 
moving  one  and  a 
half  inches  with  one 
turn  of  the  screw. 
'Hie  last  turn  of  the 
screw  moves  the  fol- 
lower one-sixteenth 
fan  inch.  The  fol- 
_  lower  has  an  up  and 
'  down    movement  of 

_  2«§  inehes,  with  the 

double  platform  run  on  a  railroad  track.  You  can 
have  two  curbs,  hy  which  you  can  fill  one  while  tlie 
other  is  under  the  pre^s,  thirebv  doin;,'  double  the 
amount  of  work  of  any  other  press  in  the  market. 
Model  on  exhibition  at  the  offices  r»f  the  Hoard  of  State 
ViticulturalCommi^'iioners.  I  also  manufacture  Horse 
Powcru  for  all  purprwcs,  Ensilat'c  Cutters.  Plum  Pit- 
tcrs.  Worth's  S.Bttm  of  Healiiii:  Dairies  by  hot  water 
circulation.     tdT  Send  for  circular. 

W.  H.WORTH, 

Pctalum-i  Founiiry  uid  M.vhiiK  Worl.s 

Petaluma,  Sonoma  Co-,  Cal. 

Testimonials  from  I.  DcTurk.  SanU  Rosa;  J.  B.  J. 
portal.  San  Jose;  Elv  T.  Sheppnrd,  Glen  Ellen;  Kate 
F.  Warfield,  Glen  Kllen:  J.  H.  Drumoiond,  «;len 
KlKn;  JoHcph  WalkL-r.  Windsor;  John  llinkelman, 
Fulton;  Wm.  Pfeff ■  r,  Gubwrvdlc;  J.  &  F.  Muller, 
Win.l-wr:  R.  C.  Stiller.  Gulmrville;  Lay  Clark  &V»., 
Santa  Kosa;  Vackev  Frercs,  Old  H-^n  Ueinardino;  .1. 
F.  Crank,  William  Allen.  San  Gabriil:  .I-imes  Fmlay- 
BOii,  H.  fi.  J.  .1.  Gobhl,  Ileald-buri.';  W.  Metzgcr,  Wal- 
ter Phillips.  Santa  Roi*a;  J.  Lawrence  Watson,  GU-n 
Ellen:  Geo.  Weet.  Stockton;  can  be  bod  bjr  applying 
for  printed  circulan. 


Califomia 

Raisins, 


California 

Wines, 


California    : 

Oranges 


COLUMBIA  AND  SACRAMENTO  RIVER  SALMON, 


-AND  ALL- 


Pacific  Coast  Products  Suited  to  Eastern  Trade. 


CONSIGNMENTS  SOLICITED,  AND  ALL  CORRESPONDENCE 

PROMPTLY    ATTENDED    TO. 


T.  B.  McGOVERN,  Manager. 


May  21,  1880 


SAlf    PRAifOISCO   MEECHANT. 
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THE     CUPERTINO     VITIIILLTURAL     SOCIETY 

Mecta  on  the  evening  of  the  third  Thursday  of  o&ch 
month  at  Mr.  Mont-n'omery's. 

J.  CM EBITHKW President 

J.U.WILLIAMS VlcePrraldent 

R.C.  STILLER     Secretary 

Plcn«u  .iddresii  <ill  coniniiinleallona  to  R  C.  Stillkr, 
(jiiliacrviile  San:,i  clari  Co.,  Cal. 

ESTABLISUED  IN  18G0. 

ALL    WINE    MAKERS 

■SlioviM  (liiiik  liw 

PURE      BELMONT 

—  H.\>U.MAI>K  - 

SOUR   MASH   WHISKY. 

JfLipplifd  in  lots  to  suit  by 

JAMES  CIBB,  617  Merchant  St. 

THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

Cor.  Beale  A  llotiard  Sts..  S.  V. 
W.  H.  TAYLOR,  Pres't.        JOSEPH  MOORE,  f  up  t. 

BUILDERS  OF  S^AM  MACHllIEKY 

IS   ALL   IT.S   BB.\XtllKS. 

St^nnboat,  Steamship,  Land  Engines 

and  BOILERS,  High  Pressure  or  Compound. 

STEAM  VESSEL-Sof  all  kinils  built  complete,   with 

Hulls  of  Wood,  Iron  or  Composite. 
STEAM  BOILERS-     Particular  attention  ^ven  to  the 

quality  of  the  material  and  workmanship,  and  none 

but  first-cla*s  wnrk  produced. 
SUGAR  MILLS  AND  Sl'GAR-MAKING  MACHIXEKY 

made   after  the  most  aoprovid  plana.      Also,  all 

Boiler  Iron  Work  connected  therewith. 
VL'MPS.    Direct  Acting  Pumps,  for  irrieation  or  City 

Water  Works  purposes,  built  with  the   cehbrattd 
Davy  Valve  Motion,  superior  to  any  other  t'ump. 

A.  ZELLERBACH, 

IMPORTER  ASK   [lEALEP,  IX 

BOOK,   NEWS,    FLAT,    WRITING 
Papek. 

MANILA,  WRAPPING  and  STRAW  PAPER, 

Colored,   Poster   and  Tissue  Paper,   Also  En- 
velopes and  Twine  . 

509  CLAY    STREET. 

A  few  doora  above  SansoQie,  San  Francisco,  Cal. 


E.L.G.  STEELED  CO., 

Succesaors  to 

C.  ADOLPHE    LOW  &  CO., 

COMMISSION  MERCHANTS. 

Agents  AmericaD  Sugar  ReSoer;  an<]  Wisblog^or 
Salmon  Cannery. 


RUPTURED 


it-rcc's  OrvHt  DlscOTery.    Tbinin- 
■  uikU  of  patients  cured  AT  Thkik 
OVS    llOMKH.       No    KT|>crinitMit!    It   <\ov»    the    Work! 
Dkh.  PlKKo:  &  SiiS.  7l'l  >^ac'to  St  .  Suu  Francisco.  L'.il 


JOHN    SMITH, 

WOOD  AND   COAL 

DEALER. 


823    P<»ST    ST., 


Sail    Frnuclseo. 


FINED  fr-iO  FOR  SELLING  COAL  AT  LESS  PRICE 
than  that  established  b?  the  Retail  Impnjieri*. 
Uon't  he  iinpo-iwl  ui>on,  but  buy  your  Coal  from  me, 
and  help  break  down  n  combination  to  rob  the  poor 
man. 

A.  O.   COOK  &  SON, 

MAMFACrrRKRS   OF 

O.A.JES.     rr.A.Kr3NrE!3i> 

T;i  '      TRADE 


z: 


MARK. 


Leather  Belting 

LACED  LEUHER  IN  SIDES  Af^D  CUT 
STRINGS. 

415  Market  St.  San  Francisco. 


FIRE-PROOF    SAFES    ALU    SIZES. 


CHAS.  WALTZ,  in- 
ventor and  Manufact- 
urer of  the  Waltz  Safe. 
Fire  and  Burglar  Proof 
Safes, Time  Locks,  Bank 
and  Vault  Work,  a  Spe- 
cialty. Expert  work 
done  in  opening'  and  re- 
pairing Safes  and  Locks. 
Beard's  Kateiit  Screw 
Door  Burij'ar  Proof 
Safes  and  Chests.   Safea 


built  to  order. 


Chas.  Waltz, 


11  Drnmni  Street.  Sas  Francisco,  Cal. 

fir  Write  for  prices  and  information. 


BDHACH    AGAINST    INSECTS 


Now  U  the  time  to  deatrov  Insects  on  Trees, 
Vines,  Rose  Bushes,  or  any  other  plants  with 
BiiliBCh.  the  ^reat 

California    Insect    Extermin.tor ! 

DONT  BUY  IT  IN  [tl'LK,  but  in  ori^'inal  cans. 
Warranted  absolutely  pure.  Directions  for  use 
with  each  can.  Sol<l  by  Drii^;fists  and 
Grocer**  every  where, 

Bnhaoti  Pro<locJns:  A  M'fV  Co*. 

154  LbvsbSt.,  Stockton,  Cal.,  and  49  Cedar  St., 

New  York,  Sole  Slanufacturers. 

P,  S. — In  all  cases  where  the  powder  fails  to  do 
the  work,  please  send  us  a  gample  of  it  by  mail, 
and  the  name  of  the  dealer,  so  that  wc  may  pro- 
tect the  consumer,  as  many  dealers  have  beeti 
aellinj,'  cpurious  insect  powders  for  Buhach.  The 
word  "Buhach"  is  our  registered  Trade  Mark,  and 
no  person  can  sell  any  other  Insect  Powder  but 
ours  under  that  name. 


WOODLAND  WINERY 
FOR    SALE. 

Located   at   Woodland.    Yolo 
County,  Cal. 

Complete  in  all  its  Appoints 
ments.  Capacity  120,000  gal- 
lons. Steam  Crusher,  Hand 
Crusher^  two  Stills,  Syrup  Pan, 
Pumps,  and  everything  Com- 
plete. Cooperage  in  best  con- 
dition. 


TWO-STORY      BRICK     BUILDING, 

126x60  Feet.     Filty  rods  from  Depot. 


Three  thousand  tons  vvioe  Grapes  raised  here  last 
season.  This  is  a  rare  chance  for  eneaiin^  in  this 
business.     For  full  particulars  inquire  at  office  of 

LANDBERCER  &    SON, 

133  Cnlirornia   street,  S.  F. 


CI.ARK    A    CVI.VEK,    Proprietors, 

WOOI'LAND,  Cal. 


A.  1870  S.  I.  XII.  ■■■ 

I.  a.  1888  o.  ^^y 

The  ladoitrloDi  sever  Siok, 

m  E.  GROSSE,  Broker  in  Rral  Estate 

Banchofi,  Besldenoo,  Business  and  Manufhctur- 

Ing  Property  Bought  and  Sold  on  OommlBBlon. 

Anu  PabUibaref'SonoBU  Coautr  LadiI  Register  sod 

BuiU  Boak  Bualneu  DlrMtoiy." 

Offloe,  No.  SIS  B  St..    Santa  Rosa,  Cal. 


BOSTON  BELTING  CO. 

GOOD    HOSE    A    SPECIALTY. 
J.  W.  CIRVIN  &  CO., 

24    CALIFORNIA     STREET,  F. 


riiTrno 

{  FOR    WINES.  I 


I  ILILI1J 

UCU.    J.    IIirOIII.NUN, 

148  N.  HOWAKD  ST.,  Balttmore,  Sic. 


THE     WELLINGTON, 

21  DUPONT  St., 

Near  Market,  Sa.s  Francisco. 

Handsomely  Furnished  Rooms 

FOB    GENTLEMEN    ONLY. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Importers  and  Dealers  in 


COKES,    BREWEBS'    AND     BOTTLERS      SUPPLIES, 

SODA  WATER  ANO   WINE   DEALERS'   MATERIALS. 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENCES  AND  FLAVORS. 

331  SArBAHENTO  ST.  San  Francisco. 


2Nrc:>"v\r     n.:ES.A.i>'5r. 


THE 


OF  THE 


FOURTH  ANNUAL 

STATE 

VITICULTURAL 

CONVENTION. 

PRICE,  ONE  DOLLAR. 

OmcE  OF  THE  San  Francisco  Mehchakt. 

E.G.  HUGHES  &  CO., 

Publishers, 

511  Sansome  Street, 


OALIFOKNIA     VINEYARDS. 


K 


RVii    CHARLES. 

Knic  Station.  St  Helena,  Napa  Co.,  Cal. 
Producer  of  fiuo  WintR  and  Brftudiea. 


;.  WEINIIKIICKR.  Manufacturer  of  Wines,  near 
St.  Hokna. 


H 


W.  CUAntl.  Wine  Cellar  and  Distillery,  Oakville. 
•     Napa  County. 


^AN     FRANCISCO    WINERY,     HVEFF    Jt     REM- 
?  fuess  Proprirtors,  im;^  Eighth  St..  S.  P.,  Cal. 


MOUNTAIN     WINE 

From  the  (.'ililirated 

YERBA  BUENA  VINEYARD. 

Situated  7  mites  East  of  San  Jose.  One  thousand 
feet  above  the  Valley.  In  cases  or  bulk  tine  old  Bur- 
g^undy  and  Mountain  Riesling. 

PAUL  O.  BURNS  WINF,  CO.  Proprietors. 
Branch  Cellars  in  San  Jose,  Cal. 

Wm.  T  Colkman  li,  Co  ,  San  Francisco, 

Sole  Agents  for  Chicago  antl  New  York 


T.  &  M.  E.  Tobin  &  Co, 

PRODUCEBS   OF    PURE 

CALIFORNIA  WINES  &  BRANDIES, 

Cor.  Stoct    oil  A  fVFarroll  Nit.. 
San  Francisco,  Cal. 


P.  P.  MAST  &  CO. 

31  MARKET  ST.,  S.  F. 
SELL     THE     WELL     ANO      FAVORABLY      KNOWN 

BUCKEYE  PUMPS, 

The  bimpiest  and  easiest-worked  Pump 

for! WELLS  OP  ANY  DEPTH 

Ever    Offered. 

^^SKND  FOR  CIRCULAR  ASD  PRICB  LIsT. 


Graham  Paper  Co. 

OF  ST.  LOUIS. 

W.  G.  Richardson, 

PACIFIC  COAST  MANAGER, 
No.  529  Commercial  St., 

SANFEANCISCO,     -     -    -    Califobnia. 
Telephone  No.  10C4. 


THOMAS   S.   CLAISTER'S 

PATENT  VALYE    ATTACHMENT 

FOR  WINE  AND  BEER  CASKS. 

Claim, — 1.  The  com- 
bination, with  annular 
valve-seat  secured  with- 
in a  cask  behind  the 
bung-hole,  of  a  gravity- 
valve  provided  with  a 
threaded  socket,  and  a 
spindle  adapted  to  en-  ( 
gage  the  socket  and  se- 
curely hold  the  val  vt- 
agaiust  itsseat,  substan- 
tially as  herein. 

2.  The  swinging  or 
gravity  valve  on  the  in- 
ner surface  of  the  door  of  a  cask,  and  controlling  its  bung-hole, 
in  combination  with  the  means  for  positively  holding  said  valve 
closed.  When  the  wine  is  ready,  it  can  be  drawn  ofl"  by  simply 
Inserting  the  faucet. 

For  farther  particulars  apply  to 

THOMAS   S.   CLAISTER, 

Sonoma,  Sonoma  County,  Caf* 
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SJlS   FRANCISCO   MERCHANT. 


May  21,  1886 


OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

PER  P.  M.  S.  S.  CO'S.  STK.  SAN  JUAN,  MAY  8.  1880. 


THE  COOS  BAY  STAVE  &  LUMBER  CO. 


TO   NEW   YORK. 


A  VCo,  New  York... 
LAIthof,  Nfw  York., 


K  »F,  N«w  York 

B  D  k  Co,  N«w  York 


Toul  aiiiuunt  of  Wine  . 


Walur,  SchUliDff  &  Co 


Kohler  k  Frolilin^. 
a  l)rc.vfU9  tiVo 


PACIUOBB  AMD  0O!tTK.VrS. 


100  barreU  Wine.... 
85  punchcoiia  Wine. 

9  btirr(--lti  Wine 

2  ocla%'e»  Wine 

1  one  Wine 

56  bftrrels  Wine 

I3U  barrclH  Wine  . . . 


4922 

6387 

388 

£2 

6 

2686 

20120 


33.42: 


$1722 

2678 

231 

52 

B 

1805 

8600 


TO   CENTRAL  AMERICA. 


J  G  B,  PuiitA  ArenM I  Williams,  Oinionil  &  Co  3  kei^  Wine  ..,, 

A  Z  &  Co,  Guatemala Kiillnmn,  i^alz  ^  Co 3  astin  Wine. . . 

O  V  S,  Puntja  Arenas. Illtannhutiser  &  Co...  [6  liarrels  Wine.. 


Total  amount  of  Wine 


20 
lUl 
203 


TO    MEXICO. 


A  D  ft  C  S.  Aeapul.-O 


.  I J  Caire      |3i:asKa  Wine 


129| 


TO   PANAMA. 


S  U,  Paaaow . . 


.  (h-iaeri  Hroa |4  cosks  Wine | '^»| 


MISCELLANEOUS   SHIPMENTS. 


DKSTINATIOS. 


Honolulu.. 
Antwerp.. 
Liverpool  . 

Tahiti 

Viclorift  . . . 
Victoria 
Mexico  . . . 


Caih3iri«i)  

M  Uutchiuft^n.. 


City  ol  Papeete  .... 

(jueen  of  ihe  Pacific. . 

Mtixico        

Newberii 


Bark 

Bark 

Bark 

Barkeiitine. , 

Steamer 

Sieamer. 

Steamer.   . . . 


OALLOIIS.  VALUK. 


49 

190 

60 

148 

43 

3«2 

181 


i   60 

92 
31* 

81 

48 

207 

145 


TO   NEW   YORK— Feb  Stkamkr  San  Blas,  Mat   15. 


B  D  iCo.,  New  York IB  Ureyfus  i  <-o 430  barrels  Wine 

S>  k  C.  New  York" [C  Anduran  J;  to HX>  barrels  Wine 

C  K.  New  York I  Kohler  Jt  Frohling..   .  50  b;itrel3  Wine 

K&F.  New  York '•  10  barrels  Wine 

Walter,  Schilling  &  Co  5  barreU  Wine , 

••  25  barrels  Wine 

"  5  puocbeoria  Wine.. 

"  '7  ocfcvves  Wine , 

"  -95  barrels  Wine  . , . . , 
**  |30  puncheons  Wioe. 
"  l2  barrels  Wine 


P  K,  Syracjac  . 

PA.  New  York 

L,  ill  diamoad.  New  York.. 
A  V  Co,  New  York., 


Q  H  C&Co,  New  York. 


Total  amount  of  Wine 30.201     317,497 


2U096 

4CG6 

2317 

475 

236 

1235 

730 

188 

4ti46 

4515 


88600 

1848 

1040 

200 

141 

432 

400 

112 

1868 

2709 

97 


TO   PANAMA. 


J  R,  Panama . 


F  S,  Panama. , . . 
J  A  F.  Panama. . 
P  1>.  Panama  . . . 


Cabrera,  Koma  JkCo. 


M  Gerdmia  &  Co. . . 
t'rruela  &,  Uriuate. . 


20  half  puncheons  Wine.. 
2  kegs  Wine 

1  barrel  Whiskey 

30  cases  Wine 

2  ktgs  Wine 


Total  amuunt  of  Wine 

Total  amount  of  Whiskey. . 


TJOii 

84  SO 

21 1 

20 

40 

120 

150 

120 

40 

41 

1410 

<861 

4I> 

120 

-  MANUFACTURERS  OF  ALL  KINDS  OF  - 


COOPERAGE  GOODS  ! 

Especially  invito  the  att4;ntion  uf  Wine  Mtn  to  their  uusurpancd  facilities  (or  supplying  package*  from  a 

5-GALLON  KEG  TO  A  I6O-QALL0N  PIPE  OR  PUNCHEON. 

Our  ntarhiniTy  enables  us  to  execute  all  orders  with  prouiptncsa  and  economy.      Price  List  on  appUcntioo. 

OFFICE  :  323  FRONT  STREET, 

WORKS BRANNAN  ST.,  NitAR   EIOHTH. 


WILLIAM  CLUFF  &  CO., 

WHOLESALE 

Grocers  and  Provision  Dealers, 

16,   IB,  20  &  22  FRONT,  Cor.  PINE  Street,  S.  F. 


TO   MEXICO. 


Cabrera,  Roma  &  Co.. 

W  LoMEa 

Thannhauser  &  Co 

J  0  Mcyerink 

1  barrel  Wine 

10  barrels  Wine 

26 

160 
60 
60 
54 

161 
67 
47 

S22 
144 

S  H,  SahnasCru2 

L  Golo,  Tooala  

45 

F.  in  diamond.  Sau  Bias. 

3ke-s  Wine 

42 

O  T,  Sau  Benito 

6  kitra  Wine 

110 

2  barrels  Wine 

1  barrel  Wine 

55 
35 

£  H,  Acapulco 

624 

$493 

TO   CENTRAL  AMERICA. 


J  A,  Amapala  . 


John  THavitand. 


J  LC,  Corinto 

L  &  N  U.  Sao  Juan  del  Sur  . 

J  LC.  Corinto 

BG,  Corinto 

f  V,  Corinto 


S  Lacbman  &  Co 

B  Dreylua  di  Co 

Sperry  &  Co 

Cabrera,  Roma  &Co.. 


3  bands  Whiskey. . , 
2  half  casks  Claret  , 

1  barrel  Whiskey... 

65  cases  Wine , 

10  barrels  Wine  .... 
5  cases  Wine 

2  barrela  Wine 


Total  amount  of  Wine  .... 

Total  amount  of  Whiskey. , 


116 

«367 

«H 

68 

4I( 

120 

275 

186 

4»« 

420 

25 

19 

68 

68 

932 

»761 

156 

487 

MISCELL.iNEOU^  SHIPMENTS. 


DBSTU(ATI05. 


Leceih 

SuUIUsalla.. 

Liverpool 

Nanaimo  .  ... 

China 

Japan 


U  L  Tieman 

Kalakaua 

A  DSnow 

Queen  of  the  Pacific. . 

lielgic 

Belgic 


Schooner.. 

Bark 

Ship 

Steamer  . . 
Steamer  . . 
Steamer  . 


130 

1616 

30 

44 

139 

102 


«  63 

686 

24 

11 

102 

138 


Total  thipmcnts  by  Panama  steamers. . 
Total  fhipmenta  by  other  aea  routes. . . 


Urand  totals 70  221 


73,007  gallona     $34,761 
3,154     ■•  1,087 


,•30,448 


All   Orders  by   Mail   Promptly  Attended  to. 


WM.  T.  COLEMAN  &  CO, 

Commission    Merchants. 


SAN  FRANCISCO, 


NEW  YORK, 
CHICAGO, 

Agency  Wm.  T.  Coleman  &  Co  , 

ASTORIA,  Or., 

With  Agents  and  Brokers  in  every  Commercial  City  of  Prominence  in  the  Union. 


Airency  Wm  .  T.  Colkhax  It  Co. 

LONDON. 


WE  MAKE  A  SPECIALTY  OF  HANDLING  THE 

RAISIN    CROP    OF    CALIFORNIA!! 

Anil  amongst  others  we  are  Agents  for 

Riverside  Fruit  Company  of  Riverside,  Miss  Mary  F.  Austin 
of  Fresno,  McPlierson  Bros,  of  Orange,  T,  C.  White  of  Fresno. 

With  many  other  of  the  Moat  Prominent  Curcrs  of  this  State, 

Our  FArllilles    for   Promptly  Placlne  and   widely  niNCrlbatlnir  Their  Prodne« 

<'nn  be  A.scerUtlae«l  rrom  tbe  Abwve  well-kuown  Carers. 


We  are  also  Large  Handlers  of 

ORANGES,  DRIED  FRUITS,  HONEY  AND  BEANS 

IN  THE  EASTERN  STATES. 


AOTBUces  MiMic  nhen  KeqniKd,  antl  Fnll  InformRtlon  of  Mnrketa  Promptly 
Given.    Address 

Wm.  T.  COLEMAN  &  Co. 


Market  &  Main  Sts..  S.  F. 


May  li,  1886 


SAH    FRANCISCO    MERCHANT. 
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WIKE    1300     YEARS    OIjD. 

Ransacking  all  the  cellars  of  Europe,  no 
quantity  of  any  amount  of  the  ct-lebratftl 
1811  Comet  vintage  wine  wouUl  be  brought 
to  light.  Even  the  renowm  d  1H34  vintage 
wiues  are  now  very  scarce.  To  taste  a  glass 
of  that  vintage  in  a  cellar  where  good  for- 
tune has  preserved  a  trifle  of  it,  is  a  chance 
few  people  may  enjoy.  And  when  the  se- 
lect ones  that  are  so  fortunate  as  to  partake 
of  it,  are  allowt-dth*' privilege,  depend  upon 
it.  they  can  do  so  only  as  the  highest  dis- 
tinution  of  the  acknowledgment  of  real 
wine-wisdom.  Should  a  mortal  of  culture 
venture  to  express  the  contrary  to  what  he 
thinks  of  the  dram,  his  doom  would  be  seal- 
ed and  his  gastronomic  talent  henceforth  be 
annihilated.  Remember,  when  a  glass  of 
very  old  wine  is  offered  you  in  a  cellar  of 
some  fame,  it  is  your  duty  to  praise  its 
quality.  Your  host  would  be  offended  to 
the  quick,  and  your  judgment  be  lowered 
in  his  eyes  to  the  deepest  degree,  should 
you  find  one  flaw  in  the  liquor  tendered 
you. 

Now,  the  best  room  in  your  house  con- 
tains the  jjicture  of  your  grandmother.  It 
rt-prosents  a  youthful  beautiful  face.  This 
woe  I,  the  old  lady  will  tell  you,  when  I 
was  married  to  your  grandfather,  if  you  ask 
whose  picture  it  is  in  that  room.  Compar- 
ing the  face  in  the  picture  with  that  of  your 
worthy  ancestress,  you  find  lines  of  sem- 
blance. There  are  the  traces  of  a  family 
likeness.  There  you  have  the  counterpart 
of  the  very  old  vintage  compared  to  its 
youuger  successor.  If  you  know  how  to 
perceive  it,  a  faint  remnant  of  the  spicy 
fragrance  of  the  young  vintage  will  greet 
your  senses  from  the  glass  of  the  venerable 
wine  aged  with  your  ancestors.  The  fami- 
ly resemblance  is  present,  but  where  is  the 
fire  of  j-outh  of  the  liquid  which  once  has 
been  charming,  and  now  only  presents 
shadow  where  once  was  light  and  graceful- 
nesB  and  piquancy  ?  And  these  traits  of 
Semblance  only  exist  for  him  who  can  find 
them.  The  uninitiated  perceive  none  of  the 
slight  remnants  of  a  flavor  which  has  beep, 
and  which  age  has  not  quite  effaced.  The 
162-i  vintage  of  the  celebrated  Rose  of 
Bremen,  of  which  the  writer  was  permitted 
to  taste  a  glass,  exhaled  an  atom  of  fra- 
grance like  that  of  a  faded  flower  kept  for 
half  a  century  among  the  leaves  of  an  old 
book  as  a  keepsake.  But  the  taste  I  had, 
without  daring  to  confess  it,  to  compare 
with  salt  water  to  which  vinegar  and  some 
bitterish  matter  had  been  added.  Th^se 
were  the  impressions  from  a  250  years  old 
wiue.  A  singularly  fortunate  circumstance 
allowed  the  writer  to  become  acquainted 
with  a  wiue  1500  years  old. 

The  ancients  had  their  ideas  of  the  con- 
tinuation of  existence  after  death,  which  are 
different  from  our  customs.  That  the  de- 
ceased may  enjoy  the  advantages  of  some 
of  the  necessities  of  this  life  whi-n  lauding 
in  the  future  life,  the  pious  rtlatives  put  in 
to  his  grave  his  arms  and  a  coin  to  pay  the 


ferryman  to  cross  the  river.  To  let  him 
quench  his  thirst,  a  Roman,  accustomed  to 
a  goblet  of  fair  wine,  received  an  "  ampulla' ' 
of  wine  in  his  grave.  Such  ampullas  can 
be  seen  in  collections  of  antiquiti-  s.  tuken 
from  roman  graves.  The  \vine  in  tin-  tlask 
shown  me,  had  long  since  dried  into  a  red- 
dish brown  substance,  the  rest  of  coloring 
matter  of  a  red  wine.  ( Such  substances 
have  oftin  been  mistaken  for  blood  of 
martyrs.)  Long  before  the  historical  times 
of  the  Romans,  the  provisioning  of  a  war- 
rior with  wiue  in  his  grave  was  practised. 
At  Aliscamps,  near  Aries  in  France,  an  an- 
cient Roman  grave  was  discovered.  An  am- 
pulla with  its  neck  closed  by  fusion  was 
taken  from  the  grave.  This  was  sent  to 
Paris,  and  Monsieur  Berthelot,  the  chem- 
ist, njade  researches  on  it.  The  substance 
described,  contained  at  its  bottom,  was 
found  to  have  been  wine  of  a  low  alcoholic 
strength,  with  traces  of  flavor  and  a  consid- 
erable proportion  of  acetic  acid.  Of  course, 
I  cannot  describe  how  the  wine  must  have 
tasted,  but  I  remembered  the  Bremen  Rose 
wiue.  The  vessel  was  glass,  but  decompos- 
ed and  partially  become  crystalized.  Heat- 
ed, it  did  not  melt  like  ordinary  glass  into 
a  tough  mass,  but  fell  asunder  in  shapes  of 
tender  leaflets. 

The  idea  struck  me  that  it  might  be  of 
interest  to  observe  how  wine  thus  inclosed 
in  bottles,  hermetically  closed  by  fusion, 
might  behave,  having  its  composition  care- 
fully analyzed  each  time  when  opening  the 
bottles.  Changes  thus  observed  after  given 
periods  may  lead  to  very  important  knowl- 
edge in  the  study  of  wines. — Oejwpkilus  in 
Viennese  AUfi .  Wine  Joimial. 


Valuable  Patent 


The  Report  of  the  Fourth  Annual  State 
Viticultural  Convention  is  now  published 
and  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtain- d  for  five  copies  or  more.. 


W.  E.  CllAMBERLAlN, 


T  .A.  BOBISSOS. 


Life  Scholarships,  $75. 


D.\Y  AND  EVENING  SESSIONS. 

Ladles  Adualtie*!  luto  nil  Departtneuts. 

it^No  Vacations.  Send  for  Circular.  "^S 


LANDSBERGER  &   SON, 

Successors    to 

LANDSBERGER  &  CURTISS, 

123  Caliloruln  St.,     .     -     .    -    San  Fmncisco. 

AOEN'TS   FOR  TUB   PCRCHASS   AND   SALE   OF 

Vitionltural  Products  and  Vintners  SuppUes. 

AGENTS   FOR 

KIDD'S  INTERNATIONAL  DISIILLERV,  DES  MOINES.  IOWA. 

^^Correspondence  Solicited. *Si 


THE    OLDEST    WINE   HOUSE  IN  THE  UNITED    STATES. 


John  Osborn  Son  &  Co. 


KEW  YORK. 


(FOrHTDED    18S6.) 


FOR    SALE. 


The   Claus    Improved 


GR&PE-VINE  TRELLIS. 


Shipping  and  Commission  Merchants. 

t».  0.  BOI  «0.  30.  K    r.)  45  BEAVtR  STREET,  NEW  YORK. 

Corrvupondenee  soIIcUmI  with    WInemskcrm  tlip«nehoDt  the  State,  and  also  for 
all  Calirornla  FralU  and  Oeneral  Produce. 

W«  hudle  >U  loodi  u  wo  reoeWe  them,  »nd  it  Is  the  object  of  nil  Ihlppera  to  jhip  onlj  mch  wInM,  etc, 
OM  will  eatablUh  >  reputation.  As  sole  i^ents  tor  PIPER  HEIDSIECK  and  PIPER  SEO  CH.UIPAQNE,  om 
ImporUtlons  for  the  l»et  three  years  were  125,000  Baskets,  or  more  thu  Ibree  amei  the  unporUtions  of 
tM    tber  brands  ImportM  to  the  Pacific  CoaiL 


AT. 


ATE1.Y  PATENTEL.,  ATTllAirfS  CHEAT 
tentiun  amuii^  vimtiers  everywhere  as  f.ir  tiur- 
possiDg  any  other  form  by  eflieieney  and  perfection 
nerally  acknowledfjed  to  be  a  meritorious  invention 
and  an  unrivaled  prosress  in  viticulture,  it  will  pay  its 
ajplication  tenfold.  It  is  truly  a  first-class  acquisi- 
tion. 

RIGHTS  OF  THIS  PATENT 

VilR   SALK.   SV 

AMERICAN  PATENT  AGENCY, 

188  i  190  WEST  6th  ST, 

CiuciuuntI,  Ohio. 

Full  descriptive  illustrations,  costs,  etc,  given  by 
he  above  and  the  inventor 


C.  H.  TH- 

Cor.  Iowa  &  Keokuk  Ste., 


CLAUS, 

St.  Louis,  Mo. 


CHOICE 

OLD  WHISKIES 

PURE  AND  UNADULURATED. 


We  OfTir  fir  ealc  on  FovoniMe  Tt-rn  b  to  the  Trade, 

CATHERWOOD'S 

Celebrated  F:ne  Old  Whiskies, 


CF   TKE   FOLLC 


NG 


OR.  A.  FONTAINE'S  PREPARATION 

WILL  I'EVELur  A  llEAUTI- 
FUL  fOF.M  in  si.\iy  day;,  tbc 
effect  of  which  Is  t>crinanem  imii 
plainJ"  dibcemlble  iu  teo  ilays. 
Where  a  perlect  bust  is  already 
possessed,  it  will' preserve  the 
aame  flnn,  and  perfect  in  shape. 
This  l3  a  carefullv  prepared  pre- 
scription of  an  emiDcnt  French 
'J^  pbvsician  and  scientist,  and  is  free 
^  from  lead  and  all  injurious  inpre- 
dtents.and  will  not  injure  the  niost 
delicate  skin.    A  fairlrial  willnot 

, .   .  onlycnnvince  yoo  of  Its  efCcacy, 

bnt  will  elicit  voar  sincere  thanks  and  enthusiastic  praise. 
Mailed  secure  "from  obaervntlrm  nn  reccirt  of  price,  $1.00. 
Beated  circular,  4  els.    Sold  by  Druggists.    Address, 
YABASLE  FONTAXNE,  19  £ut  14th  St,  M.  T- 


•' CRANSTON  CABINET'* 
"A, A. A."  "CENTURY" 
"OLD  STOCK" 

"HENRY  BULL" 
"DOUBLE  B" 

"MONOGRAM*' 

VERY  OLD    AND    CHOICE,  IN     CASES  OP    ONE 
DOZEN  V^^ART  BOrTLES  EACH, 

"BRUNSWICK    CLUB"    I-ure    Old   Bye. 
And   "UPPER  TEN." 

For  Excellence,  Purity  and  Evenness  of  Quality  tb* 
above  are  unsurpassed  by  any  Whit>kies  imported. 
The  only  objection  ever  made  to  tbero  by  the  mani- 
pulating dealer  bcin^  that  they  cannot  be  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 


SAN    FRANCISCO. 


511 


eSLS.F, 


THE 

"SAN  FRANCISCO  MERCHANT" 

Is  the  Only  Paper  that  Represents  the 

GRAPE, 

RAISIN 

AND  WINE 

INDUSTRIES  OF   CALIFORNIA. 


It  is  Replete  with  Accurate 

and  Valuable  Information. 


SUBSCRIPTION,    -     -    -    THEEE  DOLLARS  A  YEAR. 
(Payable  in  Advance.) 

E.  C.  HUGHES  &  Co.,  PubUshers, 

611  Sansome  Street. 
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SAN    ERANOISOO    MERCHANT. 


May  21,  188G 


THE    PHYLIiOXERA. 


Ilvw    U»   l>elrf(    IlH    Pr««eure. 


(Wvnbcrjf  TlnieB. ) 
Tho  following  mt-moram'uiu  ou  the  symp- 
toms of  the  prestuce  of  tho  I'liylloxt-ra  on 
thu  viuo  has  bt-tii  publiuhod  for  geiit'ral  iu- 
formatiou. 

1.  Tho  prcHeiicu  of  PhyUoxera  iHisUUrix 
18  uot  immiiliati'ly  Kigualizcil  by  auy  one 
Bhai-ply-di-fiiu'cl  symptom.  A  vine,  uewly 
attacUttl  by  a  small  uumbtr  of  Pbylloxt'ia 
eau  hardly  t'Ver  be  detected  among  healthy 
vines,  unless  evidence  other  than  that  of 
mere  inspection  of  the  fuliage  leads  up  to 
closo  search  among  the  foots.  So  vigorous 
is  the  normal  growth  of  the  vine,  sotoleraut 
is  it  of  hard  usage,  that  its  roots  will  for  a 
^jng  time  continue  to  absorb  enough  food 
from  the  soil,  both  for  the  parasitic  insects 
t'Stablished  upon  them,  aud  for  the  plant  it- 
self. Hence  the  Phylloxera  may  exist  for  a 
whole  season  without  exciting  suspicion. 

2.  The  first  indication  of  commencing 
exhaustion,  due  to  the  Phylloxera  increas. 
ing  in  number,  sucking  away  so  much  sa}) 
as  to  stint  the  upward  flow  into  the  stem, 
iind  disorganizing  the  vascular  structure  of 
the  roots  by  punctured  wounds,  is  some- 
thing similar  to  what  may  be  seen  in  any 
tree-growing  plant  that  has  by  neglect  be. 
come  "pot-bound.  '  Everybody  knows  this 
peculiar  condition.  The  young  shoots  grow 
slowly,  the  buds  stem  uuable  to  start  their 
leaves  fairly  out,  the  leaf-stalks  are  short 
aiid  weak,  the  internodes  too  sleuder  for 
health  and  yet  become  hardened  on  the 
outer  surface.  The  skin  of  the  leaf  looks 
as  if  vaiuishid,  aud  feels  hard  and  dry  to 
the  touch,  rilimately  the  greeu  tissue  be' 
comes  yellow  or  evtii  biowu,  dies,  and  the 
leaf  drops.  A  gardener  accustomed  to  go 
his  rounds  among  a  limited  number  of 
pUmts  every  day,  like  a  medical  mau  among 
his  patients,  detects  such  symptoms  in  a 
very  early  stage.  Koot  mischief  going  on  ig 
plain  to  the  educated  eye.  The  plant  is 
knocked  out  of  the  pot,  examined  and  new 
conditions  and  regimen  imposed  at  once. 

3.  Now  what  takes  place  in  a  pot-bouud 
plant,  whose  rootlets  seek  food  and  find 
none,  is  imitated  pretty  closely  by  a  vine 
whose  root-drawu  food  is  being  stolen  by 
Phylloxenc.  After  the  mischief  has  gone 
on  for  one  or  perhaps  two  seasons,  there 
results  a  considerable  impoverishment  o^ 
the  nsnal  generous  supply  passed  up  by  the 


roots.  One  sees  the  symptoms  enumerated 
fibove  one  after  the  otln-r  -slow  growth  vf 
young  parts,  tondrils  sluggish  in  turuing, 
leaves  with  a  hardeutd,  parched  aspect  and 
readily  broken  ofl'  at  the  foot-stalk,  ulti- 
mately assuming  a  sickly-green  hue,  and 
drojjping  exhausted  before  their  time. 

4.  This  condition  of  things  has  unques- 
tionably been  present  in  some  Cape  vine, 
yai'ils  for  several  seasons  without  attracting 
special  notice.  The  vines  have  been  said  to 
bo  "going  back,"  and  dryness,  moisture,  an 
iniperviuus  clay  subsoil,  with  many  other 
supposed  causes,  have  iu  turn  been  ereilited 
with  tho  mischief.  After  several  si  asons 
the  phylloxerized  vine  becemes  utterly  ex- 
hausted, maki  s  a  last  effort  to  respond  to 
the  stimulus  of  the  spring  season,  by  put- 
ting forth  weak  shoots  about  a  span  long, 
and  succumbs  entirely  when  the  hot,  dry 
Weather  sets  in. 

5.  AVTien  the  first  symptoms  of  root-mis- 
chief betray  themselves  iu  stem  and  foliage 
so  clearly  as  to  attract  attention,  it  may  be 
taken  for  granted  that  the  evil  is  far  ad- 
vanced. On  digging  up  the  old  root,  with 
such  care  as  to  avoid  the  white  or  pale- 
brown  rootlets,  a  sharp  eye  will  detect  a 
dull-yellow  powdery  appearance  on  the  bark 
or  iu  crevices  and  angles.  This,  on  exam- 
ination with  a  very  ordinary  lens,  will  be 
seen  to  consist  of  hundreds  of  little,  wing- 
less, yellowish  lice,  aud  perhaps  many  more 
egg-likfc  bodies  ready  to  bj  hatched.  Often 
there  are  none  at  all  on  the  old  root.  Then 
they  will  be  found  in  clusters  upon  the 
pale-colored  young  rootlets. 

6.  Most  persons  have  observed  that 
when  certain  flies  prick  a  stem  or  leaf  to  in- 
sert an  egg  in  the  puncture,  the  tissues 
swell  up  around  the  place  and  form  a  dis. 
torted  lump  of  gall.  Just  so  here.  The 
Phylloxene  prick  the  succulent  rootlets  and 
suck  their  juices.  "Where  this  puncture 
and  suction  has  taken  place,  a  sort  of  root- 
gall  of  more  or  less  distinct  character  ig 
formed  by  the  injured  tissue.  Then,  com- 
pariug  a  phylloxerized  rootlet  with  a  per- 
fectly healthy  one,  the  great  difference 
caught  by  the  eye  at  a  glance  is  as  follows. 

7.  "Without  help  of  a  lens,  a  phylloxer- 
ized rootlet  appears  tangled,  as  if  the  origi- 
nal direction  of  growth  had  been  sharply 
turned  aside  again  and  again.  It  recalls  the 
writhing  attitude  of  a  worm.  At  short  dis- 
tances it  is  swollen  into  irregular  sub-cyl- 
indrical galls  of  variable  size,  wi4h  interven- 


ing portions  of  smaller  diameter,  Search 
with  a  lens  is  almost  certain  to  show  abund- 
ance of  tbo  wingless  lice  crawling  on  the 
root-galls,  or  hiding  the  loops  of  the  tangh-d 
fibrils.  The  egg-like  bodies  (pseudova)  will 
also  be  viuible.  But  some  rootlets  may  be 
found  presenting  numerous  characteristic 
fiwellingfi.  yet  without  a  single  phylluxeru. 
Comparing  these  with  the  former  ones,  it 
will  bo  seen  that  the  swellings  are  flaccid, 
sapless,  aud  generally  brownish  with  incip- 
ient decay.  There  is  scarcely  nuythiug  left 
iu  them  but  woody  fibre.  The  I'hylloxera' 
havt  hem  thtre,  have  drained  the  tissue  dry, 
and  have  crawled  away  to  a  new  and  succu- 
lent rootlet. 

8.  A  healthy  vine  rootlet,  on  the  con- 
trary, has  almost  always  a  verj'  regular  dis- 
tribution of  its  parts.  There  is  a  main  axis 
like  a  smooth  piece  of  twine,  and  if  it  tap- 
ers, it  does  80  evenly  and  not  by  suddtn 
prominences  and  knots.  The  side  fibrils 
follow  the  same  orderly  branching.  Their 
tips,  where  alone  they  grow  in  length,  are 
slightly  enlarged,  but  even  there  one  sees 
nothing  like  the  knobbed  galls  of  the  phyl- 
loxerizud  root. 

9.  The  diameter  of  the  roots  is  exces- 
sively variable,  altering  with  the  sort  of 
vine,  with  the  depth,  aud  probably  quite  as 
much  also  with  the  mechanical  and  chemi. 
cal  character  of  the  soil.  But  this  condi- 
tion holds  good  in  all  cases  ;  normal  vine- 
rootlets  are  evenly  cyUudric,  tapered  off 
without  irregular  breaks  and  enlargements 
— phylloxerized  rootlets  are  distorted,  bent, 
gnarled,  and,  as  it  were,  formed  of  alterna- 
ting swollen  portions  and  thinner  portions. 

10.  The  test  of  a  suspected  vine  then  is 
the  growing  rootlets,  especially  the  apical- 
growing  part  of  the  current  season,  for  roots 
do  not  elongate  throughout  their  whole 
length,  but  gi-ow  longer  solely  by  increase 
at  the  tip.  The  yellowness  of  the  foliage 
may  be  deceptive,  and  arise  from  minor 
causes,  for  instance,  too  shallow  treuchiug, 
sudden  drought  and  wind  following  unsea- 
sonable rains,  and  so  forth.  But  a  peculiar 
drying  up  of  the  leaves  at  the  edges,  while 
the  center  remains  green,  is  a  frequent 
accompaniment  of  phylloxera,  and  should 
arouse  suspicion. 

11.  In  examining  a  vineyard  showing 
dead  or  dying  vines,  such  as  are  described 
in  paragraph  4,  it  will  often  happen  that 
no  living  phylloxera  can  be  detected  on  the 
very  worst  examples  in   the  area.     In  that 


case,  the  observer  must  work  outwards, 
taking  one  of  tho  apparently  perfectly 
healthy  vines  of  the  next  row,  or  tho  next 
but  one.  Tho  parasites  MriU  be  there,  newly 
arrived,  having  left  the  spot  wheru  food, 
formerly  plentiful,  has  now  failed  them. 

12.  Hence  the  deceptive  character  of 
mure  foliage  signa  of  health  cannot  be  too 
strongly  insisted  on.  Tho  growth  of  the 
vine  is  so  vigorous,  that  it  is  poKsible  for 
every  stock  in  a  plot  of  several  thousanda 
to  be  aft'ected,  although  only  an  iuuiguifl- 
cant  central  patch  shows  a  slight  yellowieh 
tinge,  and  perhaps  only  half  a  dozen  stocka 
are  obviously  dead  or  dying.  In  all  cases, 
three  or  four  trials  should  be  made  in  dif- 
ferent spots,  laying  bare  the  roots,  noting 
their  appearance,  and  passing  every  bos- 
picious  rootlet  under  the  scrutiny  of  the 
lens. 


The  Keport  of  the  l^'ourth  Annual  State 
Viticultural  Convention  is  now  published 
and  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more. 


OO  C3  33  "ST  £3  .^  Zl '  S 

"COLD    SEAL" 
I'or    Sale    by    All    Dettlcr«. 


GOODYEAR     RUBBER    CO. 

K.  H.  PE^SK,  Jr.  1     .„,.._, 
S.  M.  Rl-NVO.N,      i  *»«•■"• 

577  nud  570  Market  St.,  Sax  Frasctsco. 


ESBERC,    BACHMAN&CO. 

7  IMPOBTEBS  Ot 

C'hewju?,  Smokine  A  Lcnf  Tobacco. 

HAVANA  CIGAES  AND  LEAF. 

225,  227  &  229  CaUfomia  St.    and  122,   124 
&  126  BntUry  Street. 

6AN   FBANCISCO. 
And  Nos.  7  ii  9  NORTH  FRONT  ST.    PORTLAND. 


THE    AMERICAN   SUGAR    REFINERY  COMPANY, 


MANUFACTURERS  OF  THE 


CELEBRATED      CUBE     SUGAR, 

Supplies  Only  Exporters  and  the  Jobbing  Trade. 

This  Company  manufactures  all  the  Grades  of  HARD  and  COFFEE  SUGARS  and 
SYRUPS.    Special  attention  given  to  the  making  and  Packing  of  Loaf  Sugar  for  Export. 


208  CALIFORNIA  STREET, 

SAN  FEANCISCO,  CAL. 


E.  L.  G.  STEELE, 

President. 


May  21,  1886 


SAN    IK^VNCISCO    JVIEIICH^UTT. 


47 


Dr.  MINTIE 

THE   SPECIALIST, 

No.  11  KEARNY  ST.,  Sin  Francisco. 


Treats  nil  C'lironc,  Sjieciiil  ninl  PrivnCo 
OiMpaNC^  ttiili  WuiKliTfiil 

THE  GREAT  ENGLISH   REMEDY 

I  iifvcrfailinjr  ci'rk  for 
I  Nkhvoi's     Ukbiuty.     Ex- 

IIAI.STKU    VlTALlTV,  SKMIX- 
AL  WeaKNKSS,  S|-Klt-MAT(tF.- 

R.m.    ■.«»•£     JUA>. 

1 1  Oii  It,  VHO^TATmilU'iJi, 

liiiiiTESCV,  l^aral\>is  and 
.ill  the  ttrrit.k-  Lffccts  of 
I  SL-If  abuse,  yuutliful  follies 
I  and  excesses  in  inaiiirer 
fcara.  such  as  los3  of  Sle- 
iior.v,  Lasaliuiie,  Xocturn- 

[  al  Euiissioiis,  Avi-rsions  to 

Sofielv,  Dimntis  mI  \  ision.  Noises  in  th«  Head,  ox- 
roHHln  (Irinkiiia  InluxiratiuiC  liquors, 
tlie  vital  rtiiiii  p:issinfc'  unobserveti  in  the  iirirtf,  and 
^tber  dis>;ase»  that  lead  to  in^anitv  and  death. 

Dr.  Ml II lie  Wllnis  a  Kes:iil"r  IMiyHloiau 
<irnilnnle  of  lli*'  I  uiversil>  ol  Peiinsyl- 
vnliia.  who  will  ai^-ree  to  (orieit  §500  l^r  a  case  of 
this  kind  the  VitAl  Restorative,  (under  his  spe- 
eialatlviee  and  treatment)  will  not  cure,  or  for  any- 
thin;;  impure  or  injurious  found  in  it.  I>r.  Miotie 
ln»t9  sU  Private  Diskasks  SrccEssFfu-v  Wituout 
Mkbci-ry.  4'oii*iiilfalioii  Free.  Thorough  ex- 
amination and  ad\  icv.  ineladim?  analysis  of  urine,  $5. 
rRicE  OK  Vital  Kesti^ratiie.  il.oO  a  bottle  or 
four  Uiues  the  quantity.  So;  sent  to  any  address  upon 
reeeipt  of  price,  or  C.  O.  D.,  secure  from  observation, 
and  in  private  name  if  desired,  by  Dr.  A.  E-  9f  iu- 
tie.  11  Kearny  street,  San  Francisco,  Oat. 
Send  for  pamphlet  and  list  of  questions. 

SAMPLE   BOTTLE   FREE. 

Will  be  sent  to  any  one  applying  by  letter  stating 
eyniptoms,  sex  and  au'e.    Strict  Secrecy  in   regard  to 

all  business  traii^.-iktion?. 

DR.  MINTIES  KIDNEY  REMEDY 
NEPHRETICUM*  cures  aU  kinds  of  hidney 
and  Bladder  Lonipl^iiiils,  Gonorrha'a,  Gleet,  Leucorr- 
hua,  etc.  For  sale  by  all  Druggists  ;  $1  a  bottle,  6 
bottles  for  So. 

DR.  MINTIE'S  DANDELipN  PILLS 
are  tlw  best  and  eheapest  DYSPEPSIA  and 
BILIOUS  cure  in  the  market.  For  sale  by  all 
Dnii-pists 


REDWOOD  TANKS 


/.  V.  KNOWLES.  Huun. 


IDWIH  L.  OSirriTH.  Bkutasi 


ARCTIC  OIL  TVORKS. 

MANUFAOTUKEES     OF 

Sperm    Whale,    Elephant    and    Fish    Oils,  Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND   FRUIT  ORCHARDS. 

OtmCK  —  a»  CALIFOUHIA  STBEET.  S.  >'..    CmL 


EL  FINAL  VINETARD, 

G  uttings   and   'Vines  For  Sale  of  the  following  varieties 

PETIT  KOUSCHET,  MONDEUSE.  VEUDOT,  ALIC.iXTE  BOUSCHET,  BOAL 
CABERNET  FRANC.  ilALBECK,  CABERNET  SAUVIGNON,  MANTUO  DE 
riLAS,  M.VNTUO  CASTILLANO,  PEDRO  XIIIENEZ.  MALMSEY,  LENOIR 
rALOlIINO,  VERDELHO,  TANNAT,  PERUNO,    VEBA. 

AikI  other  recently  imported  varieties,  ineludiiiy  True  Port  and  Sherry  varieties  from  Spain  and  Portugal. 

GEO.  WEST,  Stockton,  Cal. 


TO     CLARIFY    WINES, 

(BUl'H>)WIIirE    KSn   RED) 

'V'V  ua.  H  Ij     3BX1.0S. 

GRANULATED    ISINGLASS 

HAS    NO    EQUAL.' 


It  is  SUPERIOR  aud  CHEAPER  thau  any  other  ISINGLASS 
iu  the  Mai-ket. 


Try  It. 


iSexxd  for  8^333. x>le. 


I 


JOHN    T.    CUTTING    &   CO.,    Agents., 


F.KORBEL&BROS. 

727    BRYANT  ST.,  S.  F., 

Or  at  NORTH  FORK  MILL,  Hnmboldt  Go.,  CaL 


23  CALIFORNIA  STREET, 


Suit  Francisco. 


^^y 


CLARIFYING  AND  PRESERVING  AVINES. 

The  undersijj^ned  hivingr  been  appoint.-d  Sole  Aleuts  on  th_'  Pacific  Coast  by  McSSr-i,  A.   BOAKE  &  CO. 
Stratford,  Eny.,  for  their  renowned 

XjI<^xjii>     -A.Xji:oTjaMCE:33«a"s, 

Bei:  to  call  the  attention  of  Wine  Growers  and  Wine  Merchants  to  the  followinj:  articles,  the  superior  merit  of 
which  has  bccu  confirmed  by  .Silver  Medals,  the  hi^-hest  av\-ards  gi%'en  at  the  International  Exhibition  of  Paris 
1878.  Bordeaux  1SS2.  and  Am^iterdam  1SS3,  viz:    • 

LIQUID    ALBUMEN    FOR    RED    WINES, 

ClavL-t,  Burgundy  aud  Port. 

LIQUID    ALBUMEN     FOR    WHITE    WINES, 

Hock,  Ssmttrui  s,  Sherry  aud  Madtira,  also  for  distilled  liquors;    \\'liisky, 
Giu,  etc.,  etc. 

WINE    PRESERVER, 

For  PrtseiTing  the  Brilliancy  of  tli«  wines. 

WINE    CORRECTOR, 

For  Correctiuy  the  li  'Ughuess  <j(  Youii;^  Wines. 

WINE    RESTORER, 

For  K  storing  Badly  Made  or  Badly  Treated,  H-irsh  and  Tart  "Wines. 

A  trial  aceording  to  directions  will  prove  the  superior  qualities  oi  these  fiuings.     For  sale  in  quantities  to 
auit  by 

CHARLES  MEIXECKE  &  CO  ,  Sole  Agents, 
314  SACRAMENTO  STREET,  SAN  FRANCISCO. 


The  Contest  Settled. 


The  Documents  Speak 
For  Themselves. 

Be'.ow  We  Publish  the  Awards  aa 

G>.n,  Diploma,  Gold  Medal 

and  Special  Mention. 


HIGHEST    AWARD 


New  Orleans  Exposition 


—  TO  TUB  — 


ANTISELL  PIANOS 


SAN    FRANCISCO,   CAL. 


:;} 


IT  WILL  INTEHEST  THE  MUSICAL  PLBLICANU 
persons  interested  in  the  purchase  of  Pianos  to 
read  the  followintf  Jury's  .iwar-'  and  cons^ratulationof 
the  L'uited  States  Commisaionr-rs  at  the  New  Or- 
leans Expc>sition  to  the  T.  M.  Antisell  Piano  Company 
of  San  Francisco,  Cal: 

TUE  WorLU's  IsorSTRIAL  AND  COTTOS  CBXTK.V- 
SIAL  ElXPO-lTlOS. 

Nbw  Orleans,  May  20,  1885. 
MESSRS.  T.  M.  ANTISELL  PIANO  CO.— Gentlr- 
MK.-.-:  At  the  elosinj;  of  the  World's  Industrial  anr) 
Cijtton  Centennial  Exposition,  allow  us  to  couiiratol- 
Lite  you  on  your  success  in  being-  awarded  the  highest 
award  o(  merit  for  )  our  Pianos  over  all  American  and 
(oreiir-i  exhibit  .rs  and  coniDCtitors,  That  a  California 
oianuf.Acturer  should  win  the  first  prize  for  the  Best 
Piano  in  the  World  we  consider  well  worthy  of  men- 
tion by  L'nited  States  Commissioners  of  Ibis  Exposi- 
tion, 

Frank    Bacon,    Prest,   BJ.  U.   S.   Com.,  Kansas. 
Geor;je  L.  Shroup,  "  "      Idaho. 

Robt.  W.  Furnas,  •     "  "      Nebraska, 

John  C.  Keffer  (actinc),  "  "      Ohio. 

E.   Flemmini,',  United  States  Com'r,  Dakota. 


John  S.  Harris, 

E.  W    Allen, 

F.  M.  Jlurphy, 
F.  \V.  Xoble, 
W.  H.  .Scbrinj,', 
P.  M.  Wilson, 
J.  C.  Truman, 

E,  Spencer  Pratt, 
E,  J.  Koche, 
C     L.Barrow, 
Henry  Merrell. 
P,  Lan^'hanimer, 


Montana. 
Oregon. 
Arizona. 
Michigan, 
Florida. 
N.  Carolina 
New  York. 
Alabama. 
S.  Caroliua 
Louisiana 
Wj-omlng. 
New  Mexico 


THE  WORLD'S  INDUSTRIAL  AND  COTTON  CEN- 
TENNIAL EXPOSITION,  NEW  ORLEANS. 


JURY    REPORT 

Application  No Special. 

Group Class 

CoMFBTmox. 
The  uofJersigned  jurors  io  the  above  entitled  class 
havin^;  carefully  examined    the  exhibit  made  by  the 
AXTISELL  PIANO  COMPANY  OF  SAX  FRANCISCO, 
C.\L..  and  all  competing  exhibits,  concur  in  reccom- 
mendin^  the  award  of  a  FiKST-CLASS  MEDAL  AND 
DIPLOMA.  THE  HUiHE-ST  AWARD  OF  MERIT  FOR 
PIANO   EXHIBIT  FOR  STRENGTH,  DLRABILITY, 
EXCELLENCE  OF  TONE.  AND  FOR    THE  SUPER- 
lOK   tjUALlTV   UF    LUMBER    USED  IX  THE  CON- 
STRCCTION. 
Dated  this  27th  day  of  Mav,  ISSo, 
JAS.  C.  TRLMAN,  ) 
FRANK  BACON,      >  Jorois. 
GEO.  L.SHROUP.j 


It  will  be  observed  that  the  President  of  the  Uaitad 
States  Board  of  Commissioners,  Governor  Bacon  of 
Kansas,  was  also  a  member  of  the  jury  that  gave  the 
Antisell  piano  award;  also  Colonel  Truman  of  Nc\» 
York  and  Colonel  Shroup  of  Idaho.  These  gentlemen 
not  only  si^rned  our  jury  report,  but  also  the  special 
mention.  We  thus  fjive  positive  proof  of  our  victory. 
Four  other  awardsare  claimed  by  piano  manufactur- 
ers, but  we  have  never  seen  any  evidence  of  their  pre- 
miums, not  even  to  the  value  01  a  leather  medal — 
simply  their  on*n  assertion.  False  telegrams  and  pub- 
lications from  N^ew  York  won't  humbug  Californians. 
It  won't  do  to  say  that  the  Antisell  pianos  were  not 
entered  for  exhibition  or  competition.  No  piano 
could  be  trot  into  the  exhibition  unless  recularly  en- 
tered. New  Vork  manufacturers  are  trj'inp  to  break 
down  ourawanls,  as  they  don't  like  to  see  San  Fran 
Cisco  carrv  off  the  honors. 

T.  M.  Antisell  Piano  Co. 

•21'to  28  ELLIS  ST.,  S.  F. 
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CASTLE  &  COOKE, 

SHIPPING     AND 

COMMISSION      MERCHANTS 

llt»ilulliln.  Ilitniiiliiii    iHlniirlH. 

—  AUfNTo   Klin  - 

IllC  KUIIALA  SUGAR  CO., 

THE  HAIKU  SUGAR  CO.. 
THE  PAPAIKOU  SUGAK  PLAXTATIOK 
THE  WAIALUA  SUGAR  PLANTATION 
THE  PAIA  PLANTATION 
A.  H.  SMITH  i  CO.. 
THE  N.  E.  M.  LIFE  INSURANCE 

CO.  BOSTON, 
THE  UNION  INSURANCE  CO. 

OF  SAN  FR.\NCISCO, 
THE  GEO.  F.  BL.AKE  M'F'G  CO.. 

STEAM  .iND  VACUUM  PUMPS, 
D.  M.  WESTON'S  CENTRIFUGAL 

MACHIN'ES. 

WM.  G.  IRWIN  &  CO. 

SUGAR  FACTORS  AND 

COMMISSION   AGENTS 

IIouolDla,  U.  I, 

—  AGK.VTS   FOR— 

H\KALAl'  PLANTATIO.S Hawaii 

NJVALEHU  plantation Hawaii 

HON LAPO  PLANTATION Hawaii 

HILEA  PLANT.\TION  Hairali 

STAK  MILLS Bavaii 

HAWAIIAN  COMX  t  SUGAR  CO Maui 

UAKEE  PLANT.\T10N Maui 

WAlHEEPLANrATION Hani 

UAKEESL'GAR  CO Kaoa 

EEALIA  PLANTATION Kaoai 

Afrems  for  the 

OCEANIC      STEAMSHIP     COMPANY. 

WINE  WANTED. 


SAN    FRANCISCO    ]\IERCH^VNT. 


May  21,  1886 


Ha\-inp  more  orders  ihan  we  can  fill,  we  offer  our 
Mrvice«  ha 

PRODUCERS      ONLY. 


CORDELIA  WINE  COMPANY, 

961*  ilwsios  Street.  San  Francisjo. 

ANGLO  -  NEVADA 

Assurance  Corporation 

OK 

SAN   FRANCISCO,  CAL. 

FIRE  and  MARINE. 

Subscribed  Capital   $2,000,000. 

OFFICE:     4IO     PINE     ST. 

DIBEITOBN: 

LOL'IS  SLOSS.  J.  W.  MACKAY. 

J.  B.  BAGGIN.  W.  F.  WHITTIER, 

J.  ROSENKELD,  E.  E.  EYRE. 

J.  L.  FLOOD.  E.  U  GRIFFITH. 

G.  L.  ER.tNDER.  J.  CREENEBAUSI, 

W.  H.  DIMOND. 

Thi.  Corporation  is  now  prepared  to  receive  appU- 
tttions  for  Fire^antl  Marine  losuranx. 

O.  L.  BRA>T>ER Vrcsidenl 

J.  L  FLOOD Vioe-Prealdent 

C.  P.  FARNFIELD liecretar}' 

J.  S.  ANGUS AHinant  Manager 

Banker*— Tbe  BievMla  Biuik  of  Sau 
FranclKco. 


».  oo»iii».A.ia'Tr. 


THE  SOUTHERN  PACIFIC  CO., 

Re^j*«-.ttiillv  iMvitw  th.  utti-ijtiori  i.f  Tv)V  UrSTs  AND 
I'l.KASLKE  SEKKKK.S  t<>  the  r.!  |-F.KlOK  KACILIT- 
lE^i  uffupk-l  li\  thu '- Nurihern  UiUslon'  ot  ito  lino 
for  n.-aoliinj;  tliu  )>riiici|MU 

SUlOfEa  AND  VINTEB  RESORTS  Of  CALIFORNU 

WITH    SPKKD,  SAFKTY  AND  (.OMFOllT. 

l*eMrnilor<>,  Meiilu  Pf«rk.  Nniila  4'liirii, 
Kau    Jo(«4',    .^ailriiiif    Mlii<-rnl     S|frliiK'M. 

-3MC  O  IT  T  3E3  ms -ST- 

"THE  QUEEN  OF   AMERICAN   WAT£fitN6   PUCES." 

Cniu|i  <-ou<Ih1I.  Aptott,  I.oiun  Prletn. 
Hoiile  Vl«tla.  \t^-»  BrJKlKo"*  Noquel. 
€'uiu|i  4'Hpllul»,  autl 

S-A.]>rT-A.    CJ3EI.TJZS. 

PARAISO  HOT  SPRING.'. 
EL     PASO       DE       ROBL.es 

HOT  AN&  COLD  SULPHUR  SPRINGS. 
And    the  only  Natural   Mud    Baths    in    the    World. 

This  Road  runs  throuph  one  of  the  richest  and 
most  fertile  sections  of  California,  and  iti  the  only  line 
traversing  the  famous  Santa  Clara  Vallt^y,  celeorsted 
for  its  pto<iuctiveness,  and  the  picturesque  and  park- 
like charai-ter  o(  its  scenery;  as  also  the  beau'iful  San 
Benito;  I'ajaro  and  Salinas  Valleys,  the  most  flourish- 
ing ayricuiiural  sections  of  the  I'acific  Coast 

Alonj^  the  entire  route  of  the  "  Ncrthem  Divisi  n '' 
the  tourist  will  meet  with  a  succ-.-ssioii  of  hxtcnsive 
Farms,  D-jIiiihlful  Suburban  Homes,  Beauliful  Gar- 
dens, Innumerable  Orchards  and  Vinevanl*,  and  Lux- 
uriant Fields  uf  Grain;  indeed  a  continuous  panorama 
of  enchantinir  Mountain,  Valley  and  Coast  sijcncry  is 
presented  to  the  view. 

<'liaracteritilics  of  tbJs  Line: 


GOOD  fiOAD-8ED. 
LOW  RATES, 


STEEL  RAILS, 
FAST  TIME. 


ELEGANT   CARS, 
FINE  SCENERY. 


Ticket  Offices— Pass  nger  Depot,  Townsend  street, 
Valencia  St.  Station,  and  No.  613  Market  Street, 
Grand  Hotel. 

A.  C.  BASSETT,  H.  R.  JL'DAH, 

Superintendent.  A.<8t.  Pass.  andTkt.  A^. 


QUICK   TIME   AND   CHEAP  FARES 

To  Eastern  and  European  Cities 

N'lathc  Great  Tntns-iontincntal  AUnall  ftoutes. 
—  OF  TAB  — 

SOUTHERN  I^ACIFIC 

(I'AtlUC     bVKTEM.) 

Daily  Express  and  Eiuif;rant  Trains  make  prompt  con- 
nections with  thti  Mvoml  Railway  Lines  in  the  East, 

CONNKCTIXO   AT 

NEW  YORK  AND  NEW  ORLEANS 

with  tlie  scleral  Steamer  Lini;»  to 

ALL    EUROPEAN     PORTS. 

PULLMAN  PALACE   SLEEPING    CARS 

attached  to  Overland  Express  Trains. 

miKD  .  CLASS     SLEEPINe    CAKS 

are  run  daily  with  Overland  Emigrant  Trains. 

No  a^ldituinal  charge  for  Berths  in  Third-class  Cars. 

4^  Tickets  sold,  Sleeping-car  Berths  secured,  and 
other  information  given  upon  application  at  the  Com- 
pany's otBces,  where  passengers  calling  in  person  can 
secure  choice  of  routes,  etc. 


X    ST   Or. 


OCEANIC      STEAMSHIP     COMPANY. 

Carrying  th«  I'nlted  8tot«,  Hftwrnllan   and  ColoDlal 

malli  for 
HONOLULU, 

AUCKLAND. 

and  SYDNEY 

WITHOUT  CHANOE. 
The  vplondid  new  3,00O-t<<n  bU«mU)ip 


FOB  SALK  ON  EEASONABLE  TERMS, 
Apply  to,  or  address, 
W.  H.  MILLS.  JEROME  MADDEN, 

Land  Agent.  Land  Agent, 

C.  p.  R.  R.     SAN  FRANCISCO,  S   P.  R.  R.  SAN  FRANCISCO 


A.  N.  TOWNE,  T.  H.  fJOODHAN, 

General  Manager.  Gen.  Pass.  &.  TkL  Agt. 

SAN  FRANCISCO.  CAL. 


REWARD  !  OF  S10-S50  TO  EVERY  PERSON 
sending  us  valuable  information  of  school  vacan 
cies  and  needs.  No  trouble  or  expense.  Send  ?tamp 
for  circulars  to      CHICAGO  SCHOOL  AGENCY. 

185  South  Clark  .Street,  Caicioo.  111. 

N .  B.     We  want  all  kinds  of  Teachers  for  Schools 
and  Families. 


1856. 


PAPER. 


1886. 


S.      I».      T.A.-S'XjOH.     cfc      GO. 

Manufacturers   of    and   Dealers   in   Paper   of  all   kinds- 


MARIPOSA 

Will  leave    the    Compaoy'a  wharf,  comer  SUOftrt 
and  Fol»om  ttreeta. 
NATt'BOAY.     JVJtK    SCIl     at     »     P.     ■, 

Or  immediately  on  arrival  of  the  EogUah  oiaUt. 


FOR  HONOLULU  AND    BETUBM 
The  Steamer 

ZEALANDIA Tuesday  Juna  fat. 

For  freight  or  passage  apply  at  office,  327  Market  ■( 
JOHK  D.  SPBECKELA  *  BBOS.. 


0CCI3ENTAL  &  ORIENTAL  STEAMSHIP 

rOMPANT. 

for  JAPAN  and  CHINA. 
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THE   TAX    ON    SWEET   WINES. 


Araran>«nt  lu  Support  uf  tbe  Subsf  itate 
Bill,  Preftenicfl  by  Hou.  W.  W.  Mor- 
row, Eudlleil  "A  BUI  iu  Relnlion  to 
the  Protiiictiou  of  Pure  Sweet  Wiues 
and  to  Permit  the  Exportation  of 
Fortified  Winest  Free  From  luCerual 
Beveuae  Tax.  nud  to  Preveut  Frauds 
In  Coune«tlon  Therewith/* 


Before  the  Honorable  Committee  on  Ways 
and  Means  of  the  House  of  RepreBenlatives. 


Washington,  D.  C,  May  13,-1886. 

To  the  ffonorable  Members  of  the  Ways 
and  Means  Committee,  House  of  Representa 
lives  :  The  vine  growers  of  California, 
petitioners  to  Congress,  for  relief  from  ex- 
actions of  law,  which  obstruct  their  indus- 
trial progress,  do  respectfully  submit  the 
following  brief  in  support  of  the  substitute 
bill  presented  by  Hon,  W.  W.  Morrow, 
relating  to  the  use  of  wine  spirits  in  forti- 
fying wines,  entitled  "  A  bill  in  relation  to 
the  prodactiou  of  pure  sweet  wines  and  to 
permit  the  exportation  of  fortified  wines 
free  from  Internal  Revenue  tax,  and  to 
prevent  frauds  in  connection  therewith." 

This  substitute  which  has  been  presented 
by  Mr.  Morrow  satisfies  the  Secretary  of 
the  Treasury  and  the  Commissioner  of  In- 
ternal Revenue  in  aU  respects  so  far  as 
provisions  to  prevent  fraud  are  devised, 
and  it  is  therefore  not  subject  to  the  ob- 
jections made  to  the  preceding  bills.  The 
only  question  raised  relates  now  to  public 
policy  involved.  The  wealth  of  the  people 
is  the  wealth  of  the  Government  ;  the  suf- 
ferings of  industry  cannot  fail  to  be  felt  in 
the  public  treasury;  and  we  believe  that  we 
show  more  good  reasons  why  our  industry 
shoald  be  cat  loose  from  its  bonds  than  can 
be  urged  in  favor  of  the  tax.  The  present 
tax  amounts  to  nearly  fifty  per  cent  of  the 
first  coat  of  making  sweet  wines.  Besides 
restraining  our  commerce,  it  is  a  giievous 
burden  to  the  wine  maker  who  at  the  time 
ol  wine  making  is  laboring  under  great  ex- 
pense, and  who  must  wait  sometimes  for 
years  to  mature  his  products.  The  wine 
maker  is  virtually  subjected  to  a  forced 
loan  without  any  guaranty  of  repayment 
through  the  sales  of  his  wines. 

As  to  the  legitimate  uses  of  wine  spirits 
ID  the  treatment  of  certain  kinds  of  wines, 
we  refer  to  the  accompanying  printed  copy 
of  correspondence  with  the  Honorable  Com- 
missioner of  Internal  Revenue. 


The  production  of  sweet  wines  must,  more 
or  less,  continue  to  be  a  factor  in  viticul- 
tural  industry.  Popular  taste  demands  for 
use  at  table,  as  dessert  wines,  certain  grades 
of  sweet  wines;  the  medical  profession  also 
continues  to  require  a  certain  supply  of 
pure  sweet  wines,  properly  matured  by  age 
and  free  from  objectionable  spirits,  in  cases 
of  convalescence,  physical  weakness,  and 
especially,  in  the  treatment  of  disease 
peculiar  to  old  age  ;  foreign  markets  de- 
mand also  such  wines  for  whatever  uses 
there  may  be,  and  especially  in  certain 
climates  where  strength  and  body  is  de- 
manded in  beverages  or  medicinal  wines. 
Sweet  wines  play  also  an  important  role  in 
culinary  operations. 

In  many  parts  of  California  grapes  ac- 
quire naturally  a  very  great  saccharine 
strength,  which  is  also  more  or  less  con- 
trolled by  the  selection  of  the  varieties  of 
vines  best  suited  for  making  sweet  wines. 
Such  grapes  are  frequently  suitable  only 
for  the  production  of  sweet  wines,  be- 
cause an  excess  of  sugar  in  natural 
juice  cannot  be  fermented  out,  but  re- 
mains in  part  after  the  fermentation 
is  completed  so  far  as  nature  will  permit. 
In  such  cases  the  vine-grower  is  wholly  de- 
pendent upon  a  market  for  sweet  wines  for 
a  profitable  result  of  his  industry.  Should 
this  market  fail,  he  will  be  forced  to  uproot 
his  vines,  which  have  been  grown  after 
years  of  patient  waiting,  or  to  graft  them 
ovei  to  other  varieties,  which  operation  is 
most  costly  and  entails  farther  long  patient 
waiting  without  revenue,  or  to  convert  them 
by  distillation  into  brandy.  In  many  cases, 
choice  varieties  have  been  imported  and 
propagated,  intended  specially  for  high 
grade  sweet  wines,  such  as  the  most  cele- 
brated of  Portugal,  Spain  and  Madeira,  such 
varieties,  however,  producing  small  vint- 
ages, valuable  mainly  on  account  of  quality, 
which  could  not  be  converted  profitably  in- 
to brandy.  Inspired  by  the  promises  of  a 
bountiful  nature  and  the  experience  of  other 
countries,  many  of  our  growers  have  aspir- 
ed even  to  achieve  for  America  renown  as 
well  as  commercial  standing  in  foreign  mar- 
kets. No  country  in  the  world  has  as  many 
natural  advantages  for  the  culture  of  the 
vine  as  California,  where  millions  of  acres 
can  be  selected  for  this  industry.  The 
lands  suited  to  the  purpose  are,  with  few 
exceptions,  valuable  only  for  viticulture. 
The  progress  of  agricaltaral  development 
teaches  us   that   in  future  we  must  look  to 


the  vine  for  our  largest  support.  We  have 
now  about  one  hundred  and  fifty  thousand 
acres  planted  to  vines,  and  millions  more 
that  depend  in  value  upon  the  successful 
results  of  those  so  planted.  Of  these  plant- 
ed vines  about  one-third  are  in  full  bearing; 
but  the  rapid  increase  in  vintages,  which 
will  notably  begin  this  year  and  continue 
for  the  future,  is  a  cause  for  popular  anxie- 
ty, because  heretofore  we  have  sought  only 
the  domestic  markets  for  an  outlet  for  our 
products.  It  is  not  in  a  spirit  of  idle 
boasting  that  we  call  the  attention  of  Con- 
gress to  the  fact  that  we  must  after  this  year 
seek  foreign  markets  to  dispose  of  our  sur- 
plus. That  such  markets  are  open  to  us  is 
easily  made  apparent,  when  we  cite  the 
quantities  of  wines  consumed  by  countries, 
which  cultivate  no  vines,  and  when  we  point 
to  France  where  now  about  one  hundred 
and  fifty  million  gallons  are  imported  in  ex- 
cess of  exports.  Labor  is  very  cheap  in 
those  producing  countries,  which  will  be 
our  competitors,  but  nature  is  somewhat 
more  bountiful  with  us  ;  hence,  we  feel  con- 
fident, that  without  obstacles  caused  by  our 
own  laws,  we  may  hope  to  command  our 
share  of  foreign  favor  without  loss  to  pro- 
ducers, although  it  may  be  without  the 
profit  that  we  hope  to  obtain  in  the  domes- 
tic markets.  We  look  to  foreign  markets, 
as  do  all  countries,  as  a  means  for  dispos- 
ing of  surplus  stocks.  Within  one  genera 
tion  we  believe  that  the  civilizing  influence 
of  the  vine  will  secure  for  us  in  this  country 
a  market  for  at  least  one  thousand  million 
gallons  of  wine,  a  sum  which  may  seem 
large  in  the  aggregate,  but  which  in  reality 
is  only  double  the  present  consumption  of 
beer,  and  less  than  the  present  wine  con- 
sumption of  France,  in  which  country  there 
is  a  much  less  population.  The  civilized 
habit  of  drinking  wine  at  meals  cannot  be 
formed  in  a  day,  or  a  year,  or  in  a  few 
years;  hence,  as  we  progress,  we  expect  fre- 
quent over-production,  so  far  as  domestic 
markets  are  concerned.  Oar  present  appeal 
largely  rests  upon  this  necessity  of  exporta- 
tion, and  we  ask  the  government  to  relieve 
our  industry  of  those  burdens  of  taxation, 
which  positively  prevent  competition  with 
foreign  products  in  foreign  markets. 

In  domestic  markets  we  compete  on  un- 
fair terms  with  imported  sweet  wines,  which 
have  not  been  taxed  for  the  spirits  contain- 
ed in  them.  Importers  do  not  pay  any  tax- 
es; on  the  contrary,  they  are  permitted  to 
retain  their  goods  in  bond  until  sold,   the 


limit  of  bonding  being  sufficient  for 
that  purpose.  The  producer  of  Ameri- 
can sweet  wines  must  pay  the  In- 
ternal Revenue  tax  on  the  spirits  used  at 
the  time  of  wine  making ;  he  must 
then,  in  order  to  offer  choice  articles  for 
consumption,  hold  them,  or,  what  is  equiv- 
alent to  the  same,  the  dealer  who  buys 
them  must  do  so,  subjt-ct  to  shrinkage, 
accidental  loss,  insurance,  interest  on  capi- 
tal, etc.,  until  matured.  The  great  market 
for  California  wines  is  in  the  Atlantic  States, 
to  reach  which  the  cost  of  transportation  is 
many  times  greater  than  it  is  from  Spain, 
Portugal  and  France.  Other  countries 
make  a  distinction  between  fortified  wines 
(those  which,  such  as  Port,  Sherry,  Ma 
deira,  Malaga,  etc.,  contain  distilled  spirits 
to  preserve  their  sweetness)  and  ordinary 
natural  wines,  such  as  claret,  hocks,  etc., 
and  impose  upon  the  former  a  higher  rate 
of  duty.  The  British  duty  on  fortified 
wines,  notwithstanding  there  are  no  local 
industries  affected  by  the  same,  is  greater 
than  that  of  this  country,  and  France  taxes 
foreign  wines  containing  more  than  fifteen 
per  cent  of  alcohol,  double  the  tax  on  alco- 
hol for  each  degree  above  fifteen  per  cent. 
So  far  as  ordinary  light  wines  are  concerned, 
the  present  tariff  serves  only  to  protect  this 
country  from  a  flood  of  spurious  imitated 
wines,  which  might  be  introduced  on  ac- 
count of  skill  in  preparing  the  same,  ex- 
treme cheapness  and  popular  fondness  for 
foreign  goods.  It  does  not  in  the  least 
interfere  with  the  importation  of  fine  wines, 
according  to  the  fashion  of  markets  or  the 
tastes  of  consumers.  It  would  be  imprac- 
ticable to  devise  laws  to  prevent  the  impor- 
tation of  skillfully  prepared  imitated  wines 
without  such  a  tariff,  because  it  is  impossible 
for  this  Government  to  supervise  the  pro- 
cesses of  manufacture  in  foreign  countries. 
All  that  can  practically  be  done  to  protect 
our  own  people  against  such  goods  is  to 
maintain  the  tariff  sufliciently  high  to  de- 
stroy the  profit  of  such  commerce,  and  to 
guard,  by  analytical  work,  against  certain 
known  adulterations,  injuiious  to  the  public 
health,  which  are  easily  recognized.  The 
tarifl"  does  not  tax  the  consumers  of  domes- 
tic wines,  but  it  enables  our  producers  to 
undersell  any  spurious  wines  of  foreign 
manufacture.  In  proof  of  this,  I  need  only 
to  J  efer  to  the  current  prices  of  our  wines, 
which  are  of  sufficient  quality  to  be  used 
commercially  by  jobbers  under  foreign  labels 
I — a  practice  not  gratifying  to  our  pride,  but 
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tuuToidable  at  present  bo  long  as  onr  people 
prefer  to  pay  high  prices  for  foreign  wines, 
and  BO  long  as  retailors  prefer  to  cuter  to 
such  foolish  prejmlice.  The  best  cellars  at 
first  hands  in  California,  containing  good 
grades  of  clarets,  hocks,  etc.,  sell  without 
cooperage  during  tliu  winter  following  the 
vintage,  if  of  prime  qnality,  at  from  twenty- 
five  to  thirty-five  cents  per  gallon  to  whole- 
sale dealers.  Such  wines  at  one  year  old 
with  cooperage,  vary,  in  the  hands  of  dealers 
for  the  trade,  in  car  load  lots,  from  forty 
five  to  sixty  cents  per  gallon,  with  excep- 
tions in  favor  of  cerittin  rare  selected  wines 
at  from  sixty  to  eighty  cents  per  gallon. 
Rare  wines  of  very  fine  quality  may  be 
worth  to  the  trade  even  one  dollar  per 
gallon  ;  but  the  greater  part  of  the  viutage 
goes  with  cooperage,  free  on  board  the 
cars,  including  mercantile  profits,  at  prices 
from  forty  to  sixty  cents  per  gallon.  Fifteen 
cents  is  the  average  cost  for  car-load  lots  in 
transportation  to  Atlantic  States  ;  hence  it 
is  apparent  that  the  tarifi'  is  not  a  tax  on 
the  consumers  of  domestic  wines.  That  it 
is  not  oppressive  on  consumers  of  good 
foreign  wines  is  as  easily  demonstrated. 
The  ordinary  "pint''  bottle,  of  which  there 
are  ten  to  the  gallon,  pays  for  its  contents 
five  cents  duty.  Should  this  be  reduced, 
how  much  advantage  would  the  consumer 
receive,  such  wines  being  sold  by  retailers 
at  prices  too  well  known  ?  The  simple 
truth  is,  that  the  tariff  operates  to  protect 
both  the  domestic  producer  and  the  honest 
importer  against  spurious  trash  and  tends, 
so  far  as  it  can,  to  preserve  popular 
taste.  It  cannot  be  pretended  that 
there  are  any  foreign  supplies  of 
Boond,  cheap,  wholesome  wines  for  this 
market,  when  France  needs  to  import  one 
hundred  and  fifty  million  gallons  in  excess 
of  exportation;  this  country  must  procure 
its  supply  of  such  wines  by  home  produc- 
tion, and  consumers  can  afford  to  pay  extra 
for  the  privilege  of  drinking  exceptional 
luxuries. 

The  foregoing  discussion  is  presented  in 
order  to  show  that  the  present  tariff  on  still 
wines  is  in  no  respect  oppressive  to  the 
people,  but,  on  the  contrary,  is  a  real  bene- 
fit and  a  protection  against  spurious  foreign 
wines;  it  is,  however,  no  prottction  to  the 
producer  of  domestic  sweet  wines,  who  is 
compelled  to  pay  an  Internal  Revenue  tax 
on  the  spirits  used  in  preserving  them  in 
the  sense  that  production  is  usually  under- 
stood. 

It  is  our  intention  to  be  wholly  frank  in 
treating  this  subject  before  your  Honorable 
Committee.  In  this  sense  we  present  the 
foUbwing  facts: 

No  wine  drinker,  no  physician  prescrib- 
ing sweet  wines,  expects  to  find  whisky  or 
grain  spirits  in  sweet  wine. 

No  spirits,  excepting  those  distilled  from 
wines,  are  suitable  for  the  fortification  of 
sweet  wines. 

"So  spirits,  distilled  from  wines,  can  be 
procored,  tax  paid,  as  cheaply  as  grain 
spirits. 

No  spirits  from  wine,  excepting  those  of 
good  quality,  are  suitable  for  fortifying 
wines. 

Hence,  the  tax  on  spirits  oaed  in  prepar- 
ing sweet  wines  operates  to  demoralize  wine 
production  by  offering  a  temptation  to  the 
use  of  the  cheaper  articles,  as  production 
is  controlled  by  competition  in  trade  prices. 
The  cheapest  good  brandy,  tax  paid,  suit- 
able to  fortify  good  wines  costs  at  least  two 
dollars  per  proof  gallon,  while,  according  to 
the  place  of  operation,  grain  alcohol  sells  at 
from  $1.0J  to  $1.1H  pt-r  proof  gallon.    Re- 


moving the  tax  from  wine  spirits  fur  fortify- 
ing wines  will  place  the  cost  only  about 
equal  with  that  of  grain  alcohol,  but  the 
quality  of  goods  on  the  market  will  materi- 
ally improve,  and  our  industry  will  gain  in 
favor. 

Assuming  that  the  average  quantity  of 
distilled  spirits  added  to  sweet  wines  is 
equal  to  ten  per  cent,  of  their  volume  reck- 
oned as  alcoholic  strength  equivalent  to 
twenty  per  cent,  of  proof  spiritn,  we  have 
the  cost  of  fortifying  good  sweet  wine  with 
good  wine  spirits  represented  by  at  least 
forty  cents  per  gallon.  Add  to  this,  thirty 
cents  for  the  wine,  five  cents  for  cooperage, 
five  cents  for  wholesale  dealers'  profits,  five 
cents  for  shrinkage,  etc.,  during  one  year, 
and  fifteen  cents  for  transportation  to  East- 
ern markets,  and  we  have  for  car-load  lots 
to  wholesale  trade,  a  price  of  one  dollar  pir 
gallon.  Such  wines  compete  against  foreign 
sweet  wines,  held  in  bond  without  tax  until 
sold,  which  after  payment  of  duty  are  sold 
at  from  eighty-five  cents  to  one  dollar  per 
gallon,  with  popular  favor  for  the  foreign 
brands.  It  is  true  that  our  producers  actu- 
ally undersell  these  prices  and  fairly  com- 
pete in  the  market,  but  this  is  due  to  the 
fact  that  sweet  wine  is  frequently  a  necessi- 
ty of  the  vineyard  and  must  be  sold  at 
whatever  price  the  dealer  can  afford  to  pay, 
and  also  because  competition  in  prices  has 
compelled  producers  to  use  cheap  grain  al" 
cohols  iu  fortification  instead  of  pure  wine 
spirits.  If  your  committee  will  order  such 
an  inquiry,  you  will  find  it  to  be  true  that 
sweet  wines  are  not  made  in  California, 
when  dry  wines  of  good  quality  can  be  pro- 
duced from  the  same  grapes,  because  sweet 
wine-making  is  really  unprofitable  except 
to  those  who  have  established  special  de- 
mand for  these  brands.  Many  thousands  of 
gallons  of  sweet  wines  were  made  last  yeaj. 
in  California,  because  the  intense  heat  of 
the  summer  caused  great  and  unexpected 
increase  of  sugar  in  the  grape  juice,  which 
prevented  their  use  for  other  wines.  Such 
rich  wines,  which  would  be  the  pride  of 
certain  countries,  were  actually  produced 
by  our  growers  at  a  loss,  owing  to  the  op- 
eration of  our  laws. 

For  fair  competition  with  foreign  goods 
in  our  domestic  markets,  we  can  reasonably 
claim,  therefore,  that  we  must  either  be 
relieved  by  abatement  of  the  Internal  Rev- 
enue tax,  or  by  an  increase  in  the  tariff  on 
fortified  \*'ines. 

In  our  home  market,  however,  we  suffer 
a  serious  competition  with  popular  domestic 
goods,  made  to  order,  as  the  market  creates 
demands,  by  the  addition  of  cheap  sngar  to 
common  dry  wines,  subsequently  fortified 
with  cheap  grain  alcohol.  Until  popular 
taste  is  sufficiently  educated,  this  competi- 
tion largely  deprives  us  of  a  home  market. 
More  than  this,  however,  are  we  interfered 
with  by  absolutely  spurious  compounds, 
more  or  less  encouraged  by  the  aid  of  im- 
ported so-called  fruit  juices,  which  are,  in 
fact,  alcoholic  compounds,  admitted  at  a 
ridiculously  low  ad  lahrein  duty. 

If  we  are  relieved  from  the  tax  on  wine 
spirits  used  in  making  sweet  winea,  we  be- 
lieve that  all  the  genuine  sweet  wines  of 
the  country  will  be  materially  improved  in 
quality,  and  that  we  may  fairly  compete 
against  foreign  products,  although  without 
that  measure  of  protection  accorded  to  other 
industries. 

For  the  possibility  of  a  foreign  market, 
however,  we  must  look  solely  to  the  relief 
asked  for.  The  systems  of  taxation  are 
such  in  other  countries  that  the  sweet 
wines  with  which  we  must  compete  contain 
no   element   of  coat   by  reasou   of  tax  on 


spirits  ;  with  ns  the  Tntomal  Revenue  tax 
represents  about  twenty  cents  per  gallon. 
Sweet  \^'ines  are  put  on  board  vessels  iu 
Europe  at  about  forty  cents  per  gallon,  with 
easier  transportation  than  we  can  have  from 
California.  Uence,  if  we  must  ))ay  this  tax 
in  preparing  our  wines,  we  can  get  only 
twenty  cents  net,  from  which  must  be  de- 
ducted mercantile  profits.  Remove  this 
tax  and  we  can  in  a  very  few  years  compete 
against  tho  world,  because  we  shall  avail 
ourselves  for  such  wines  of  ocean  trausjt- 
We  do  not  pretend,  however,  that  such 
competition  will  satisfy  our  reasonable 
hopes.  In  the  American  market,  if  wo  can 
obtain  ten  cents  more  per  gallon  for  whole- 
sale lots,  we  shall  enable  our  producers  to 
exist  on  a  par,  as  to  the  enjoyment  of  civil- 
ized comforts  of  life,  \sith  the  producers  in 
other  industries.  Of  course,  we  are  not 
referring,  in  such  statements,  to  producers 
of  extraordinarily  fine  goods,  which  will 
command  their  own  prices,  according  to 
popular  appreciation,  but  to  the  ordinary 
good  stocks  of  vineyards,  such  as  are  in 
common  use. 

Our  demand  for  relief  from  this  oppressive 
tax  is  based  therefore  on  our  presentation 
of  facts  relating  to  the  necessitj'  of  home  as 
welt  ae  foreign  markets,  and  we  trust  that 
our  expectation  of  profits  may  not  seem  to 
your  committee  unreasonable.  Access  to 
foreign  markets  will  enable  us  to  live  while 
our  home  demand  is  growing  ;  but  our  in- 
creased products  will  force  us  either  to  pro- 
cure the  relief  asked,  or  resort  to  the  means 
mentioned,  distillation,  etc.,  to  dispose  of 
our  surplus  for  some  time  to  come.  Our 
necessities  are  such,  therefore,  that  we  can- 
not fail  to  appear  and  reappear  as  your 
petitioners,  until  our  demand  is  granted,  or 
until  our  properties  are  destroyed. 

In  this  connection  we  believe  that  you 
will  pardon  us  for  suggesting  that  laws  in- 
tended for  the  collection  of  internal  revenue 
are  only  excusable  when  public  necessity 
requires  the  same,  and  care  should  be  taken 
to  prevent  taxation  from  diminishing  in- 
dustrial activity.  This  statement  will  not  con- 
flict with  varying  theories  as  to  what  system 
may  best  conduce  towards  such  prosperity. 
Any  law.  imposing  taxes,  which  cripples 
the  producer  in  his  conflict  with  foreign 
goods  in  his  home  market  and  which  abso- 
lutely prohibits  exportation,  wound  find  no 
defenders  in  this  country.  We  believe  that 
we  have  shown  that  such  a  law  oppresses 
our  sweet  wine-makers,  and  that  we  have 
good  reason  for  believing  that  our  petition 
will  not  be  refused.  If  it  should  be  shown 
that  to  grant  our  demand  may  cause  some 
loss  of  public  revenue,  we  may  reply  that 
this  revenue  is  not  required  by  the  Govern- 
ment, and  even  more  forcible,  that  if  it 
were  required,  the  Government  should  ob- 
tain what  it  needs  without  restraining  the 
industries  of  the  country. 

As  against  the  statement,  however,  that 
may  be  made  concerning  such  loss  of  rev- 
enue, we  shall  call  your  attention  to  the 
fact  that,  under  the  operation  of  the  present 
law,  only  a  comparatively  small  quantity  of 
sweet  wines  will  be  made  and  practically 
none  for  export:  hence  the  apparent  loss  of 
revenue  will  be  small.  In  California  we 
made  last  year  not  exceeding  six  hundred 
thousand  gallons  of  sweet  wine;  in  other 
States  less.  The  whole  amount  of  spirits 
used  iu  such  wines  did  not  exceed  two  hun- 
dred thousand  gallons  at  proof,  represent- 
ing a  tax  of  $180,000.  Owing  to  the  cheap- 
ness of  grain  spirits  in  Eastern  states,  some 
producers  of  wiues,  swetttUed  with  sugar. 
may  still  prefer  to  use  such  spirits,  so  that 


we  may  estimate  this  apparent  loss  of  rev- 
enue at  less  than  the  amount  named.  If 
the  relief  asked  for  should  be  granted,  we 
shall  largely  increase  our  sweet  wiue  pro- 
ducts for  exportation  and  there  will  be  no 
loss  to  the  revenue,  because  every  gallon  of 
spirits  needed  (or  home  consumption  will 
be  produced  and  will  pay  tax  as  such.  The 
stimulation  that  industry  will  receive  and 
the  increased  markets  that  will  be  made, 
growing  out  of  prosperity,  will  more  than 
compensate  for  the  remission  of  this  tax, 
which  no  one  can  pretend  to  be  necessary 
to  the  Government. 

In  asking  this  privilege  of  free  wine 
spirits,  we  desire  that  every  precaution  of 
law  may  be  devised  to  prevent  fraud  and 
the  use  of  such  spirits  in  any  winea  except- 
iug  those  which  are  in  need  of  the  sam^; 
also,  that  it  shall  not  be  extended  to  any 
spirits  except  those  of  the  grape.  Free 
grain  spirits  for  preparing  any  wines  would 
be  fatal  to  our  industry,  and  the  addition  of 
any  spirits  to  ordinary  dry  wines  would  be 
inexcusable  for  domestic  use  and  would  as- 
sist only  those  who  compound  imitations  to 
deceive  the  public. 

It  is  true  that  most  of  the  sweet  wines 
imported  are  in  these  times  fortified  with 
cheap  grain,  potato,  or  beet-root  spirits. 
This  practice  undoubtedly  is  the  chief  cause 
of  the  failing  popularity  of  such  wines  in 
England  and  els&where,  and  accounts  for 
the  preference  now  given  by  the  medical 
profession  to  pure  wines  of  California, 
which  have  been  preserved  with  spirits  dis- 
tilled from  grape  juice.  Wine  production 
in  Europe  has  in  recent  years  been  unable 
to  supply  demand,  and  distillation  of  wine 
has  therefore  been  practically  abandoned. 
The  vast  areas  of  vines  iu  the  south  of 
France,  which  formerly  were  devoted  to 
brandy  distillation,  have  been  swept  away 
by  vine  diseases,  while  at  the  same  time 
the  building  of  railroads  and  expansion  of 
commerce  have  been  increasing  demand. 
This  is  our  opportunity,  and  this  Congress 
may  say  whether  we  shall  attempt  to  out- 
rival in  the  quality  of  our  goods  all  other 
countries,  which  we  cannot  do  if  competi- 
tion in  prices  forces  the  use  of  cheap  grain 
alcohol.  For  home  consumption  in  France, 
the  people  are  protected  against  German 
potato  spirits  by  a  law  forbidding  the  use 
of  any  foreign  spirits  in  fortifying  French 
wines,  declaring  that  whenever  such  foreign 
spirits  are  used,  the  wines  fortified  musi  be 
exported. 

In  exportation  wa  must  be  governed  by 
the  demands  of  foreign  markets.  Thereforo 
we  ask  the  privilege  of  fortification,  with 
free  vrine  spirits,  when  exporting,  for  any 
kind  of  wines  ;  provided,  that  such  wines 
may  not  return  without  payment  of  the  tax. 
This  privilege  cannot  be  limited,  under  our 
present  system  of  collecting  Internal  Reve- 
nue, so  far  as  sweet  wines  are  concerned,  to 
exportation;  because  when  such  wines  are 
made  they  must  be  fortified  at  once,  and  it 
cannot  be  determined  at  such  time  whether 
their  ultimate  destination  will  be  a  home  or 
a  foreign  market.  Such  wines  contain 
spirit  by  natural  fermentation  as  well  as 
the  addition  intended  to  preserve  their 
sweetness;  it  would  therefore  be  impossible 
to  establish  a  rule  for  drawbacks  in  case  of 
exportation,  unless  all  sweet  wiues  wero 
made  under  supervision  of  store -keepers, 
with  stamps,  to  indicate  the  amount  of 
spirits  added,  etc.,  all  of  which  would  cost 
the  Government  vastly  more  than  the 
amount  of  tho  tax  sought  to  bo  remitted 
and  would  place  such  obstructions  to  pro- 
ducers as  to  add  to  expeuses  and  prevent 
ther<'by  successful  competition  with  foreign 
goods. 


June  4,  1886 
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Wo  do  not  understand  that  there  is  any 
objection  to  our  dumnud  on  the  part  of  the 
Government,  except  that  this  is  not  a  reve- 
nue measure.  In  this  rtspect,  with  proper 
restrictions,  we  should  be  on  a  par  with  the 
Tinegar- milk  era,  who  are  permitted  to  use 
Bpirits  free  of  tax.  If  the  Government 
needs  this  small  revenue,  which  stands  iu 
the  way  of  a  possible  large  industry,  we 
should  much  prefer  that  our  demand  be 
granted  and  that  the  deficiency  be  made  up 
by  other  means,  even  though  it  should  be 
necessary  to  increase  the  tax  on  distilled 
spirits.  Our  own  vineyards  produce  vei7 
largely  of  braudy,  although  we  desire  to 
distill  as  little  as  possible.  Every  obstacle 
thrown  in  the  way  of  the  use  of  our  wines 
will  force  distillation,  from  which,  however, 
the  Goverment  will  gain  nothing,  as  all 
excesses  over  domestic  demand  will  be  ex- 
ported, such  exportation,  however,  being 
unprofitable  to  producers  and  a  drain  upon 
the  material  wealth  of  the  people. 

As  to  the  specific  provisions  of  the  bill  in 
question,  we  have  to  say  that  the  wine  pro 
dncers  of  California  will  be  satisfied  with 
limitations  of  the  use  of  free  wine  spirits  to 
those  who  distill,  thereby  simplifying  the 
work  of  the  Government  in  guarding  its 
revenues;  but,  in  deference  to  the  demands 
of  many  Eastern  sweet  wine  makers,  wt- 
have  no  objection  to  urge  against  the  with- 
drawal from  bond  of  wine  spirits  for  sweet 
wines,  provided  the  provisions  of  this  pro- 
posed bill  to  prevent  fraud  are  retained  and 
the  limitation  to  places  of  original  produc- 
tion is  preserved. 

Should  our  demand  be  refused,  we  shall 
look  upon  the  Government  as  an  oppressor, 
forbidding  the  expansion  of  our  industry, 
and  must  necessarily  petition  for  an  increase 
in  the  tarifi"  on  fortified  wines  as  a  means 
to  fair  competition  in  our  limited  home 
market,  VTe  have  no  reason  to  believe  that 
any  just  demand  will  be  ignored  by  your 
Honorable  Committee.  Pending  this  action, 
we  are  preparing  for  the  vintage  of  this 
year;  delay  in  action  seriously  embarrasses 
our  plans  for  the  future,  and  may  cause  us 
to  lose  one  year  in  our  efforts  to  provide 
against  the  dangers  of  over-production. 

As  to  the  period  during  which  the  use  of 
free  wine  spirits  is  asked,  our  California 
producers  are  satisfied  to  be  limited  to  the 
months  during  which  our  vintages  occur — 
from  the  first  of  August  to  the  first  of 
January.  Eastern  wine  makers  sweeten 
their  wines  after  they  are  first  made,  and 
then  fortify  ;  hence  they  demand  other 
months,  and  desire  from  January  first  until 
May  first.  To  any  of  these  propositions  we 
make  no  objection.  Aa  we  do  not  feel 
prepared  to  antagonize  the  use  of  pure 
sugar  in  wine  making, as  practiced  in  Eastern 
States,  we  shall  not,  in  this  instance,  raise 
any  question  as  to  their  demand  for  wine 
spirits  in  fortifying  sweet  wines,  however 
galling  it  may  be  to  the  pride  of  our  State, 
where  all  wines  may  be  made  from  the  fruit 
of  our  vines  without  the  aid  of  any  foreign 
substance.  We  believe  that  Eastern  wine 
makers  will  soon  be  supplied  with  con- 
densed grape  juice,  containing  sixty  to 
eighty  per  cent  of  natural  grape  sugar, 
which  will  obviate  all  necessity  for  the  use 
of  the  other  sugars  and  enable  them  to  make 
absolutely  and  tech  i.ically  pure  sweet  wines, 
without  which  they  cai>  never  pretend  to 
seek  foreign  markets  where  tastes  for  pure 
sweet  wines  have  been  acquired.    . 

Chas.  a.  Wetmore, 
Chief  Executive  Officer,  State  Viticultural 
Commission  of  California. 

G.  W.  Wilson, 
For  the  Committee  of  Sweet  Wine  Makers  of 
California, 


WUATE  -OIL       SOAP       INSECTll'IDE 
WASUKS. 


Among  the  ingredients  of  insecticide 
washes  intended  for  summer  xiso,  or  on 
evergreen  treefi,  whale  oil  soap  is  one  of 
those  most  commonly  employed,  as  well  as 
most  generally  approved,  in  California.  It 
is  qnite  effective  iu  numerous  cases,  even 
when  used  by  itself  ;  but  it  is  most  com- 
monly combined  with,  or  made  the  vehicle 
for,  other  insecticide  substances.  Instead, 
common  soft  soap  is  also  employed,  but  its 
chief  merit  lies  in  the  fact  that  it,  in  com- 
mon with  other  soapy  compounds,  servt:s  to 
conserve  the  efficacy  and  maintain  the  ac- 
tion of  other  insecticides  for  which  it  serves 
as  a  vehicle.  This  it  does  by  virtue  of  its 
property  of  promptly  wetting  even  hairy, 
greasy  or  polished  surfaces  (whether  of 
leaves  or  insects),  from  which  simple  water 
would  rebound  or  gather  iu  inflective  drop- 
lets; partly  because  it  remains  more  or  less 
moist,  and  in  that  condition  forms  a  soft, 
clinging  varnish,  uuder  which  the  action  of 
even  volatile  agents  (such  as  kerosene  or 
the  extract  or  powder  of  "buhach'')  can 
continue  for  some  time  without  much  wast- 
ing of  their  strength  into  the  surrounding 
air,  by  evaporation. 

But  whale-oil  soap  possesses  the  addi- 
tional advantage  of  having,  within  itself, 
special  odorous  substances  of  insecticide 
qualities,  which  impart  to  crude  whale-oil 
its  intensely  disagreeable  odor.  From  these 
it  is  partly  freed  in  the  refining  process,  by 
the  action  of  a  certain  proportion  of  caustic 
alkali  (  mostly  soda ) ,  which  takes  possession 
preferably  of  the  odorous  compounds  of  the 
crude  oil,  together  with  a  certain  proportion 
of  the  inodorous  fat  oil.  This  soapy  mix- 
ture constitutes  the  "foots"'  of  the  refineries, 
and  is  far  more  energetic  in  its  insecticide 
effect  than  soap  made  from  the  whole  of  the 
crude  oil,  which  contains  a  relatively  much 
smaller  proportion  of  the  evil-smelling  sub- 
stances. 

This  fact^  alone  explains  much  of  the 
diversity  of  opinion  that  has  arisen  in  the 
matter  of  proportioning  the  strength  of  the 
soap  washes  to  the  desired  effect.  For  not 
only  has  the  soap  made  from  the  whoU  oil 
been  supplied  by  some  manufacturers,  but 
those  using  the  washes  have,  in  many  in- 
stances, made  the  soap  themselves,  in  ac- 
cordance with  the  common  process  of 
making  soft  soap  at  home. 

Matthew  Cooke,  in  his  excellent  book  on 
the  repression  of  injurious  insects,  pre- 
scribes that  one  pound  of  the  soap  dissolved 
in  one  gallon  of  water  shall  constitute  the 
basis  of  the  washes.  Some  have  found  this 
wash  unnecessarily  strong  while  others  have 
found  it  too  weak  to  accomplish  anything. 

In  a  bulletin  issued  in  February  last  (No. 
52 )  were  given  the  analyses  of  sundry 
brands  of  "lye,"  from  which  it  appeared 
that  they  differed  in  strength  as  much  as 
500  per  cent,  so  that  a  person  using  the  pro- 
portion prescribed  for  one  kind,  would,  in 
using  the  other,  make  his  wash  too  strong 
or  too  weak,  as  the  case  might  be,  to  that 
precise  extent ;  either  wasting  his  work  or 
perhaps  scorching  his  trees. 

An  examination  of  the  several  brands  of 
whale-oil  soaps  in  the  San  Francisso  mar- 
ket has  revealed  similar  differences  between 
them.  In  this  case  the  inert  substance 
present  to  excess  in  some  samples  is  simply 
water,  which  was  found  to  range  in  differ- 
ent preparations  sold  at  the  same  price,  from 
21  to  82^  per  cent.  Curiously  enough,  the 
most  highly  watered  article  was  among  the 
most   saleable;   the   reason  being  probably 


that  while  the  article  having  nearly  80  per 
cent  of  soap  and  20  of  water  is  somewhat 
difficult  to  dissolve  and  has  to  bo  boiled,  the 
one  in  which  these  proportions  are  reversed 
can  be  made  iuto  a  wash  by  simply  stirring 
it  into  cold  water.  But  apart  from  the  in- 
convenience, the  one  is  actually  and  indis- 
putably worth  four  times  as  much  as  the 
other,  for  the  purpose  it  is  intended  to  sub- 
serve; provided  that  the  user  will  take  the 
trouble  to  put  in  the  water  himself,  instead 
of  having  it  shipped  to  him  from  San  Fran- 
cisco. 

It  is  no  wonder  that  the  experience  of 
fruit  growers  differs  widely  as  to  the  efficacy 
of  whale-oil  soap  iu  ridding  their  trees  of 
insect  pests. 

From  a  comparative  examination  of  the 
samples  on  hand,  it  appears  that  a  whale- 
oil  soap  containing  about  50  per  cent  o^ 
water  is  as  readily  dissolved  as  any  moder- 
ately energetic  fruit  grower  need  desire;  and 
in  view  of  the  relatively  small  weights  of 
invoices  usually  shipped  of  this  article,  I 
suggest  that  it  would  be  convenient  to  users» 
if  all  manufacturers  would  adopt  the  stand- 
ard of  50  per  cent  of  dry  soap  to  be  contain- 
ed in  whale-oil  soap,  as  offered  for  sale. 
There  will  then  be  some  definite  meaning 
to  the  prescription  of  "  a  pound  to  the  gal- 
lon," and  disappointments,  after  the  proper 
use  of  washes  prepared  according  to  the 
best  experience,  will  cease  to  occur. 

E.    W.    HlLGARD. 

Berkeley,  May  17th,  1886. 
The    Arctic   Oil  Works  Soap    contains : 
Dry  soap,  79  per  cent.  Water,  21  per  cent^ 
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THB     NATIONAI.     ORAI*E-UKOWER'H 
CONVENTION. 


Washington,  May  27th. — Representative 
Harris  of  Georgia,  reported  to-day  from  the 
Committee  on  Ways  and  Means,  one  of  the 
bills  demanded  by  the  vine  growers,  per- 
mitting the  use  of  grape  brandy  free  of  tax 
in  fortifying  wines  for  exportation.  The 
bill  taxing  bogus  wines  was  not  reached  to- 
day in  the  committee,  but  is  in  the  hands  of 
Breckinridge  of  Kentucky,  to  report  for  the 
sub- committee.  The  friends  of  these  meas- 
ures, counseled  together  and  considered 
that  it  would  be  best  not  to  attempt  a  con- 
test in  the  committee  over  the  demand  for 
free  grape  spirits  in  making  sweet  wine, 
but  to  defer  action  for  amendment  in  the 
House  or  Senate.  McKinley  of  Ohio,  for 
the  friends  of  this  measure,  reserved  iu 
committee  the  right  to  amend  on  the  floor. 

The  difficulty  with  these  bills  is  mainly 
due  to  the  contest  between  the  revenue  re- 
formers. One  party,  led  by  Morrison,  is 
endeavoring  to  reduce  the  tariff  and  to 
maintain  internal  revenue,  and  the  other, 
the  chiefs  of  which  are  Randall  and  Mr. 
Kelly,  demands  the  utter  annihilation  of  in- 
ternal revenue.  AU  bills  relating  to  internal 
revenue  may  be  amended  on  the  floor,  and 
as  Randall  recently  said,  Morrison  could 
not  report  these  wine  bills,  because  they 
would  be  made  the  subject  for  raising  the 
entire  question  through  amendments.  The 
oleomargarine  bill  was  permitted  to  come 
up  under  an  agreement  between  its  friends 
that  it  should  not  be  amended  by  other  in- 
ternal revenue  measures.  It  seems  now 
that  these  complications  are  being  forced 
aside  and  that  there  is  hope  of  progress. 
Meanwhile  an  effort  will  be  made  by  Sena- 
tor Stanford,  to  obtain  a  consideration  of 
the  wine  bills  in  the  Senate  Finance  Com- 
mittee in  advance  of  action  in  the  House. 


On  the  18tb  of  May  a  Committee  on  Or- 
ganizution  was  elected,  consisting  of  B.  F. 
Clayton,  of  Florida;  A.  Russow,  of  Virginia; 
A.  J.  Switzor,  of  New  York;  F.  Fohndorff, 
of  California;  C.  G.  Frasch,  of  Virginia; 
Hon.  W.  J.  Green,  of  North  Carolina;  D. 
Cook,  of  Miseotiri. 

This  committee  met  to  elect  an  Executive 
Council  of  the  National  Viticultural  Asso- 
ciation, consisting  of  Chas.  A.  Wetmore,  as 
President;  B.  F.  Clayton,  as  Secretary;  and 
the  following  members  :  I.  S.  Newman, 
Alabama;  L.J.  Rose  and  H.  W.  Crabb, 
California;  B.  H.  Youug,  K';ntucky;  D 
Cook,  Missouri;  A.  W.  Pearson,  New  Jer- 
sey; G.  E.  Dewey,  D.  Bander  and  J.  W 
Davis,  New  York;  Hon.  Wharton  J.  Green, 
North  Carolina;  J.J.  Lucas,  South  Caro" 
lina;  Geo.  W.  Campbell,  Tennessee;  H.  L. 
Lyman,  Virginia. 

Committee  on  Exhibits  appointed. — Hon. 
Norman  J.  Colman,  of  Missouri:  D. Bander, 
New  York;  A.  Russow  and  Oscar  Rierson, 
Virginia;  F.  Pohndoi-ff  and  G.  Husmaun, 
California;  J.  J.  Lucas,  South  Carolina; 
Chr.  Xander,  District  of  Columbia;  C.  G. 
Frasch,  Virginia. 

Committee  on  Resolutions. — H.  L.  Ly- 
man, A.  W.  Pearson,  Hon.  W.  J.  Green,  D. 
Bander,  F.  Pohndorff. 

Committee  on  Order  of  Business. — B.  F. 
Clayton,  C.  G.  Frasch,  A.  J.  Switzer,  Hon, 
N.  I.  Coleman,  Henry  Brown. 

At  the  final  session  of  the  Viticultural 
Convention  a  resolution  was  adopted  thank- 
ing Commissioner  Coleman  for  his  courtesy 
in  receiving  and  aiding  the  delegates.  Also 
the  following : 

Besolvtd,  That  the  vinegrowers  of  the 
United  States  extend  their  good  wishes  to- 
ward all  others  engaged  in  the  production 
of  food  for  the  people,  and  desire  for  them 
as  well  as  for  themselves  protection  in  the 
markets  of  our  common  country  against  the 
swiudling  devices  of  impostors,  and  we  wel- 
come the  aid  which  has  been  brought  to  our 
common  cause  by  the  dairymen,  whose 
products  nourish  our  children  (as  do  our 
o«.vn,  together  with  theirs),  the  men  and 
women  whose  success  in  life  depends  largely 
upon  sound  and  wholesome  food  and  a  fair 
opportunity  to  participate  in  honest  iudus 
try  honestly  conducted. 

Whereas  woman,  in  all  ages  and  times, 
has  been  the  friend  and  promoter  of  all 
good  works  calculated  to  benefit  mankind, 
and  has  been  tbe  patron  of  husbandry  and 
the  companion  of  man  in  his  endeavors  to 
elevate  and  ameliorate  his  condition  ;  and. 
Whereas  this  association  has  observed 
with  pleastire  and  pride  the  efforts  of  many 
ladies,  both  in  this  city  and  the  states,  who 
have  aided  in  securing  the  success  of  the 
association  and  exposition  ;  therefore. 

Resolved,  That  the  hearty  thanks  of  this 
convention  be  tendered  them  in  general, 
and  Mrs.  C.  A.  Wetmore  in  pavticular.  for 
their  and  her  valuable  aid;  that  by  and  with 
the  consent  of  the  council  of  the  associctiou 
she  be  elected  the  fijst  honorary  member  of 
the  same,  and  that  a  copy  of  these  resolutions 
be  presented  to  Mrs.  Wetmore  by  the 
secretary. 


The  Report  of  the  Fourth  Annual  State 
Viticultural  Convention  is  now  published 
and  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more. 


BUY     THE 


HOWE  SCALE. 


D.  N.  &  C. 

AOBSTS. 


HAWLEY, 

Sail  Francisco. 
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THE     rODLINU     MOTH     AND    BARK 
I^OliHE. 


(By  Pro(c«80r  A.  J.  Cook^  Entotuoloiftcal  Departiuoiit 
of  tiiv  A)frivtittural  ColU'^u  of  MUhl^^n.] 

CoDLiNO  Moth.  Carpocupso  pomontUa 
Linn. — This  insect,  though  so  wt-U  known 
as  a  larva  —  the  **  iipple  worm'" — ie  not 
familiar  oreu  to  many  of  oin*  widest  frait 
growers  in  its  mature  or  moth  state.  Heuce 
the  desirability  of  a  brief  description  of  its 
size,  markings  and  habits,  oven  in  ft  paDer 
written  wholly  to  give  practical  iustructiou 
to  practical  folks. 

The  main  color  is  gray  flecked  with  dark- 
er dots  and  bars,  anil  with  a  clmracteristic 
copper  colored  spot  at  the  end  of  its  front 
wings.  This  spot  ^vill  always  enable  one  to 
distinguish  this  moth.  Evtry  apple  grower 
should  pnt  wormy  apples  in  a  small  box  and 
rear  the  moths,  that  there  may  be  no  doubt 
about  the  species.  In  May,  about  two 
vecks  after  the  blossoms  appear,  the  female 
moth  commences  to  lay  eggs  in  the  calyx  of 
the  blossoms.  These  soon  hatch,  when  the 
miuute  larva  eats  into  the  apple  and  feeds 
upon  the  pulp  about  the  core,  filling  the 
space  with  its  fecal  filth. 

Some  good  observers  argue  that  a  single 
larra  feeds  in  several  apples.  While  it  is 
hard  to  prove  that  this  may  not  be  true,  I 
am  sure  that  it  is  not  always  the  case,  and 
from  my  observations  and  experiments,  I 
have  been  led  to  believe  that  it  was  excep- 
tional if  ever  true.  One  wormy  apple  placed 
with  several  others  in  a  box  has  always  re- 
mained the  only  one  injured.  Again,  I 
have  several  young  trees  which  only  bear  a 
few  apples;  in  early  fruit,  I  have  found  one, 
two  or  three  apples  on  a  tree  attacked  late 
in  June,  aach  containing  a  full  gi-own  larva, 
while  the  few  others  near  by  would  all  be 
sound.  And  yet  the  apples  injured,  and 
vhich  still  contained  the  full  grown  larva, 
seemed  to  be  no  more  eaten  than  those  usu- 
ally found  with  the  mature  "worms"  in 
them.  Here  each  certainly  fed  on  a  single 
fruit,  and  as  it  would  be  safer  for  the  larva 
to  confine  its  attacks  to  a  single  apple,  I 
have  been  led  to  wonder  if  it  were  not  a 
mistake  to  argue  that  they  generally  migrate 
to  different  apples. 

These  spring  moths  continue  to  com^ 
from  cellar  or  apple  house  till  July.  I  have 
taken  such  moths  July  4.ih  on  the  screen  of 
my  cellar  window.  The  whitish  larva  at- 
tain their  full  gi'owth  in  about  four  weeks. 
This  period  will  be  It-ngtheued  by  cold  and 
shortened  by  heat.  When  mature  the  lar- 
va leaves  the  apple,  which  may  have  fallen 
to  the  ground,  and  seeks  a  secluded  place 
in  which  to  spin  its  cocoon  and  pupate. 
The  papa  or  chrysalis  is  much  like  those  o^ 
other  moths.  The  pupa  of  the  June  and 
July  larva;  are  found  in  the  cocoons  soon 
after  the  latter  are  formed,  while  those  of 
the  autumn  larvte  do  not  pupate  till  spring, 
but  pass  the  winter  as  larvLe  in  the  cocoons. 
The  eggs  of  the  second  brood  are  laid  in 
July,  August  and  September.  The  larva' 
feed  in  autumn,  and  often  till  mid-winter, 
while  as  just  stated  they  do  not  pupate  till 
spring. 

BEMEDIKS. 

As  this  is  by  far  the  most  injurious  pest 
of  the  apple,  it  should  be  widely  known  that 
w©  have  a  very  satisfactory  remedy. 

The  old  IDethod  of  bandaging  failed 
signally,  as  it  required  careful  attention 
right  in  the  busy  season,  at  intf^rvals  of 
from  ten  to  fifteen  days.  This  was  neglect- 
ed and  BO  the  method  was  a  failure.  A 
better  method  was  that  of  pasturing  hogs 
in  the  orchard,  which  would  eat  the  wormy 
apples,  as  soon  uh  thiy  fell,  and  thuH  save  | 


the  fruit,  and  kill  the  insects.  This  remedy 
was  imperfect,  as  many  larvir  loft  the  apples 
before  they  full  from  the  tree,  and  bo  of 
course  escaped.  To  render  this  practice  ef- 
fectual, the  orchardist  must  fell  the  wormy 
apples  to  the  ground,  before  the  worms 
leave  them.  As  the  mound  uf  filth  at  the 
calyx  end — which  as  the  apple  grows  will 
hang  down — shows  which  apples  are  wormy, 
it  is  not  very  difficult,  with  a  forked  stick, 
to  remove  all  woiiiiy  fruit.  This  not  only 
makes  the  hog  remedy  quite  perfect,  but 
also  thins  the  fruit,  which  insures  much 
finer  apples. 

Another  so-called  remedy  which  finds 
space  in  the  papers  each  year,  is  to  attract 
these  moths  to  liquids,  either  sour  or  sweet, 
which  are  placed  in  vessels  suspended  in 
the  fruit  trees.  It  is  stated  that  sour  milk 
and  sweetened  water  will  lure  scores  of 
these  moths  and  droAvn  them.  This  reme- 
dy, like  that  of  attracting  these  moths  by 
fires  in  which  they  will  be  burned,  is  en" 
tirely  worthless.  I  have  tried  both  repeat- 
edly, and  witliout  a  shadow  of  success. 

SPBA5INO    WITH    THE    ABSENITES. 

By  far  the  best  remedy  for  this  codling 
moth,  is  to  use  either  London  Purple  or 
Paris  Green.  The  remedy  is  not  only  very 
efficient,  but  is  also  easy  of  application,  and 
not  expensive.  I  have  now  tried  this 
thoroughly  for  six  years,  and  in  each  and 
every  case  have  been  more  than  pleased 
with,  its  excellence.  Enterprising  fruit 
growers  of  New  York,  Michigan  and  other 
States  have  also  tried  it  and  are  as  loud  in 
its  praise  as  I  am.  Indeed,  I  know  of  no 
one  who  has  tried  it  in  vain. 

I  have  found  London  Purple  just  as  ef- 
fective as  Paris  Green,  and  as  it  is  cheaper, 
and  rather  easier  to  mix  in  the  water,  is  to 
be  preferred.  White  arsenic  will  serve  as 
wfU,  but  from  its  color  it  is  apt  to  be  mis- 
taken for  some  other  substance,  and  may 
thus  in  the  hands  of  the  careless  do  great 
harm,  and  perhaps  even  destroy  human 
life. 

I  mix  the  powder  one  pound  to  fifty  gal- 
lons of  water.  It  is  best  to  wet  the  powder 
thoroughly,  and  make  a  paste  before  put- 
ting it  into  the  vessel  of  water,  that  it  may 
all  mix,  and  not  form  lumps.  For  a  few 
trees  we  may  use  a  pail,  and  Whiteman's 
Fountain  Pump,  always  keeping  the  liquid 
well  stirred.  One  common  pail  of  the 
liquid  will  suffice  for  the  largest  tree.  A 
teaspoonful  of  the  poison  is  enough  for  a 
pailful  of  water.  For  a  large  orchard, 
common  barrels  should  be  used,  and  drawn 
in  a  wagon.  I  prefer  to  have  the  barrels 
stand  on  end,  with  a  close  movable  float, 
with  two  holes  through  it,  one  for  the  pipe 
or  hose  from  the  pump  and  the  other  for  a 
stirrer.  If  very  large  orchards  are  to  be 
treated,  a  good  force  pump  should  be  fast- 
ened to  the  barrel.  In  western  New  York, 
the  handle  of  the  pump  is  attached  to  the 
wagon  wheel,  so  that  no  hand  power  is  re- 
quired other  than  to  drive  the  team  and 
manage  the  pipe  which  carries  the  spray. 
The  spray  may  be  caused  by  a  fine  perfor- 
ated nozzle  or  a  cyclone  nozzle.  The  finer 
it  is  the  less  liquid  will  be  required.  The 
importanl  tkbuj  is  to  scatter  the  spray  on  all 
the  fruit,  and  get  just  as  little  on  as  possi- 
ble. The  larva  is  killed  by  eating  the  poi- 
son, and  we  find  that  the  faintest  trace 
suffices  for  the  purpose.  Again,  the  poison 
should  be  applied  early,  by  the  time  the 
fruit  is  the  size  of  a  small  pea.  I  have 
found  one  such  application  to  work  won- 
ders. There  is  no  doubt  but  that  the  first 
application,  followed  by  one  or  two  others 
at  intervals  of  two  or  three  weeks,  would  be 


more  thorough,  yet  I  have  found  one  appli 
cation,  made  early,  so  eflTective,  that  I  have 
wondered  whether  it  is  best  or  necessary  to 
make  more  than  one  application.  I  do 
think,  however,  that  it  must  be  early.  In 
May  and  June,  the  calyx  of  the  apple  is  up, 
and  so  the  poison  is  retained  sufficiently 
long  to  kill  most  all  of  the  insects. 

One  more  count  in  favor  of  this  treat- 
ment, is  the  further  good  we  receive  by 
killing  the  several  phytophagous  larva*  that 
attack  the  foliage  of  the  apple  at  this  early 
period  when  defoliation  is  so  harmful. 
Thus  the  terrible  canker-worm,  the  several 
destructive  leaf  rollers  which  even  eat  out 
the  very  buds,  and  that  old  pest,  the  tent 
caterpillar,  are  all  made  to  bite  the  sod 
Very  likely,  too,  the  plum  gouger  which  so 
deforms  the  apple  in  Wisconsin  may  also 
find  in  this  remedy  its  death  warrant. 

The  danger  from  this  practice  I  have 
proved  to  be  nothing  at  all.  The  micro- 
scope and  chemical  analysis  have  both 
shown  that  all  the  poison  has  been  removed 
long  before  we  wish  to  eat  the  fruit.  The 
wind  no  less  than  the  rain  helps  to  effect 
this  removal,  as  I  have  shown  by  putting 
the  poison  on  plants  sheltered  from  all 
rains.  Of  course  we  should  not  turn  stock 
into  an  orchard  till  a  heavy  rain  has  wash- 
ed the  poison  from  all  herbage  under  the 
trees. 

I  am  entirely  positive  that  a  knowledge 
and  practice  of  this  remedy  throughout  our 
country,  will  save  hundreds  of  thousands  of 
dollars  to  our  fruit  growers.  It  will  serve 
to  give  us  the  fair,  perfect  apples  known  to 
our  fathers,  but  which  have  become  la- 
mentably scarce  in  our  modern  orchards. 

■  THE  APPLE  TREE  BAEK  OB  SCALE  LOUSE. 

In  many  parts  of  our  State,  the  Apple 
Scale  or  bark  louse  is  very  common  and  de- 
structive. This  is  often  called  the  Oyster 
Shell  Bark  Louse,  and  is  known  in  science 
as  MytUaspis  poniorum  Bouche. 

Under  the  scales  at  this  time,  from  late 
summer  till  the  following  June,  will  be 
found  scores  of  small  white  eggs,  which  re- 
semble, white  powder,  unless  magnified. 
Early  in  June  these  eggs  hatch,  and  the 
minute  yellowish  lice  will  be  seen  scattered 
about  the  trunk  and  branches  of  the  tree. 
Soon  they  insert  their  beaks  into  the  bark, 
sometimes  into  the  skin  of  the  fruit,  and 
commence  to  suck  the  sap  or  juice.  They 
now  grow  rapidly,  and  secrete  a  waxy,  fi- 
brous substance  which  forms  the  growing 
scale,  which  will  be  fully  developed  by 
August,  when  the  many  white  eggs  will 
again  be  laid  under  the  protecting  scale, 
where,  unless  eaten  by  some  parasite  or 
mite,  etc.,  will  remain  in  safety  till  the 
coming  June. 

It  seems  strange  that  these  small,  almost 
microscopic  insects  can  do  so  much  injury, 
as  they  often  destroy  large,  vigorous  trees. 
Yet  when  we  consider  their  numbers — often 
millions,  which  almost  cover  the  bark  of 
the  tree,  it  does  not  seem  so  strange.  The 
scales  of  the  male  lice  are  rarely  seen . 
They  are  found  on  both  sides  of  the  leaves, 
and  are  more  symmetrical  thau  the  female 
scales.     The  males  have  two  wings. 

BEMEniES. 

Parasites,  Mites  and  Lady  Beetles,  all 
prey  upon  these  fell  destroyers,  but  though 
efficient  aids,  they  are  not  always  enough 
to  exterminate  the  lice,  and  then  the  trees 
fall  victims  to  these  ruthless  suckers.  I 
have  seen  trees  in  all  parts  of  our  State 
thus  enfeebled  or  destroyed. 

The  old  remedy,  soft  soap,  or  a  strong 
solntion  of  the  same,  will  surely  vanquish 
this  enemy  if  it  is  applied  in  early  June  and  I 


again  three  weeks  later.  I  have  proved  the 
efficacy  of  this  treatment  over  and  over 
again.  The  trees  at  onco  put  on  new  vigor, 
and  in  a  short  time  only  dead  lice  could  be 
found.  To  apply  this  specific,  I  know  of 
no  better  way  than  to  use  a  cloth  and  scrub 
by  hand.  To  be  sure  we  can,  if  dainty,  use 
a  brush  like  a  shoe-brush,  but  i  like  to  go 
at  it  with  a  good  cloth,  when,  with  sleeves 
rolled  up,  I  make  pretty  sure  that  no  louse 
escapes. 

For  the  past  few  years  I  have  changed 
the  substaiiCL'  by  adding  crude  carbolic 
acid,  which  I  think  improves  it,  especially 
if  but  one  application  is  to  be  made  ;  and 
we  know  that  at  this  busy  season  the  second 
application  is  apt  to  be  neglected. 

I  heat  to  the  boiling  point  one  quart  of 
soft-soap  to  two  gallons  of  water,  and  white 
still  hot,  thoroughly  stir  in  onu  pint  of  crude 
carbolic  acid.  This  may  be  applied  as  be- 
fore. This  carbolic  acid  mixture  retains  its 
virtue,  I  think,  longer  than  does  the  soap 
alone,  and  so  is  especially  desirable  when 
but  one  application  is  to  be  made,  as  de- 
scribed above. 

Like  the  arsenites,  so  this  carbolic  acid 
and  soap  mixture  is  of  triple  value.  Not 
only  does  it  kill  the  dreaded  lice,  but  it  al- 
so keeps  off  the  borers,  which  are  also  seri- 
ous pests  in  the  orchards  of  Michigan.  The 
old  borers,  Saperda  Candida,  and  S.  creiata, 
are  quite  common  and  destructive  in  our 
State,  while  the  Big-headed  Borer,  ChrysO' 
hothr'is  femornUi,  is  even  more  prevalent  and 
harmful.  I  have  demonstrated  beyond 
question  that  these  enemies  are  surely  kept 
away  by  the  same  treatment,  applied  at  the 
same  time  for  which  we  use  it  to  ward  off 
the  scale  lice.  No  wonder,  then,  that  our 
trees  put  on  such  new  life  and  vigor  after 
this  annual  scrubbing. 

In  each  of  these  remedies,  then,  not  sim 
ply  two,  but  several  birds  are  killed  by  the 
self  same  stone.  It  is  to  be  hoped  that 
many  of  our  fruit  growers  will  throw  it.  and 
thus  secure  fairer  fruit,  and  save  much  to 
our  State. 


Thauk  Yon. 


Editor  Mebchant  : 

I  have  received  the  bound  Vol.  XV.  of 
the  S.  F.  Mebchant,  and  I  have  turned 
over  each  leaf  with  much  interest.  There 
is  not  one  leaf  of  your  paper  that  does  not 
call  back  important  information,  regarding 
Viticulture,  and  it  sh«ws  the  hard  fight  our 
Commission  is  making  for  California — and 
I  must  confess,  that  I  have  been  sorry  to 
hear  some  petty  wine  makers  ignorant  of 
the  existence  of  such  an  important  paper  to 
them — and  it  is  no  wonder  if  the  blunders  of 
last  years  are  to  be  repeated  this  year.  I 
believe  you  ought  to  keep  a  largo  collection 
of  your  issues,  because  when  the  contents 
are  well  known,  there  will  be  a  large  call 
for  it,  in  the  shape  of  a  volume.  Please  note 
that  I  wish  to  receive  Vol.  XT  I.  as  soon  as 
it  will  be  published.     Yours  faithfully, 

Capt.  J.  Ch.  de  St.  Hubert. 
Margherita  Vineyard,  Fresno,  Cal.,  ( 
June  1st,  1886.      } 
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rUE    WOBK     AT     WASUINUTOSi. 


Editor  MERCHiNx: — Tho  turmoil  of  re- 
oeptious  and  the  pleasant  procefdings  of 
the  National  Grape  Growers  Convention 
are  over.  All  we  hoped  and  desired  from 
the  gathering  has  been  fulfilled.  Onr  in- 
dustry most  be  recognized  aa  a  national 
industry  and  our  cause  of  progress  and 
purity  is  no  more  regional.  The  participa- 
tion with  all  his  heart  and  tho  faculties 
given  for  attaining  our  just  ends  on  the  part 
of  the  Commissioner  of  Agriculture,  the 
greeting  the  Chief  of  the  Nation  has  given 
to  the  representative  body,  the  perfect  har- 
mony reigning,  has  given  us  the  national 
standing  which  cannot  be  ignored  by  any 
patriotic  American.  There  are  many  we 
met  here,  engaged  in  viticulture,  men  of 
high  attainments.  The  absolate  agreement 
of  their  views  with  ours  relative  to  viticul- 
ture was  one  of  the  pleasantest  experiences 
made  through  association  and  we  know  that 
a  great  number  of  progressive  men,  well 
versed  in  the  theories  and  practices  of  oar 
industry,  will  heartily  work  together  with 
our  distant  California  growers.  The  recog- 
nition of  merits  in  manj*  wines  made  from 
indigenous  cultivated  grapes  and  of  our 
wines  from  viuifera  varieties  has  been 
mutually  gained,  and  likewise  that  inter- 
course and  experiments  will  prove  the  use- 
fulness of  certain  kinds  of  grapes  of  both 
species  for  improvement  in  blending.  Any 
jealousy  or  rivalry  will  gradually  vanish 
and  the  community  of  our  interests  redound 
in  mutual  assistance  to  render  American 
wines,  all  of  them  grown  on  this  Continent, 
more  perfect. 

Just  as  onr  California  samples  were  tasted 
with  interest  by  our  Eastern  friends,  so  we 
obtained  the  acquaintance  with  the  merits 
of  theirs  with  the  same  interest,  examining 
these. 

Collections  of  our  samples  were  taken 
home  by  several  gentlemen  for  their  local 
viticultural  clubs.  One  of  52  different 
Eastern  wines  goes  to  our  State  Commission 
to  San  Francisco. 

There  were  107  samples  exhibited  bj  the 
different  States  East  of  the  Kooky  Moun 
tains.  The  specified  list  ot  samples  will  be 
sent  very  soon.  Meanwhile  it  can  be  stated 
that  our  Eastern  friends  agree  in  the  opinion 
that  most  creditable  specimens  of  California 
wines  have  been  sent. 

Of  Eastern  wines  the  growers  of  Virginia 
sent  Norton's,  Cynthiana,  Alvey,  Clinton, 
Ives,  Hermann,  Delaware  and  blended 
wines.  The  Monticello  Wine  Co.  and  "VV. 
Hotopp  of  Charlottesville  and  Messrs.  Heus- 
er  and  Heineken  of  Haymarket  presented 
them.  New  Jersey  production  showed  Con- 
cord, Martha,  Ives,  and  ^others  from  quite 
a  number  of  producers.  The  densest  tinted 
"Ironclad"  of  Col.  Pearson  excited  great 
interest. 

Of  Ohio  wines  Sandusky  sent  Cham- 
pagne, and  by  Messrs.  Dewey  &  Son,  of 
New  York,  specimens  of  aged  Ohio  Ports, 
Delaware  and  Sherry  were  exhibited. 

New  York  State  showed  appreciable  spe- 
cimens of  Catawbas,  lone  and  Champagnes. 
Mr.  G.  E.  Kyckman's  wine  of  the  new 
variety  Niagara  is  doubtless  worth  atten- 
tion. Its  uses  for  blends  seem  to  be  of  in- 
terest. 

Florida  had  one  wine  from  Tallahassee 
and  Missouri  several  still  wines  and  cham- 
pagnes. There  were  10  sparkling  Eastern 
wines.  Washington  had  six  wines  exhibited, 
made  in  this  city  from  grapt^s  of  the  environs 
by  C.  &.  J.  Xander.  The  Hammondsport 
great  wine  companies  had  a  fine  collection 
of     Champagnes,     Ports,     Catawbas     and 


Clarets.  Hon.  W.  J.  Green's  Fayetteville 
plantation  had  furnished  samples  of  sweet 
and  dry  Scuppemong  and  Claret.  New  York 
products  of  Frasch  &  Co.,  dry  and  sweet, 
still  and  sparkling,  were  there  in  good 
array. 

Regarding  our  California  exhibits  we  have 
collections  of  G.  Niebaum's  Rutherford 
growths.  Claret  and  Riesling  and  Brandy 
from  W.  Schefiier,  an  abundant  supply  ; 
from  Beringer  Bros.,  of  Zinfandel  and 
Burger;  of  Crabb's,  Colombar,  Zinfandel, 
Moselle,  sweet  Muscat,  Port  and  Burgundy; 
of  Brun's,  Riesling  and  Zinfandel  ;  Mr. 
Husmanu's  little  collection  of  white  wines 
is  instructive,  so  is  RoUo  Wheeler's  re- 
mittance of  4  wines.  The  wines  sent  by  Geo. 
West  of  Stockton,  Kohler  &  Frohling,  Ty- 
sen  &  Totten,  Gundlach  &  Co.,  and  the 
Eisen  Vineyard,  comprising  choice  wines  of 
many  kinds,  then  Messrs.  Wm.  T.  Cole- 
man's wines  and  Brandies,  from  Schramm, 
De  Turk,  Baldwin,  some  white  wine  of 
Barton  &  San  Jose  Burgundy,  allowed  of 
copious  diffusion  of  tasting  at  the  reception. 
Selected  specimens  of  high  grade  new 
\ariety  wines  of  C.  A.  Wetmore  did  good 
service  for  proving  what  high  class  vines 
will  do  for  us.  Mr.  J.  H.  Drummond 
of  Glen  Ellen  has  by  his  collection  of 
similar  specimens  proved  to  the  Committee 
on  Wines  the  vast  diU'erence  of  these  against 
former  standards  of  California,  or  present 
ones  of  commerce,  where  the  blessed  Mis- 
sion form  a  main  ingredient.  Mrs.  War- 
field  added  a  collection  of  a  pretty  wid( 
range.  Mr.  I.  DeTurk  had  provided  us 
with  good  and  demonstrative  specimens 
of  aged  liquids,  both  fermented  and  distill- 
ed. Some  Olive  oils,  made  by  grapegrow- 
ers  on  their  properties,  proved  the  privilege 
we  have  in  raising  and,  we  hope,  in  con- 
stantly increasing  quantity  that  valuable 
product. 

We  served  at  the  receptions  all  our  wines 
from  bottles  which  contained  the  labels 
analogous  to  the  one  annexed  here.  The 
trays,  containing  the  glasses  filled  for  the 
guests,  had  the  empty  bottles  so,  that  every 
contributor's  wine  was  given  to  drink  with 
the  knowledge  of  its  producer. 

Only  one  Champagne  from  our  coast  was 
represented,  and  surely  with  no  discredit. 
People  asked  for  Haraszthy's  Eclipse  over 
and  over  again  at  the  reception  after  the 
stock  had  been  exhausted. 

The  collection  of  151  samples  from  the 
late  March  Convention  of  San  Francisco, 
sent  by  the  State  Commission,  has  been 
transfered  to  the  Analytical  division  of  the 
Department  of  Agriculture. 

It  is  the  true  impression  made  by  the 
public  receptions  of  the  National  Viticul- 
tural Union,  that  they  were  temperance 
gatherings.  Grape  growers  can  be  proud 
of  these  gatherings. 

There  were  corking  and  bottling  ma- 
chines, bottles,  caps,  corks  etc.,  of  Witte- 
man  Bros,  of  New  York,  Hutching's  in- 
stantaneous filter,  Bosqui's  splendid  grape 
engravings,  and  other  interesting  exhibits 
relative  to  Viticulture  and  Viniculture. 

F.  Pdft. 
Washington,  May  23rd,  1886. 


AMEBICAN    WINE-MAKERS 
VENT  ION. 


[Wtae  ftniJ  Spirit  Review.) 

The  producers  and  friends  of  native  wine 
have  substantial  reasons  for  congratulating 
themselves  upon  the  favorable  auspices  un- 
der which  their  convention  at  Washington, 
during  last  week,  was  held,  as  well  as  tho 
results  which  crowned  their  efforts  to  or- 
ganize a  permanent  and  effective  national 
association.  Invited  to  meet  in  the  build- 
ing of  the  Agricultural  Department  of  the 
Government,  and  encouraged  by  the  pres- 
ence and  co-operation  of  the  Commissioner 
of  Agriculture  himself,  they  have  the  satis- 
faction of  regarding  their  industry  as  one 
worthy  of  and  having  received  the  recogni- 
tion of  the  Government.  It  is,  perhaps, 
fortunate  for  the  industry  that  Commission- 
er of  Agriculture  Coleman,  is  himself  a 
grape  grower,  and  a  friend  and  patron  of 
viticulture. 

The  Convention  assembled  on  the  18th 
instant  and  continued  four  days  and  besides 
those  attending  as  members,  each  day's 
session  attracted  more  or  less  of  an  outside 
interest  and  attendance,  all  of  which  tended 
to  encourage  the  promoters  of  the  organiza- 
tion. 

Mr.  Chas.  A.  Wetmore,  of  California, 
President  of  the  Association,  occupied  the 
chair,  and  there  were  delegates  present  from 
Virginia,  New  York,  New  Jersey,  North 
Carolina,  Ohio,  Missouri,  Texas  and  Cali- 
fornia. 

Among  the  delegates  were  many  gentle- 
men who  displayed  much  intelligence  in 
discussing  the  various  topics  considered, 
and  several  papers  upon  American  viticul- 
ture and  kindred  subjects  were  read.  An 
able  address  was  also  delivered  by  the  Com 
missioner  of  Agriculture,  which  was  receiv- 
ed with  much  applause  and  evident  appre- 
ciation. 

The  feature  of  the  convention  which  at- 
tracted much  attention  was  an  exhibition  of 
native  wines,  both  still  and  sparkling. 
This  exhibit  embraced  one  hundred  and 
seven  specimens  from  States  east  of  the 
Rocky  mountains,  one  hundrc  d  and  fifty- 
two  specimens  from  the  California  State 
Viticultural  Commission,  and  one  hundred 
and  ten  specimens  from  individual  growers 
in  California. 

Two  public  receptions  were  given  at  the 
Washington  Masonic  hall,  where  many  hun- 
dreds of  gnests  were  entertained  and  given 
an  opportunity  of  tasting  and  testidg  Amer- 
ican vrine. 


ties  are  :  Verdelho,  Sercial,  Malvasia,  Mus- 
catel, Bastardo,  Listrao,  Ural  and  Tarran- 
tez.  As  to  vinification  and  treatment  of 
the  vrines,  no  fault  can  be  found  with  the 
intelligent  vintagers  and  merchautd  of 
Madeira. 

Replanting  goes  on  slowly,  notwithstand- 
ing the  government  having  placed  at  the 
disposal  of  the  people,  200,000  American 
vine  cuttings.  On  the  model  of  the  school 
of  grafters  of  the  Viticultural  Society  of 
Lyons,  France,  the  government  has  in- 
structed a  number  of  young  laborers,  and  the 
effect  of  this  will  be  favorable  in  the  next 
years.  American  vines  grow  readily  on  the 
island.  The  future  of  viticulture  in  Ma- 
deira is  based  on  these  vines.  People  are 
awakening  and  progress  is  sure  to  follow." 

California   Wlue*«. 


TITICUETITRE    IN    MADEIRA. 


We  hear  that  if  the  Cordelia  Wine  Com- 
pany's venture,  in  selling  wine  at  five  cents 
a  glass,  be  successful  at  Napa,  then  the 
stronghold  of  St.  Helena  will  be  invaded. 


It  would  be  well  for  all  young  vines,  with- 
out excepting  even  the  ey\rageat,  to  be  pro- 
vided with  little  stakes  to  keep  them  straight 
and  well  in  line,  until  they  are  strong 
enough  to  dispense  with  a  support. 


Mr.  F.  d'Almeida  Britto,  Inspector-Gen- 
eral of  Phylloxera  of  South  Portugal,  states 
with  regard  to  viticulture  in  the  island  of 
Madeira,  some  facts  which  we  quote  here. 
"  They  have  planted  the  American  Isabella 
vine  largely  in  that  island.  Phylloxera  in- 
vasion is  attributed  to  that  variety  in 
Madeira.  It  yields  a  very  disagreeable 
wine,  does  not  resist  Phylloxera,  but  with- 
stands its  attacks  longer  than  vinifera  vari- 
eties. 

Irrigation  in  dry  years  is  a  necessity  in 
Madeira,  in  order  to  render  the  must  less 
dense,  a  defect  which  obstructs  proper  ferm- 
entation. The  cultivation  of  the  vine  is 
very  loosely  carried  on,  and  pruning  con- 
trary to  rational  system.  Hardly  any  of 
the  modern  tools  or  machines  are  used. 

Of  red  varieties,  the  following  are  most 
in  vogue  :  Negra  moUe,  Bastardo,  Musca- 
tel preto,  Maroto,  Esganacao,  Ferral,  Ali- 
cante and  Barrete  de  clerigo.     White  varie- 


[Bonfon's  WiDt;  aoJ  Spirit  Circular.] 
Mr.  Charles  A.  Wetm-jre,  the  Chief  Ex- 
ecutive Viticultural  Officer  of  the  California 
State  Board  of  Viticulture,  and  Mr.  F. 
Pohudorff,  were  present  at  the  meeting  of 
the  Council  of  the  Wine  and  Spirit  Traders' 
Society,  on  the  10th  inst. 

The  main  objects  of  Mr.  Wetmore's  pres- 
ence in  the  East  were  stated  in  oar  last 
issue.  These  were  discussed  by  Mr.  Wet- 
more and  the  Council,  and  it  was  shown 
that  the  views  of  the  Society  regarding  the 
points  at  issue  were  practically  the  same  as 
his. 

Mr.  Wetmore  showed  some  exceedingly 
interesting  samples  of  Calif ornia  wines. 
None  of  them  were  entirely  free  from  the 
usual  faults  of  these  wines,  bu:  they  showed 
a  marked  improvement  upou  the  samples 
that  have  hitherto  been  shown  here,  and  it 
was  generally  agreed  by  th'_-  members  of 
the  Council  present,  that  th  products  of 
California  vineyards  will  soou  prove  them- 
selves  formidable  competitors  to  some  of 
the  European  vintages. 

The  samples  were  of  young  wines  that 
are  as  yet  produced  in  only  very  small 
quantities,  but  Mr.  Wetmore  informs  us 
that  the  State  will  very  soon  be  able  to 
produce  a  sufficient  quantity  of  these  grades 
to  make  a  mark  upon  the  markets  of  the 
world.  He  does  not,  however,  look  to 
foreign  markets  for  a  large  consumption 
but  expects  to  inculcate  habits  among  our 
people  that  will  make  the  demand  for 
drinkable  wines  quite  large  enough  to  carry 
off  the  total  production.  There  is  ample 
room  for  this,  for  if  our  people  drank  as 
much  per  capita  as  is  consumed  in  the 
H^rauU,  the  present  annual  wine  produc- 
tion of  the  country  would  barely  suffice  for 
two  day's  consumption. 

Mr.  Wetmore  informed  the  Council  that 
outtings  of  vine  would  produce  nearly  the 
same  wine  wherever  planted,  and  hence  he 
expects  in  the  course  of  a  very  few  years  to 
produce  wines  in  California,  well  np  to  the 
better  growths  of  the  Gironde  and  the 
Rheingau. 

His  remarks  were  very  interesting  and  in- 
structive, and  although  we  cannot  entirely 
agree  with  him  in  all  his  views,  we  think 
that  the  course  he  is  pursuing  is  the  best 
that  can  be  taken  under  the  circumstances. 
His  eflbrts  cannot  fail  to  result  in  doing  an 
immense  deal  of  good  to  the  cause  of 
American  wines,  and  we  assure  him  of  our 
hearty  support  in  his  efforts, 


The  brandies  that  he  showed  elicited 
fro^  the  gentlemen  present  a  still  more 
unqualified  approbation  than  did  the  wines. 

Whether  the  vines  are  old  or  young,  there 
need  be  no  fear  of  allowing  them  to  bear  too 
much  as  long  as  they  are  vigorous,  but  they 
must  be  spared  when  the  vegetation  is  poor 
or  ordinary,  which  may  be  due  to  the  qual- 
ity of  the  soil,  or  the  natural  fertility  of  thq 
variety.  __^ 
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E.  C.  Hdohes  &  Co.,     -    -    Proprietors. 
Chableu  K.  Bucklamd,      -    •    -     Editor. 

Offlcc,  511  Soiii»omo8tre«t Portofflce  Box,  2366 


TERMS-rAYABLE  IN  ADVAJ^CE. 

Oh«j  ropy  one  year ^  '*" 

One  copy  Bix  monttis 175 

lacludlng  city  delivery,  I'nitod  Suites,  or  CaDadian 


Enu*n.Hl  ftt  the-  I'ostoflioi-  as  second  claaa  matter. 


AGE.N1S. 

ANAHCIM MAX  NEBELVSG 

CLOVEBUALE,  Sononia  Co J.  A.  CAltRlt. 

DIXON.  Solano  ITo A.  B.  STORY 

DfNCAN'S  MILLS,  Sonoma  Co C.  F  SLOAil 

„»......  i     H.C.WARNER. 

FBE&NO (Uolden  Rule  Bazaar 

3EYSKRVII,I,E.  SonomaCo 1>-  LEPi'O 

HEAI.PSIU'KO,  SonomaCo.  ...A.   BALTZELL 

LlVEKMoKK.  Alameda  Co GEO.  BECK 

MAXWELL.  Colusa  Co M.NATHAN 

SANTA  ANA R.  F.  CHITTON 

SAN  JOSE.  SantoCIareCo E.  B.  LEWIS 

SANTA  KOSA C.A.WRIGHT 

STOCKTON WM.  H.  ROBINSON 

WINDSOR.  Sonoma  Co LINDSAY  &  WELCH 

WOODLAND,  Yolo  Co  E.  BERG 

HONOLULU   J.  M.  OAT,  Jr.  &  Co 


FRIDAY JUNE  4,  1886 


Recojfuituu. 

Our  friends  in  the  Fresno  Viticnltnral 
and  Horticultural  Association  recognize  the 
value  of  ft  journal  like  the  Mebchant 
guarding  and  advancing  their  interests,  and 
give  effect  to  their  good  wishes  in  a  very 
practical  way,  as  will  be  seen  by  the  follow- 
ing resolution; 

OffiClBl. 

f  RBsxo,  UAL.,  April  5,  1884. 

Proprietor  S.  F.  Mercha-vt.  -  Dear  Sir:  Below 
B  a  copy  of  the  minute?  of  the  last  meeting  of  the 
Fresno  Viticultural  and  Horticultural  Society  that  la 
of  interest  to  yourself. 

TVfw/iwrf— That  this  Association  recognize  the  Scv 
Franxisco  Mkrch.vst  as  one  of  the  best  organs  ^f  the 
Viticultural  and  Horticultural  intereeta  in  the  State, 
an  exponent  of  their  views  and  aole  advocate  of 
their  interests,  and.  moreover  as  a  paper  which  has 
taken  more  than  oidinarT.'  interest  in  the  prosperity 
of  Fresno  county.  We  agree  to  give  the  publisher 
our  liberal  support  while  tiat  journal  pursues  the 
course  for  which  it  has  hitherto  been  distinguished. 

Moreover,  we  suggest  that  manufacturers  and  deal- 
ers in  agricult'iral  implements  and  other  merchandise 
who  wish  to  f«ll  our  attention  to  their  goods,  aid  us 
and  other  Viticulturists  in  maintainingthe  Sak  Fbah- 
ciBCO  Mercoa-nt  on  a  sound  footing,  by  giving  it  a 
large  share  of  tneir  advertising  patronage. 

Be  it  further  tcaolv^d  that  the  Fresno  Viticultural 
Dad  Horticultural  Society  tender  its  thanks  to  the 
Sas  Francisco  Mkrcham  for  past  favors. 

C.  F.  RIGGS,  Skcrbtart. 


WANTED. 

WANTED  BY  JULY  FIRST,  A  THOROUGHLY 
competent  wine  maker,  conversant  with  all 
branches,  and  must  be  well  recommended.  Adver- 
tisers will  pay  a  good  salarj-.  Six  months  or  yearly 
engagement  a»  arranged.  Permanent  position  to  first 
dasB  man.  Applv  to  Secretary  Fruitvale  Wine  and 
Fruit  Co..  P.  O.  B-'jx  546.  Fresno,  Cal. 


The  drop  of  a  quarter  of  a  cent  on  all 
grades  of  sugars  made  by  the  California 
Refinery,  on  the  1st  inst.,  was  a  surprise  to 
the  jobbers,  and  caused  a  rush  with  orders. 


|C«tcb  tbe  drape  .notti. 


People  in  town  as  well  as  in  the  country 
ooald  do  much  good  if  they  would  spend  half 
an  hour  every  evening  in  catching  the  big 
htunmiug-bird  like  grape  moths,  visitiug 
the  fragrant  ilowers  of  many  of  oar  shrubs 
and  vines.  As  these  moths  lay  an  abund- 
ance of  eggs,  which  hatch  into  the  destruct- 
ive grape  worms,  it  is  evident  that  the 
proper  way  to  get  rid  of  the  worms  is  to 
destroy  the  moths.  As  the  moths  fly  a 
long  distance  to  reach  the  sweet  blossoms, 
for  instance  the  honeysuckles,  a  boy  sta- 
tioned in  the  evening  with  a  net  could  do 
much  good  towards  keeping  this  pest  in 
check. — Fresno  Rqtublican. 


WINE     SHIPMENTS. 


The  present  year  has  been  a  remarkable 
one  in  the  wine  trade.  We  started  in  with 
a  very  short  crop  of  wine  of  a  <iunlity 
superior  to  that  of  the  crop  of  1884.  Though 
the  price  paid  for  last  season's  grapes  was 
unprecedeutedly  low,  the  price  of  ordinarj- 
wines  increased  by  ten  csuts  a  gallon  a  few 
mouths  after  the  vintage.  Thu-  market  hfis 
n  nmiuLd  firm  at  the  advance  during  this 
ytttr.  The  prospects  for  the  coming  season 
an-  11  vtry  large  crop  of  grapeH,  and  nhiiosl 
empty  cellars.  This  is  to  bo  regretted  be- 
cause it  forces  a  continuance  of  the  sale  of 
new  iiud  uumatored  wines  which  does  no 
good  to  the  general  cause  of  the  industry. 
Auuther  damaging  blow  has  been  the  cheap 
freight  rates  that  ruled  for  a  couple  ol 
mouths.  This  has  caused  the  shipment  tu 
Eastern  points  of  all  the  refuse  of  our  C"-I- 
lars  together  with  a  small  quautity  of  good 
wine.  This  refuse  will  be  thrown  upon  the 
Eastern  markets  indiscriminately  to  thi 
general  detriment  of  the  business.  A  gUiue. 
at  the  tables  of  our  wine  exports  for  th. 
first  quarter  of  this  year,  and  a  comparison 
with  the  shipments  of  last  year  for  tht 
same  period,  will  show  a  mushroom  growth 
which  cannot  continue  and  which  must  be 
unhealthy.  In  the  mouth  of  March  aloue 
we  shipped  East,  by  jail,  1,370,949  gallons 
of  wine  and  the  total  shipments  for  that 
month,  by  sea  and  rail,  almost  equaled  one- 
third  of  the  whole  esport  business  in  the 
year  1885.  We  give  in  detail  the  figures 
for  March  to  show  the  abnormal  growth 
and  the  sources  of  shipment.  Thus: 
BY  RAII^MARCH  1886. 

From—  Gallons. 

SanFrancisco 1,048,477 

Los  Angeles 2U6, 169 

Sacramento 87,991 

ilarysville 16,864 

Stockton  7,912 

Oakland 2,814 

San  Jose 722 

Total 1,370,949 

The  total  trade  for  the  first  quarter  reaches 
almost  to  2,000,000  gallons  as  against  a 
little  more  than  1,000,000  gallons  exported 
in  the  same  period  in  1885.  In  sea  ship- 
ments there  has  been  a  decline  of  115,000 
gallons  in  the  Panama  steamer  trade  but  a 
gain  of  40,000  gallons  in  shipments  to  other 
consuming  centers,  the  greatest  increase 
being  in  the  Honolulu  trade.  The  figures 
are  interesting  and  worthy  of  study.  We 
present  them  without  further  comment: 

WINE  EXPORTS-FIRST  liUAKTEK  1886. 

Panama  Other 
Steamers.  Sea  R't's 
54,027  21.478 
9U,143  21,118 
28.44«      10,t>95 


Month—  By  rail. 

Januarj' 126,456 

February   239,198 

March 1,370,949 


TotAls ]. 736,603      173,616      63,291 


let  quarter  1885  . .     781.563      289,183      13,713 

Gallons. 

Total,  let  quarter  1886 1,963,510 

Total,  Istquarter  1885 1,084,449 


Increase,  3  months  1886 879,061 


OI7K    HAWAIIAN     TRADE. 


We  are  pleased  to  note  a  continuation  of 
the  large  exports  from  San  Francisco  to  the 
Hawaiian  Kingdom.  The  returns  for  the 
past  month,  as  supplied  by  Cousul-Gcneral 
D.  A.  McKinley,  show  that  there  is  no  dim- 
inution in  our  trade  in  this  dirt-ction.  The 
total  for  last  month  foots  up  the  very  re- 
spectable sum  of  $253,5'28.23,  and,  so  far, 
the  returns  for  this  year  show  an  increase 
as  compared  with  the  shipments  for  1885. 
If  the  present  average  be  continued,  the 
total  of  our  exports  to  the  Islands  this  year 
will  exceed  $3,000,000.  A  very  large  num- 
ber of  sailing  vessels  and  steamers  left  here 
for  Hawaiian  ports  last  moatb,  and  among 


the  heavy  shipments  were  bricks  and  lum- 
ber, which,  will  doubtless  be  utilized  for  the 
rebuilding  of  tho  lately  burned  portion  oC 
Honolulu.  From  the  figures  given  b'low, 
it  will  be  noticed  that  of  the  goods  exporti-d 
from  here,  those  which  are  "  Free  by 
Treaty,"  form  nearly  three-fourths  of  th.- 
vhole.    Thus : 

Admitted,  Aalue. 

Free  by  Treaty $186,251  91 

Dutiable 66.926  62 

Free  by  Civil  Code :WU  70 

ToUl r263,528  23 


WHAT    MS     WANTED. 


We  published,  in  the  last  issue  of  th. 
Merchant,  a  special  telegram  relative  ti 
the  work  being  done  at  Washington.  I. 
certainly  did  not  show  a  state  of  affairs 
that  was  at  all  complimentary  to  the  viti 
culturists  of  California.  The  ouly  Califor 
nia  house  that  had  then  sent  a  representa 
tive  to  the  National  Viticultural  Convi-n 
tion  was  the  old  houst?  of  Wm.  T.  CoUmai 
&  Co.  Again  was  repeated  that  ever  con 
slant  cry — "  waut  of  funds."'  There  ar- 
now  some  four  thousand  persons  in  thi 
State  who  are  enga^eil  in  viticulture  in  it- 
various  branches.  They  all  expect  work  U 
be  done  in  their  interests  and  complain  if 
the  work  be  left  undone.  They  do  no 
think  that  legislation  in  their  interest.^ 
necessarily  invol vts  a  large  outlay  of 
money,  as  well  as  time  and  hard  work.  Oi 
if  they  do  think  so,  they  pass  the  subject 
by  hastily  as  an  unpleasant  one  which 
touches  their  pockets.  Nine  out  of  ten  of 
our  viticulturists  will,  directly  or  indirectly, 
reap  the  benefit  of  the  legislation  that  Mr, 
Wetmore  is  now  endeavoring  to  secure  for 
them,  yet  there  is  not  one  in  fifty  of  them 
who  will  give  material  assistance  to  the 
work  in  the  manner  that  it  is  most  needed. 
A  small  handful  of  our  wine  makers  have 
year  after  year  continued  to  find  money 
and  contribute  largely  toward  any  fuud 
necessary  to  benefit  the  common  cause.  It 
is  unfair  and  unreasonable  to  ask  these 
same  few  parties  to  continue  doing  the 
good  work  when  they  witness  the  apathy 
of  the  many.  And  they  will  not  continue 
to  do  it.  If  each  one  of  our  four  thousand 
viticulturists  would  contribute  one  dollar 
only,  then  there  would  be  some  induce- 
ment, besides  the  pecuniary  assistance,  for 
the  workers  to  push  on  their  labors  with 
renewed  vigor.  It  would  show  that,  to  the 
extent  of  a  dollar  at  least,  there  was  una- 
nimity, and  a  desire  for  action.  It  would 
be  encouraging  and  stimulating.  There  is 
not  a  man  in  the  business  who  cannot  af- 
ford to  give  one  dollar.  Yet  out  of  some 
fo\ir  thousand  we  find  fifty  or  a  hundred 
subscribers  to  a  fund  that  is  being  utdized 
in  such  a  manner  as  will  be  of  incalculable 
benefit  to  all.  And  those  who  do  not  assist 
will  be  the  first  to  comphiin  if  the  efforts  of 
the  few  are  unsuccessful.  Such  a  state  of 
affairs  is  enough  to  dishearten  the  most 
earnest,  and  it  reflects  but  little  credit  upon 
the  majority  of  our  viticulturists. 


Decidedly  unique  and  original  is  the  little 
cycling  scrap  book  just  issued  by  the  Pope 
Mfg.  Co.  of  Boston,  Mass.  Upon  the  cov- 
ers are  fac-similes  of  the  covers  or  front 
pages  of  thirty-seven  of  the  leading  Ameri- 
can publications,  and  inside  are  between 
two  and  three  hundred  newspaper  and 
magazine  clippings  and  quotations  from 
prominent  personages  pertaining  to  the 
hygienic,  business  and  pleasurable  advant- 
ages of  cycling.  By  an  an'angement  of 
genuine  pasted  scraps,  which  makes  the 
book  worth  possessing  as  a  curiosity,  as 
well  as  for  the  really  valuablt-  information 
it  contains.  The  book  will  be  sent  upon  re- 
quest free  by  hi£1,  upon  receipt  of  stamp, 
to  any  one  interested  in  oycling . 


A    OBOCEITH    CIKOWI*. 


Much  has  been  said  and  written  on  the 
•subject  of  the  competition  between  the  two 
sugar  Itefiueries  on  this  coaat.  So  far  the 
■ffect  has  been  to  cause  an  apparent  redac- 
tion in  the  price  of.  sugar,  though  it  is 
doubtful  whether  quotations  would  be  so 
low  were  it  not  -for  the  demoralized  condi- 
tion of  tho  New  York  market.  During  the 
"cut-rate"  war  no  less  than  18,500,000 
pounds  of  sugar  were  shipped,  in  a  single 
month,  to  Eastern  points.  This,  of  coarse, 
relieved  one  or  both  of  the  n^finerics  of 
what  would  have  been  a  surplus  stock, 
consequent  upon  the  unusually  large  jrield 
of  the  Island  crop  for  the  present  season. 

However,  there  is  another  point  to  be 
considered,  and  a  very  important  one  for 
>oth  jobber,  retailer  and  consumer.  That 
.8  the  quality  of  the  sugar  that  is  being 
placed  ou  the  market.  W^  have  heard 
:omplaiut8  on  this  score  andsauiples  of  the 
^ame  grades  of  sugar  from  th<-  different 
refineri'S  have  been  shown  Uh  for  compan- 
ion, side  b}'  side.  The  samples  o(  both 
jere  t^iken  from  barrels  as  placed  upon  the 
aark(.t,  and,  thL-nfore,  should  be  a  fair 
criterion  to  judge  by.  In  the  dry  granu- 
lated that  we  saw,  the  sample  of  the  Ameri- 
can Kefinery  sugar  was  of  a  somewhat  dirty 
ookiug  tint,  whereas  the  California  Re- 
inery's  sugar  of  the  same  grade  was  pure 
white  and  of  large  crystals,  while  the  prod- 
act  of  the  former  more  nearly  resembled 
-ago.  The  Extra  C.  of  the  American  He- 
nnery had  a  strong  and  very  palpable  pecu- 
liar perfume  and  a  sandy  aj^pcarance. 
-Some  jobbers  have  been  complaining  con- 
siderably of  the  diff^-rence  in  the  qualities 
of  the  same  grades,  and  we  heard  the  re- 
mark made  by  one  Front  street  jobber  that 
he  would  rather  give  a  quarter  of  a  cent 
more  per  pound  for  the  California  Refinery 
sugar  than  he  would  for  the  American. 
There  is  also  a  difference  regardiug  the 
cube  sugars,  the  comparison  not  being  very 
favorable  to  the  latter  institution.  The 
consequence  has  been  that,  although  the 
California  Ketinery  has  recently  erected 
additional  cube  machinery,  it  is  over-run 
with  orders.  Where  there  is  such  a  differ- 
ence in  quality,  and  prices  are  equal,  con- 
sumers and  fruit  canners  would  do  well  to 
compare  samples.  Good  sugar  is  especially 
necessary  to  ensure  success  in  the  fruit  can- 
ning business. 


Onr    Products   at    waslilnffton. 


Of  the  wines  destined  for  exhibits  and 
tastiilg  sent  from  California  for  the  National 
Viticultural  Convention  up  to  May  13th, 
the  following  had  arrived:  G.  Niebaum,  1 
barrel  Zi^andel,  3  barrels  Sauvignon  vert, 
^^  barrel  Carignan ;  Beringer  Bros.,  St. 
Helena,  2t)arrels  Zinfandel,  2  barrels  Bur- 
ger ;  A.  Brun,  J^  barrel  White  Wine,  J^ 
barrel  Red;  W.  Scheffler,  %  barrel  Claret, 
^^  barrel  Riesling,  1  large  box  Brandy;  H. 
W.  Crabb,  %  barrel  Zinfandel,  y^  barrel 
Burgundy,  %  barrel  White  Wine,  %  barrel 
Sauteme  affinity,  J^  barrel  Sweet  Burgan- 
dy.  %  barrel  Sweet  Muscat.  Then  the 
collection  from  the  Viticultural  Commission, 
dupUealfs  from  the  late  State  Convention 
and  several  half  barrels  of  wines  from  Mr. 
Wetmore's  crop  of  the  Cresta  Blanca  vine- 
yard arrived.  From  Messrs.  Wm.  T.  Cole- 
man &  Co.  of  New  York  47  small  packages 
of  raisins  were  in  the  store  of  the  California 
G.  G.  and  W.  M.  Association  and  made  a 
good  display  at  the  Agricultural  Hall.  The 
wiues  arrived  mostly  in  excellent  condition, 
only  five  barrels  having  to  be  fined. 

Mr.  Wetmore  rented  the  Masonic  Hall 
for  two  evenings  in  the  Convention  week, 
when  discussions  and  sampling  took  place 
apart  from  the  proceedings  in  the  Agrionl- 
toral  Hall. 


June  4,  1886 
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WINE    TASTERS. 


Jnllicn  in  his  Manuel  dnSommelierBays: 
**  Wiuo  is  one  of  tho  proilnct«  of  nature 
which  are  most  difficult  to  juilgo  and  to 
sflect."'  Ho  adds:  "The  qualities  of  wine 
and  itH  tasto  vary  not  only  nccordinp  to  the 
species  of  the  vin<>  which  produced  it,  but 
also  according  to  climate,  the  nature  of  the 
soil,  the  exposure,  temperature  of  the  year, 
the  manner  in  which  the  must  has  been 
treated,  etc.  Wine  at  the  end  of  the  year 
is  no  more  what  it  has  been  when  it  was 
racked  off  the  loes.  In  short,  the  great 
changes  and  metamorphosis  in  it^  develop- 
ment which  lead  at  last  to  its  decay,  pre- 
sent such  a  vast  variety  of  characteristics, 
that  the  best  experts  are  often  at  a  loss  to 
determine  its  qualities.  A  consumer  can 
select  from  several  typos  that  which  is  most 
acceptable  to  his  taste.  But  he  cannot 
appreciate  a  young  wine  which  he  intends 
keeping  for  a  long  time.  The  future  of  a 
wine  which  only  experts  can  guess,  we  will 
not  say  predict  with  any  degree  of  certainty, 
is  a  delicate  thing.  Practice  can  only  fore- 
see changes  to  occur.  Transformations  as 
a  rule  are  pretty  analogous  in  wiues  of  one 
kind  and  of  the  same  vines.  But  the  ob- 
servations of  the  same  and  profound  ac- 
quaintjince  with  the  nature  of  an  individual 
wine  are  among  the  first  attributes  of  a 
good  expert  in  order  to  be  safe  in  his  prac- 
tice. 


A  delicate  palate  and  the  knowledge  of 
wines  are  extremely  necessary  for  properly 
exercising  the   taster's   calling.     Bordeaux 
and  Burgundy  possess  able  men;  the  same 
the  Sherry  expt-rts  and  those  of  the  Rhine 
are   renowned.      We   would   say    that   any 
extraordinary  feats  attributed  to  such  men 
with  regard  to  telling  at  a  stroke  the  age  and 
the  variety  of  certain  wiues   placed  before 
them,  are  frequently,  when  occurring,  mere 
chances  of  ascerfaiuing.     As  a  rule,   only 
with  intense  comparison  in  the  exercise  of 
their  calling  and  when  a  large  number  of 
samples  are  being  tasted,  such  cases  may 
happen.      But,    exaggeration   in   this   con- 
nection is  sure  to  be  the  rule  and  it  is  im- 
possible for  any  man  to  constantly  repeat 
the    feat.       All    these    tours   rfe  force   are 
superfluous.     Men's  senses  are,  if  well  de- 
veloped, far   too  uncertain   to   be  perfect, 
and   a   taster   can   not   do   wonders.     The 
judgment  of  a  number  of  good  experts  on 
the  same  wines  will  very  often  prove  diver- 
gencies such  that  only  by  comparing  the 
different   appreciations   they  will  come    to 
conclusions  that  at  the  end  is  a  compromise. 
It  suffices  in  the  important  act  of  degusta- 
tion  to  observe  closely  and  analyze  in  each 
sense  necessarj'  to  be  used  for  the  test  of 
each  property,  merit  or  defeat  of  the  com- 
position  of    a   wine   and  in  conscience   to 
form  a  judgment.     Constancy  of  practice  is 
an  absolute  requirement  for  the  preserva 
tion  of  the  capacity  of  exactly  determining 
the  nature,  the  expression  and  the  inward- 
ness of  a  wine.     And  again,  if  the  ideal  of 
perfection  in  each  taster's  judgment  is  in- 
fluencing his  tests,  it  ought  to  be  required 
that   the   standard   should  be  high.     The 
best  models  should  be  intimately  known  to 
a  good  taster.     His  experience  in  discermng 
any  defect  should  be  great.     Thus  a  young 
expert   of   only  a   few  years   practice  will 
have  to  pass  through  many  deceptions  be- 
fore his  judgment  becomes  correct.     And, 
as  said  before,  it  should  be  exercised  by  the 
study  and  practice  in  model  wines  of  vari- 
ous and  multifarious  kinds,  and  compari- 
sons made  frequently.     Before  venturing  to 
blend  wines  of   difl'erent  natures,  practice 


should  be  required  of  him.  That  operation 
is  not  guess  work.  Not  too  many  trials 
and  observations  of  wines  apparently  fit  to 
be  nu-rged  together  can  be  made,  before 
.letermining  blends  on  a  largo  scale.  This 
is  one  of  the  principal  ncquircmeuts  of  a 
tastir  :  practice  in  blending.  Even  the 
smallest  blend  will  only  be  made  after  trials 
in  the  bottle.  We  cannot  impress  scrupu- 
losity in  this  regard  too  serious  upon  any 
owner  of  wines.  The  proper  treatment  of 
wines  is  guided  by  rules.  The  main  one  is: 
free  your  wines  for  good  development  of 
all  matters  nature  expels.  Separate  the 
depurated  wine  from  the  precipitate,  and 
do  it  often.  The  man  who  disposes  in  a 
cellar  of  the  work  by  intuition  sees  to  the 
observation  of  this  rule.  He  has,  however, 
in  many  cases  to  deviate  from  the  general 
rule,  according  as  a  wine  develops.  Hi 
will  have,  however,  simply  to  increase  the 
operntions  prescribed  for  handling.  To 
this  his  solicitude  amounts  principally. 

In  our  cellars  we  cannot  always  have  the 
services  of  a  man  conversant  with  our  own 
wines.  The  rules  are  simple,  however,  and 
the  owner  of  wines  should  try  to  become  a 
practician  himself.  "Wherever  doubts  arise, 
he  can  call  in  a  man  who  knows  the  wines 
longer,  and  we  have  good  tasters  in  our 
midst.  There  should  never  be  any  hesita- 
tation  to  call  upou  several  people  and  ob- 
tain their  opinion  on  a  questionable  wine. 
Often  an  early  cure  will  correct  a  wine  that 
seems  to  go  the  wrong  way  or  has  been 
imperfectly  made.  And  if.  as  is  sure  to 
occur,  difi"ereut  opinions  are  the  result  of 
inquiry  of  diflferent  people,  be  guided  by 
what  you  have  heard  as  the  expression  of 
greatest  fear  for  the  wine. 

It  will  not  be  long  before  we  shall  have 
hundreds  of  practical  people  that  are  experts. 
Mr.  Wetmore  at  the  last  Convention  de- 
clared that  any  man  of  sound  judgment  and 
clear  taste  can  appreciate  the  general  qual- 
ity of  a  wine.  This  is  absolutely  correct. 
And  from  venturing  upon  practice  and  con- 
stant observations  and  trials  anyone  may 
become  very  proficient.  For  interest  is  a 
good  teach -r. 


Statlstlcii   Of   Spnnlsli    Tlticnltore. 


Out  of  1,300,000  hectares  or  3.212,300 
acres,  at  which  the  vino  planted  area  in 
Spain  was  calculated  in  1877,  were  at- 
tributed 434,0G7  hectares  to  the  basin  of 
the  river  Ebro,  comprising  the  provinces  of 
Alava,  Logroilo,  Navftrra,Zaragoza,  Huesca, 
Lerida,  Gerona,  Barcelona,  Tarragona  and 
Ternel  ;  201, 7G8  hectares  to  the  provinces 
of  Avila,  Burgos,  Leon,  Palencia,  Sala- 
manca, Segovia,  Soria,  Valladolid  and  Za- 
mora;  200,000  hectares  to  the  provinces  of 
Badajoz,  CJtceres.Ciudad Real, Guadalajara, 
Madrid  and  Toledo  ;  200,000  hectares  to 
the  provinces  of  Murcia,  Albacete,  Alicante, 
Castellon,  Cnenca  and  Valencia  ;  100,000 
hectares  to  the  provinces  of  Cadiz,  Seville 
Cordoba,  Granada,  Huelva,  Jaen  and  Mal- 
aga ;  150,000  hectares  to  the  Cantabrian 
Coast  and  the  Balearic  Islands.  Since 
1877  the  total  area  of  Spanish  vineyards  is 
calculated  to  amount  to  two  millions  of 
hectares  or  4,942,000  acres. 

The  mean  production  of  -vineyards  is  cal- 
culated per  hectare  in  the  provinces  of 


MTII.r    TO    THE    FRONT. 


Alvara  

Murcia 

Balearic  IslandA.. 

Tarragona 

Palencia 

Xavarra. 

Gc-rona 

Valencia 

Barcelona 

Lerida 

Coruna 


GallonB. 

35 

926 

30 

792 

25 

660 

23 

588 

22 

581 

21 

655 

20 

528 

20 

628 

17 

449 

12 

317 

9 

238 

The  province  of  Malaga  was  calculated  in 
1877  to  prodace  25,604,413  gallons  of  wine; 
the  province  of  Cadiz,  32,700,000  gallons  ; 
Barcelona,  47,000,000  gallons  ;  Zaragoza, 
38,568,000  gallons  ;  Valencia,  31,700,000 
gallons  ;  and  the  two  provinces  where  viti- 
culture is  most  difficult  for  climatic  reasons, 
Coraiia  produced  48,000  gallons  and  Guip- 
uzcoa,  -^4,592  gallons. 

The  total  production  of  Spain  in  1877  was 

calculated  to  be  528,000,000  gallons.     The 

exports  of  Spanish  wines  in  1884  have  been 

as  follows: 
To —  Hectolitres 

France 4,761,793 

South  America 619,302 

Cuba 404,721 


Pncilic  Coast  CanuiuK  Trade. 


In  its  valuable  Annual  Review  of  the 
Pacific  Coast  Canning  Trade,  the  Grocer 
and  Calmer  says  :  "An  average  annual  pro- 
duction on  the  Pacific  Coast  of  upward  of 
1,500,000  cases  of  canned  goods,  of  an 
average  vahie  of  §4,500,000,  shows  that  the 
packing  industry  and  the  grocery  trade  are 
properly  entitled  to  the  prominence  given 
them  in  the  review.  The  Pacific  coast  pack 
of  canned  goods  for  the  season  -of  1885, 
consisting  of  upward  of  52,113,320  cans  of 
fish,  meat,  fruits,  and  vegetables,  has  been 
entirely  distributed  to  a  wide  but  steadily 
expanding  market.  The  grocery  trade  has 
imported  and  distributed  upward  of  163,- 
500,000  pounds  of  sugar,  6,500,000  ponnds 
of  tea,  16,000,000  ponnds  of  coffee,  and 
50,000,000  pounds  of  rice  in  the  period  un- 
der review.  The  general  jobbing  trade  has 
handled  a  dried-fmit  crop  requiring  110,- 
000,000  pounds  of  green  fruit  of  the  value 
of  83,500,000,  a  honey  crop  of  2,000,000 
pounds,  one-third  of  the  country's  entire 
product  of  beeswax,  a  crop  of  2,818,000 
pounds  of  nuts,  and  a  vintage  of  nearly 
10,000.000  gallons  of  wine — all  the  various 
items  being  entirely  of  California  produc- 
tion. The  trade  of  the  Pacific  coast  requires 
that  some  accounting  be  made  at  least  once 
a  year  of  the  condition  of  these  immense  in- 
terests." 


Gallons. 

125.792,286 

16.360,100 

10.691,000 

The  above  figures  go  far  to  show  of  what 
importance  to  the  wine  trade  are  the  Amer- 
ican importing  countries  outside  of  the 
United  States,  the  latter  having  received 
from  Spain  only  46,732  hectoliters  or  1,134, - 
518  gallons  of  wine  in  1884. 

RAI.SIN    SHIPnENT.S. 


Just  three  weeks  a^o,  the  Cordelia  Wine 
Company  commenced  its  latest  venture  by 
opening   a   five  cent  wine  shop  on  Mission 
Street,  at  the  corner  of  Sixth.     It  is  hardly 
necessary  to  say  that  it  has,  so  far,  been  a 
HUCC'ss,  and  in  fact  so  great  was  the  clamor 
in  the  mighborhood   for   the   cheap   wine, 
that  the  couipiiny  had  to  open  shop  before 
they  were  actually  ready.     This  location  al- 
so serves  as  the  head-quarters  of  the  com- 
pany, ample  cellar  accommodation  having 
bee  n  secured  there.     Captain  Shillaber,  the 
manager,  tells  us  that  his  success  has  far 
more   than   realized   his  expectations.    To 
give  an  idea  of  his  receipts  and  net  profits 
per  gallon,   we  cannot  do  better  than   use 
his  owu  figures.     A  bottle  of  wine  is  always 
handed  to  the  customer,  and,  in  nine  cases 
out  of  ten,  the  glass  is  never  filled.     The 
consequence  is  that  a  gallon  of  wine  repre- 
sents forty  glasses  or  two  dollars  cash.     The 
net  profit  on  the  gallon  is  rath'  r  more  than 
fifty-four  cents,  after  making  due  allowance 
for   every   expense  in   connec:ion  with  its 
sale.     This  is  a  somewhat  b  Iter  return 
than  selliug  at  from  fifteen  to  thirty  cents 
to  the  jobber,  and  shows  what  can  be  done 
by  a  little  pluck  and  enterprise.     So  suc- 
cessful has  the  undertaking  becieme  that  the 
Cordelia   Wine   Company   is    U'lW    in    the 
luarket  as  a  buyer  of  wines,  th.-ir  own  stock 
being  insufficient  to   can^   th<-m   through. 
They    have    rec-ived    frequent    invitations 
from  various  parts  of  the  couii  ly  to  extend 
their  five  cent  business,  but  at ;  at  present 
unable  to  do  so .     They  often  have  enquiries 
for   high   classed   wines,  and  are  willing  to 
be   the   medium  for  bringing  jnoducer  and 
consumer  together,    charging   wiily  a  very 
trifling  commission  for  their  s  i  vices.     Be- 
fore very  long,  they  will  have  established  a 
cheap  wine  shop  in  Chicago,  and,  in  fact, 
a  few  years  will  pr.ebably  see  a  regular  net 
work  of  the  Cordelia  Company's  wine  shops 
throughout  the  United  States.     Their  price 
list  shows  that  they  mean   business.     For 
instance,  the  following  quotations  are  given: 

Gallon.       Bottle.       Half  Bottle 
Riesiing  ) 

or  y      50c. 

Goltten  Chasselas.  , 


20c. 


15c. 


Ziiifandt;!, 
Malvoifie, 


40c. 
30c. 


15c 
15c. 


10c. 
10c. 


The  shipments  of  raisins  to  Eastern  points 
show  fair  proportions,  though  the  figures 
for  the  month  of  February  are  somewhat  in 
excess  of  the  average,  and  by  far  the  larg- 
est of  any  month  this  year.  lit  March,  Los 
Angeles  again  took  the  lead,  exporting 
nearly  two-thirds  of  the  whole .  The  figures 
are  as  foUows  : 

MABCB,    1886. 

From.  Pounds. 

Los  Angeles 128,595 

San  Francisco '. 56,645 

Colton  10,995 

Sacramento 914 

Total ...197,149 

During  the  first  three  months  of  this 
year,  the  total  raisin  exports  amounted  to 
more  than  a  million  pounds.    Thus  : 

FiaST   QUAETEE,   1886. 

Month.  Pounds. 

January 139,800 

February 70.3,270 

March 197,149 

Total 1,040,219 


We  can  only  say  that  we  wi>-h  the  com- 
pany all  the  success  that  it  deserves  in  its 
ventures,  and  hope  that  many  others  will 
follow  the  good  example. 


REDUCTIOW     IN     THE     TARIFF     OM 
CALIFORNIA    WINES. 


The  Eeport  of  the  Fourth  Annual  State 
Viticultnral  Cf^nvention  is  now  published 
and  ready  for  \'elivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more. 


Our  latest  private  advices  from  Honcluln 
brought  the  welcome  news  that  His  Ex- 
cellency Paul  Neumann,  Attorney-General 
of  the  Hawaiian  Kingdom,  had  introduced 
a  bill  into  the  Legislature  for  the  purpose 
of  modifying  the  tariff  on  California  wines 
imported  into  the  Islands .  Our  exchanges 
not  having  come  to  hand  we  are  unable  to 
give  full  particulars  of  the  amount  of  the 
proposed  reduction  in  the  tariff,  but  we 
have  ample  assurance  that  the  bill  will  pass 
and  become  law.  This  action  on  the  part 
of  the  Hawaiian  Government  is  as  it  should 
be,  and  has  been  frequently  suggested  by 
the  Merchant.  Mr.  Neumann,  who  is  an 
old  Californian,  has  evidently  not  forgotten 
the  interests  of  the  producers  on  this  coast, 
while  at  the  same  time  endeavoring  to  instil 
temperance  habits,  through  the  increased 
consumption  of  pure  wines,  among  the 
dwellers  in  the  tropics. 
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TABLE    GRAPES. 


Tbe    B««t    Varletlen    for    Shlpmeul. 


[Rural  CalKornlMi.] 
The  following  iuterestiog  essay  on  "Table 
Grapes"  was  read  by  Mr.  Leslie  F.  Gay,  of 
Los  Angeles,  before  the  County  Pomological 
Society,  at  its  meeting  April  1st: 

The  neoesaity  of  giving  more  attention  to 
varieties  and  culture  of  de&irable  table 
grapes  fur  Eastern  markets  is  at  this  time 
very  apparent.  Competing  railroad  lines, 
an  express  fruit  train,  new  freight  rates  con- 
tiuunlly  adjusting  tbemselves  in  our  favor, 
have  brought  to  our  door  (comparatively 
speaking)  one  of  the  best  markets  of  the 
world.  The  Eastern  cities  stand  ready  to 
take  all  the  ehoice  grapes  that  we  can  grow 
for  them — provided  we  will  grow  choice  var- 
ieties, and  lay  them  down  at  their  door  in 
good  condition  and  at  reasonable  prices. 
California  has  been  paying  but  little  atten- 
tion to  the  varieties  or  culture  of 

TABLE   SHIPPING    GRAPES. 

Wine  grapes  for  the  production  of  snperior 
qnalities  of  wine  have  been  in  the  minds  of 
most  ol  the  people,  and  the  second  thought 
and  place  given  to  raisin  grapes.  The  won- 
derful brotherly  love  of  the  Southern  Paci- 
fic Railroad  Company  for  Southern  Califor- 
nia, helped  a  little,  you  know,  by  the  A.  T. 
and  S.  F.,  has  brought  the  market  to  our 
door  sooner  than  we  expected,  and  we  are 
not  ready  for  it.  The  shipping  of  grapes  to 
Eastern  markets  for  table  use  that  are 
grown  for  wine  or  raisins,  must  often  result 
in  loss  to  the  shipper. 

For  this  reason,  some  are  already  disap- 
pointed, and  one  prominent  shipper  has 
said  to  me  that  we  cannot  grow  grapes  here 
for  shipping  that  will  compete  and  compare 
with  other  sections.  I  remember  the  time 
when  it  was  cuiTently  reported  that  we  could 
not  raise  potatoes  in  this  country;  couldnot 
raise  apples— Winter  Nelis  pears — apricots 
to  any  profit;  trees  would  not  bear,  etc.; 
and  haying  been  initiated  and  passed 
through  several  such  degrees,  I  am  not  in 
the  mood  to  take  any  more.  The  best  men 
in  the  State  do  not  know  what  we  can  do  in 
the  grape  shipping  line.  Tne  first  thing  to 
do  is  to  have  faith  in  this  country.  Three 
years  ago  this  last  winter  we  received  several 
barrels  of  gi-apes  from  Spain,  purchased  in 
Chicago,  and  sold  them  in  this  market  at 
from  35  to  50  cents  per  pound.  I  believe 
that  if  Spain  can  put  grapes  into  Lob  An- 
geles in  good  fair  condition  three  months 
or  more  after  they  are  picked,  we  can  put 
grapes  into  Spain,  if  need  bt.-,  in  the  same 
way  when  we  know  what  they  kuow  on  this 
subject .  Believing  in  the  capabilities  of  the 
country, 

WHAT    DO    WE    KNOW    ABOUT    VARIETIES  ? 

Not  much.  A  little  about  the  shipping 
grapes  of  France  and  Spain,  and  much  less 
of  those  of  Italy  and  other  southern  Euro- 
pean countries.  The  best  we  know  of  are 
the  Emperor,  Canechon,  Black  Ferrara, 
Muscat,  Flame  Tokay,  Black  Morocco  and 
Malaga.  I  realize  that  there  is  great  dif- 
ference of  opinion  as  to  best  varieties, 
largely  resulting  from  our  own  individual 
experience  in  our  own  locality,  and  I  trust 
that  these  may  be  fully  brought  out  in  the 
discussion.  Of  the  firit  three  varieties 
there  are  comparatively  few  raised  here, 
and  no  great  success  attained .  The  vine 
will  not  stand  hardship,  as  some  other 
varieties.  The  \-ine  must  be  kept  vigorous, 
and  I  believe  summer  pruning  to  be  ncces- 
Bary  to  the  best  results .  The  Muscat  should 
be  grown   at  that  happy  medium  of  joflt 


water  enough  and  no  more.  One  of  the 
things  to  OToroome  in  this  grape  in  many 
places  ia  the  tendency  to  what  we  call 
stringy  bunches,  which,  I  think,  could  be 
materially  changed  by  proper  pruning.  The 
Flame  Tokay  has  a  tendency  to  burst  under 
some  conditions;  good  when  matured. 

THE   MALAGA, 

So-called,  and  I  believe  to  be  the  same 
grape  shipped  to  this  countrj-  in  barrels 
from  Spain,  is  now  receiving  a  very  thorough 
test  in  several  places.  Several  varieties 
seem  to  be  called  by  this  name.  Some  have 
sold  large  quantities  of  cuttings  under  this 
name  that  have  proved  to  be  nothing  dif- 
ferent from  the  Muscat,  so  that  it  is  not 
unusual  to  find  men  who  believe  it  to  be 
one  and  the  same — and  men  of  large  ex- 
perience, too.  And  yet  they  are  as  difl'erent 
as  the  Hoso  of  Peru  and  Mission.  It  is  to 
be  hoped  that  this  Society  will  give  this 
grape,  and  any  other  new  varieties  that 
may  be  reported  here,  special  attention  this 
season.  It  is  grown  on  low  ground  by  Mr. 
Taylor  of  Los  Nietos.  My  brother  and 
myself  have  several  acres  in  East  Los 
Angeles.  0.  E.  White  of  Pomona  has 
perhaps  given  it  as  good  a  test,  or  will  this 
year,  as  any  one  on  mesa  ground.  Of  the 
various  other  varieties  of  table  grapes  to 
which  my  attention  has  been  called,  I  know 
nothing  by  actual  experience,  or  by  the 
experience  of  others,  BuflScieut  to  recom- 
mend them. 

In  considering  table  grapes  for  profit,  I 
have  discarded  many  nice  varieties,  that 
will  not,  by  reason  of  their  perishable 
nature,  bear  transportation,  and  some  for 
eastern  shipment  must  be  omitted  by  reason 
of  the  color  and  size  corresponding  so  closely 
to  the  cheaper  grapes  of  the  East.  In  the 
consideration  of  soil,  water  supply,  amount 
of  water  to  be  used  and  how  applied,  if  at 
all,  the  first  thing  to  be  considered  is:  What 
do  we  want  to  produce  ?  What  kind  of 
grapes  will  answer  our  purpose  ?  Evidently 
at  least 

TWO    THINGS   ABE    BEQUIBED. 

First —  Good  keeping  qualities,  which 
must  be  maintained  in  the  growth  of  the 
grape,  as  well  as  the  selection  of  variety, 

Second — Reasonably  fair  size  of  bunch 
and  grape.  On  the  first  proposition  it  is 
safe  to  say  that,  generally,  where  water  is 
plentiful,  too  much  water  is  used.  The 
question  of  moistening  the  ground  and  best 
method  of  so  doing  would  require  an  essay 
of  itself,  as  also  the  soil  and  pruning  of  the 
different  varieties  of  grapes,  which  must  in 
the  future  enter  into  this  great  question. 

AN    EBBONEOnS   IDEA. 

On  the  second  proposition,  let  me  say 
there  is  a  kind  of  general  opinion  in  the 
country  at  large  that  any  kind  of  land  or 
place  is  good  enough  for  grapes.  If  there 
is  a  dry  hill-side  for  which  there  is  no  water 
supply,  O  plant  that  in  grapes  !  It  is  down 
in  some  canon  or  some  dry  wash,  where 
there  is  scarcely  soil  enough  to  separate  the 
boulders  from  each  other,  that  will  do  for 
grapes  !  Let  me  protest  against  such  reck- 
lessness .  Something  may  be  done  with 
wine  grapes,  perhaps,  on  such  places,  but 
inferior-sized  grapes  are  worth  less  for  ship- 
ping purposes. 

I  have  not  consented  to  write  these  few 
thoughts  with  a  view  of  telling  some  won- 
derful news,  but  that  I  might  prompt  this 
society  to  investigation  on  this  most  import- 
ant subject.  If  it  shall  result  in  giving  us 
better  varieties,  the  knowledge  of  best 
methods  of  pruning  for  the  ditlVrent  vari- 
eties, the  situation  and  soil  best  adapted  to 


those  varieties,  eo  that  we  may  furnish  u 
train-load  of  choice  grapes  pur  day  for  East- 
em  markets,  and  they,  in  return,  clamor 
for  more,  sending  on  freely  the  goldi-u 
eagles,  which  we  would  be  glad  to  get  more 
of,  I  shall  be  satisfied.  They  stand  ready 
to  furnish  the  coin;  shall  we  furnish  the 
grapes?  Let  us  as  individuals  and  as  a  so- 
ciety lay  plans  and  attain  to  all  the  buecesH 
possible,  even  this  year,  in  this  direction. 
Mr,  Gay  read  the  following 

LETTERS, 

To  show  the  diversity  of  opinion  between 
shippers  as  to  the  desirability  of  different 
varieties: 

Newcastle,  Cal.,  March  22d,  1886 
L.  F.  Oay,  Esq.,  Los  Angtles,  Cal. — Deab 
Sib  :  Your  esteemed  favor  at  hand,  and  in 
reply  would  say  that  I  am  always  ready  ami 
willing  to  contribute  what  little  I  can  givi 
to  advance  the  fruit  interests  of  the  Statt- 
The  best  varieties  of  grapes  for  shipping-, 
from  my  experience,  are  Tokay,  Muscat, 
Black  Morocco,  Blue  Malvoisie,  Emperor. 
Black  Hamburg,  Rose  de  Peru,  and  foi 
early  grapes,  Fontaineblau. 

For  Eastern  shipment  we  only  use  thi 
Tokay,  Muscat,  Emperor,  Black  Morocco, 
a  few  Blue  Malvoisie,  and  the  Fontaineblau. 
The  Black  Fenara  is  a  good  grape,  but  si. 
far  is  but  little  used.  There  is  only  om 
vineyard  in  the  State  of  any  size,  and  that 
is  near  Stockton.  The  Carnechon,  dark  in 
color,  and  something  like  the  Emperor  in 
shape,  is  another  good  shipping,  and  one  of 
the  latest  to  come  to  market.  But  few  of 
these  have  been  shipped  yet,  on  account  of 
their  coming  in  so  late.  The  last  named 
varieties  are  all  good  for  the  Eastern  mar- 
ket, and  may  be  shipped  in  season  at  a  good 
profit  to  the  grower. 

I  have  used  but  fcvt  of  the  so-called  Ma. 
laga  grapes  of  this  State,  and  my  experi- 
ence with  those  was  not  satisfactory.  But 
few  are  grown  in  this  part  of  the  State 
Fresno  is  where  most  of  those  come  from 
Perhaps  the  constant  application  of  water 
used  there  all  through  the  season  may  have 
much  to  do  with  their  keeping  qualities  and 
make  them  spoil  quicker.  They  perhaps 
would  do  better  on  dryer  ground,  but  would 
not  grow  so  large.  I  have  found  the  Mus- 
cat the  most  profitable  light-colored  ship- 
ping grape  of  any  used. 

Grapes  grown  on  upland  without  irriga- 
tion are  the  safest  for  shipping  long  dis- 
tances. I  have  seen  carloads  of  grapes 
grown  on  low  ground,  with  plenty  of  water 
around  them,  spoil  in  twenty-four  hours 
after  being  packed  in  crates,  while  I  have 
seen  upland  grapes  of  the  same  variety 
keep  good  for  twenty  days,  and  sold  in  New 
York  and  Boston  markets.  I  know  of  only 
one  variety  of  Emperor  grapes  ;  some  on 
the  vines  being  very  dark  purple,  while 
others  on  the  same  vine  are  red. 

My  idea  is  that  the  Emperor  will  do  the 
best  on  valley  land,  or  on  upland  if  on  wet 
ground.  To  make  them  good  bearers,  the 
vine  must  be  thrifty. 

There  are  several  varieties  that  have 
been  tested  as  shipping  grapes  in  the  past 
few  years,  other  than  named  above,  but 
were  found  to  be  useless.  The  Black  Ham- 
burg and  Rose  de  Peru  are  good  shipping 
grapes,  but  are  not  large  enough  to  bring 
paying  prices  in  the  Eastern  markets,  as 
they  come  into  competition  and  fill  the 
place  of  the  small  Eastern  grapes  that  are 
so  much  less  price,  that  they  would  not 
stand  the  high  rates  of  freight  of  past 
years.  Hoping  I  have  answered  your 
questions  satisfactorily,  and  that  you  may 


be  able  to  gain  some  good  out  of  what  I 
have  written,  I  am,  very  truly  yours, 

J.  F.  Farnsvobth, 
Manager  Co-operative  Fruit  Co.,  Newcastle. 

FROM  W.   B.  BTBOUO  A  CO. 

Sacbamento,  March  29,  1886. 

Leslie  F.  Oay,  Esq.,  Los  Angeles,  Cal.: — 
Deab  Sib:  Yours  of  the  17th  received  in 
due  time,  and  would  have  answered  before 
but  for  my  absence.  I  will  now  say  that 
for  our  Eastern  shipments,  we  consider  the 
Tokay  grape  the  best;  after  that  the  Em- 
peror and  Carnechon.  The  Muscat  grape 
does  not  seem  to  meet  with  so  much  favor. 

Our  experience  rb  to  the  keeping  quali- 
ties of  grapes  leads  us  to  the  conclusion 
:hat  those  grown  on  the  red  lands  of  tbe 
Saoramento  valley  are  the  best,  after  that 
he  grapes  grown  on  the  foothills. 
The  Malaga  grape  is  a  good  keeper,  but  is 
Jot  BO  largely  in  demand  us  the  Muscat. 
The  Emperor  is  a  much  more  showy  grape 
han  either,  and  will  keep  bt-tter. 

The  Hamburg  and  Rose  of  Peru  are  not 
iesirable  for  shipments,  although  the  latter 
8  much  better  than  the  former.  The  Black 
Morocco  is  a  good  grape,  being  large  and 
ihowy. 

Hopiug  this  will  not  be  too  late  to  be  of 
lerrice,  we  remain 

Yours  truly,  W.  R.  Stbong  &  Co^ 


Kcsalts    From    Ex|>oi*ltions. 


The  following  literal  translation  from  the 
irticles  on  viticultural  expositions  in  Poris 
iiid  Bordeaux,  published  iu  a  Bordeaux 
Aine  paper  in  the  bi'giuuiug  of  April,  will 
be  a  means  of  attenuating  errors  committed 
by  our  own  people,  who  are  certainly  not 
expected  to  be  perfect,  while  it  would  be 
supposed  that  French  vintagers  in  the  Col- 
ony of  Algiers,  would  be  careful  in  details, 
which  after  all  redound  in  gross  errors  in 
the  aggregate  results. 

We  may  learn,  however,  the  lesson  that 
it  is  important  to  attend  to  trifles,  and  not 
neglect  any  detail  which  influences  the  re- 
sult for  instruction.  We  refer  to  the  car© 
necessary  in  putting  up  samples.  "  In  1882, 
Mr.  Jacques,  Senator  for  Oran,  was  present 
at  the  exhibition  of  the  Philomatic  Society 
in  Bordeaux,  at  the  time  when  the  jury  was 
about  to  pronounce  on  Algerian  wine  sam- 
ples, what  their  impressions  were.  The 
success  the  Senator  had  expected  was 
changed  to  bitter  deception,  felt  as  much 
by  the  jury  as  by  him.  Algiers  was  repre_ 
sented  only  by  24  exhibitors,  of  which  15 
from  the  province  of  Alger,  4  of  Oran  and 
4  of  Constautiue.  62  types  of  wines  were 
exhibited  by  these  24,  and  the  wines  were 
of  different  vintages.  Although  small  in 
number,  these  samples  might  have  made  a 
good  show,  had  they  been  conveniently  pre- 
sented. But  the  samples  were  iu  bottles 
unfit  for  the  kinds  of  ^^'ines,  not  well  filled, 
nor  well  corked,  in  short  in  poor  condition. 
Some  of  them  were  nearly  appreciable,  and 
with  the  aid  of  experience,  the  jury  could 
draw  conclusions  and  allow  the  wines  to 
enter  into  competition  with  those  of  Spain, 
Italy  and  Portugal.  In  virtue  of  those  dif- 
ferent considerations,  the  jury  could  discern 
some  medals  of  the  2nd  cathegory,  silver 
medals.  This  first  attempt  of  the  Algerian 
vintagers  has  however  borne  good  fruit.  In 
the  last  years  they  bad  reformed.'* 


The  Report  of  the  Fourth  Annual  State 
Viticultural  Convention  is  now  ptiblished 
and  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more. 


June  4,  1886 


SAif    FRANCISCO    MERCH^UifT. 


57 


CALIFORNIA 
AA^INES    AND    BRANDIES, 


San  Francisco, 

121  Market  Street. 


Astoria,  Oregon, 

Flavel's  Wharf. 


Chicago,  111. 

91  Michigan  Avenue. 


New  York, 

71  Hudson  Street 


London, 

4  Bishopsgate  St., 


within  E.  C. 


Liverpool, 

54  Drury  Buildings. 


Wm.   T.   Coleman   &   Co. 


71  Hudson  Streei, 


New  York  City. 


ALSO   AGENTS   FOR 

ALCOHOL,    WINE    AND    SPIRITS.  , 
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Wby   non  IHnioke. 


AGENCY    OF 


A  number  of  litorarj'  men  smoke  simply 
to   make   au   income.     They  biivo  Icnnud 
tbftt  wilh  a  pipe  in  their  mouths  thoughts 
not  only  come  more  reailily.  but  iu  lu tt<^r 
order,  and  that,  while  it  h  often  difticult  to 
get  the  proper  word  if  they  are  not  smoking, 
it  runs  to  the  point  of  the  pen  the  moment 
th-y  "light  up."     Psychologically  this  is 
the  most  iutt^rosting ;  ai»d  the  reason  woman- 
kind cannot  ffcnsp  it  is   that  psychology  is 
not,  unfortunately,  taught  in  ladies'  semin- 
aries.    Smoking  is  agreat  safeguard  against 
infectious  diseases.  ■J-It  is  only  by  reading 
up    the    subject    scientifically  in    medical 
treatises  that  one  thoroughly  gets  to  under- 
stand the  thousand  risks   of  this  kiud  that 
we  run  every  day.     In  the  country,  during 
the   Summer   months,    when   men   are   on 
their  holidays,  they  look  forward  to  having 
a  temporary  respite  froai  smoking.     Then 
it  does  not  so  much  matter  how  the  temper- 
ament is  ;    living  so  much  in  the  open  air, 
the   smoking  of   others  has  little  effect  on 
them,  and   there   is  less   danger   from   in- 
fection.    It  is  to  keep  off  the  flies  that  men 
smoke   at   the   seaside    and    on   the   hills. 
Their    own    weather-beaten    countenances 
can  stand  the  fliis;  but  these  little  demons 
would  not  only  spoil  the  Summer  for  sus- 
ceptible wives  and  sisters  and  children,  but 
would   disfigure   them   as   well.      That    is 
what  a  man  cannot  endure.     You  may  have 
seen   picnics  on   the  river  or   among   the 
fields,  with  all  the  men  smokiug  and  the 
ladies   standing   quite   near    them.      With 
many  men  smokiug  is  an  excuse  for  staying 
at  home.     A  man  looks  foolish  of  an  even 
jng  doing  nothing,  yet  he  is  too  tired  to  do 
much.      A   cigar   supplies   the   amount   of 
labor  he  requires,  and  he  does  not  miud 
the  trouble  of   smoking  it  so  long  as  it  en" 
ables  him   to  stay  at  home  without  loss  ot 
dignity  and  look  admiringly,  and  yet  un- 
demoustratively  at  his  wife.     Should  a  man 
with   a   small   income    be   au    epicure,    or 
naturally  of  an  irascible  temper,  it  will  add 
greatly  to  the  happiness  of  his  home  if  he 
compels  himself  to  smoke.     And  at  present, 
when  times  are  so  hard   as  -to  affect  every 
one,  more  or  less,  a  cig-ir  is  a  cheap  and 
excellent  substitute  for   expensive   amuse- 
ment.— St.  James'  Gazttte. 


WM.  T.  COLEMAN  &  CO. 

9i  MICHIGAN  AVENUE,  CHICAGO. 

California  Products  a  Specialty. 


California 
Canned 

Fruits, 


A.  O.  COOK  &  SON, 

T;  •     TRADE      ^^^ 


California 
Dried 
Fruits, 


MARK. 


Leather  Belting 

L&CED  LE\THER  IN  SIDES  AND  CUT 
STRINGS 


41S  nnrket  Kl. 


San  Francisco, 


California 

Raisins, 


Calilornia 

Wines, 


'alifornia 

Oranges 


CALIFORNIA 

CONCENTRATE 

GRAPE  MUSTS. 


COLUMBIA  AND  SACRAMENTO  RIVER  SALMON, 

AND  ALL 

Pacific  Coast  Products  Suited  to  Eastern  Trade. 


FOR  THE  SEA.SON  OF  1886  I  WItL  CONCEN- 
tnt«  must  of  grapes  Irom  Uie  celebrated  Natoina 
Vineyard. 

THOS.   D.  CONE. 

Manu(actarerof,CaliforniaConcei]traU-d  Grape  Musts 


OFFICE    640  CLAY   ST.,  (Upstaire), 
Sau  FranciMco.  •         -  Cal. 

Works  at  IIotneBtcad,  near  Sactamctito,  Cal. 


CONSIGNMENTS  SOLICITED,  AND  ALL  CORRESPONDENCE 

PROMPTLY    ATTENDED    TO. 


T.  B.  McGOVERN,  Manager. 
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RUPTURE 


RADICALLY  CTTRED  by  Dr. 
riciw'ft  (.Jrcftt  Discovery.  Thous. 
aiuK  of  paticnl«  cured  .\T  TiiEin 


FIRE-PROOF    SAFES    ALL    SIZES. 

fHAS.    WALTZ,    in- 

.j|jj^=^5^   vciitor    iiiij    Mnnulatt- 

Vl  I    nror  of  the  Wnltz  Safe. 

I  ire  ami  liuivlaf  I'roof 

>i(ca, Time  Looks,  Hank 

■    iikI  Vault  Work,  a  Spi;- 

.  iiilly.      Expert     work 

■  liirte  in  opt-ninp  and  re- 

'--^    p.iiniiK&ifesn"d  Looks, 

Beard's     fatent    Screw 

Door     Burglar     Prool 

Safes  and  Chest*   Safea 


built  to  opitr. 


Chas.  Waltz, 


II   I>riimni  KIrecf.  San  Francisco.  Lal. 

<-f^  Writf  for  priius  and  infoniiation. 


BUHACH    AGAINST    INSECTS 


Now  i-  the  time  to  destroy  Insects  on  Trecf=. 
\'iiifji.  Host)  Bushes,  or  any  other  plants  with 
BiiliHcli.  the  ^Ci\t 

Califor  ia    Insect    Exterminator ! 

!H»N'T  BUY  IT  IN  lU'LK.  but  in  oritrinal  cans. 
Warranted  absoliitciv  pure.  Oircettons  for  use 
with  each  can.  Su'lil  by  Drii^'ft.is's  ami 
<iir4»oerM  rvcryuliero. 

Biilmcli  Prodiicins;  /k  M'fsr  I'-o*. 

154  LbvbrSt.,  Stockton,  Cat. .and  49  Cedar  St., 

New  York,  Sole  Manufacturers. 

P.  S.— In  all  cases  where  the  powder  fails  to  do 
the  work,  please  send  us  a  sample  of  it  by  mail, 
auU  the  name  of  the  dealer,  so  that  we  may  pro- 
tect the  consumer,  as  many  dealers  have  been 
Bellinji  ppurious  insect  powders  for  Buhach.  The 
word  "Buhaoh"  is  our  registered  Trade  Mark,  and 
no  person  can  sell  any  other  Insect  Powder  but 
ours  under  that  name. 


CtO  O  I> -ST  13  .A.  H  '  S 

"COLD    SEAL" 
For    Sale    by    All    DeHlers. 


GOODYEAR     RUBBER    CO. 

K.  H.  PE\SE,  Jr.  1.    , 

S.  M.  RIXYOS,      )    AOEiTS. 

577  And  579  Market  Kt.,  San  FRA^'asco. 


WOODLAND  WIN.'^KY 

FOR    SALE. 

Located   at   Woodland.   Yolo 
County,  Cal. 


Complete  in  all  its  Appoints 
ments.  Capacity  120,000  gal- 
lons. Steam  Crusher,  Hand 
Crusher^  two  Stills,  Syrup  Pan, 
Pumps,  and  everything  Com- 
plete. Cooperage  in  best  con- 
dition. 


TWO-STORY      BRICK     BUILDING, 

126x60  Feet.     Fifty  rods  irom  Depot. 


Three  thousand  tons  vvine  Grapes  raised  here  last 
season.  This  is  a  rare  chance  for  enjfajrini;  in  this 
business.     For  fuil  particulars  inquire  at  office  of 

LANDBERCER  &  SON, 

123  CaliroTula   Street,  S.  F. 


CI.ARK    & 


—  OR   TO  ■ 

Cri.VEK, 


Proprietors, 

WOODLASD,  Cat. 


A.  18TS  8. 1.  XII. 
I.  a.  1R8SO. 


Tile  ln<la»trioat  aevcr  Sioli. 

CEY  E.  GROSSE,  Broker  in  Real  E.>tale 

RaochoR,  Renldeiieo,  Dn>^ii)ei4&  aud  Manufuctur- 

iiigPiupofty  Bought  ■  nd  bold  ou  CominlBhtim. 

Anu  Put>llihorot'*S>Doina  C'luntv  t.ati(lB«gletot  «ud 

tiftuU  KtuA  lluiIuiTM  r>ln?«U)ry>" 

Offioe.  No.  312  B  St .    Santa  Ro3a,  Cal 


BOSTON  BELTING  CO. 

QOOD    HOSE    A    SPECIALTY. 


J.  W.  CiRVIN  &  CO., 

24    CALIFORNIA  STREET,        S.  F. 


riiTrnr 

I  FOR     WINES.  I 


I  ILILI1J 

UEO.    J.    HUrC'HIKtilS, 

14S  N.  HOWAHD  ST.,  Baltimore,  Md. 


THE     WELLINGTON, 

21  DUPONT  St., 

Near  Market,  Sas  Frascisco. 

Handsomely  Furnislied  Rooms 

FOB    GENTLEMEN    ONLY. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Importers  and  Dealers  in 

CORKS,    BREWERS'    AND     BOTTLERS'     SUPPLIES, 

SODA   WATeR  AND   WINE   DEALERS'   MATERIALS. 


ALEX.  FRIES'  &  BROS.  COGNAC  GILS, 
ESSENCES  AND  FLAVORS. 


331  SACKAMENTO  ST. 


San  Francisco. 


KTOXV       Xt.lEJ.^lD'S'. 


THE 

OF  THE 

FOURTH   ANNUAL 

STATE 

VITICULTURAL 

CONVENTION. 


PRICE,  ONE  DOLLAR. 


Office  of  the  San  Francisco  Merchant. 

E.G.  HUGHES  &  CO., 

Publishers, 

511  Sansome  Street, 


CALIPOBNU     VINEYAHDS. 


K 


RUU    t'HARI.ES, 

Kruk'  .Station,  St  Helena,  NapaCo.,Cal. 
Producer  of  fiuc  Wines  ftnd  Brandies. 


C.  WEINIIKIICEK,  .Manufacturer  of  Wines,  near 
.    St,  Helena. 


H 


W.  CUABB.  Wine  Cellar  and  Uiatillcrj-,  Oakvillc, 
Napa  County. 


IAN     FKANCISCO    WINERY.    ItCBFf'     Ji     RKH- 
7  fue88  Proprictorw,  llOJi  Eighth  St.,  S.  F.,  Cal. 


MOUNTAIN     WINE 

From  tlK'  i\|,_hrate.i 

VERBA  BUENA  VINEYARD. 

Situated  7  miles  Kast  of  San  Jose.  One  thousam! 
feet  above  the  Valley.  In  ovsea  or  bulk  flnc  old  Bur- 
Ifundy  and  Mountain  Riesling. 

PAUL  O.  BURNS  WINE  CO.  Proprietors. 

Branch  Cellars  in  San  Jose,  Cal. 

WM.  T    COLEMAJi  i  Co  ,  SaS  FRANCIRCO, 

Sole  At;ents  for  C'hicayo  and  New  York 


T.  &  M.  E.  Tobin  &  Co, 

PBODUCEIiS    OF    PriiE 

CALIFORNIA  WINES  &  BRANDIES, 

Cor.  Stoctkuii  A  O'Farrell  Mh.. 

San  Francisco,  Cal. 


P.  P.  MAST  &  CO. 

31  MARKET  ST.,  S.  F. 

SELL     THE     WELL     AND      FAVORABLY      KNOWN 

BUCKEYE  PUMPS, 

The  btmple&t  and  easiest-worked  Pump 

FOR  WELLS  OF  ANY  DEPTH 

Ever    Offered. 

j^^KFND  FOB  CIRCfLAB  AND  rr.iCE  LIST. 


Graham  Paper  Co. 

OF  ST.  LOUIS. 

W.  G.  Ricliardson, 

PACIFIC  COAST  MANAGER, 
No.  529  C  ommercial  St., 

SAN  FEANCISCO,     -     -     -     California. 
Telephone  No.  106-4. 


THE     CnPERTINO     VITICULTURAL     SOCIETY 


Meets  on  the  ev,-  tiij,'  of  the  third  Thursday  of  each 
montii  a'  Mr.  Mont){omer}''s. 

J.  C,  MERITIIKW President 

.1.  I).  WIU.IAM;  Vice-Pre^dent 

K.  C.  STILLEK    Secretary 

Please  arid reas  all  comniunications  toR.  C.  Stillkr, 

(iuliei  rville  Santa  Clara  Co.,  Cal. 


ESTABt.lSIIKI)  IN  ISIiO. 


ALL    WINE    MAKERS 

Should  drink  the 

PURE     BELMONT 

—  1IAM>..\HI)E  - 

SOUR   MASH   WHISKY. 

Supplied  in  lots  to  suit  ti)' 

JAMES  CIBB.  617  Merchant  St. 

THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

Cor.  Bealc  dr  Howaril  Rts..  S.  F. 

W.  H.  TAYLOR,  Pres't.        JOSEPH  MOORE,  Supt. 

BUILDERS  OF  STEAM  MACHINERY 

IN    ALL   ITS   BRANCHF.y. 

Steamboat,  Steamship,  Land  Engines 

and  BOILEKS,  High  Pressure  or  Compound. 

STEAM  VESSELS  of  all  kimls   built   complete,   with 

Hulls  of  Wood,  Iron  or  Compusite. 
STEAM  BOiLERS.     Particular  attention  given  to  the 

quality  of  the  material  and  norkmanship,  and  none 

hut  first-class  work  produced. 
SL'GAR  MILLS  AND  SUGAR-MAKING  MACHINERY 

made   after  the  most  approved   plans.      Also,  all 

Boiler  Iron  Work  connected  therewith. 
PIMPS.     Direct  Acting  Pumps,  for  irrigation  or  City 

Water  Works  purposes,  built  with   the   celebrated 
Davy  Valve  Motion,  superior  to  any  other  Pump. 


A.  ZELLERBACH, 

IMPORTEK  A.\D  DE.^LEP.  IN 

BOOK,    NEWS,    PLAT,    WRITING 
Paper. 

MANILA,  WRAPPING  and  STRAW  PAPER, 

Colored,   poster   and  Tiwas  Paper,   Also  En- 
velopes and  Twine  . 

509  CLAY    STREET. 

A  fen-  doors  abo%-e  S^OBome,  Sa;.  Francieco,  Cal. 


E.  L.  G.  STEELS  ^  CO., 

Successors  to 

C.  ADOLPHE    LOW  &   CO., 

COMMISSION  MERCHANTS. 

Agents  AniAricao  Sugar  Refiaerj  adC  Vublogtoi* 
Salmon  Cannery. 


THOMAS   S.   CLAISTER'S 

PATENT    YALVE    ATTACHMENT 

FOR   WINE   AND    BEER   CASKS. 

Claim. — 1.  The  com- 
bination, with  annular 
valve-seat  secured  with- 
in a  cask  behind  the 
bung-hole,  of  a  gravity- 
valve  provided  with  a 
threaded  socket,  and  a 
spindle  adapted  to  en- 
gage the  socket  and  se- 
curely hold  the  valve 
agaiust  its  seat,  substan- 
tially as  herein. 

2.  The  swinging  or 
gravity  valve  on  the  in- 
ner surface  of  the  door  of  a  cask,  and  controlling  its  bung-hole, 
in  combination  with  the  means  for  positively  holding  said  valve 
closed.  'UTxen  the  wine  is  ready,  it  can  be  drawn  off  by  simply 
inserting  the  faucet. 

For  further  particulars  apply  to 

THOMAS   S.  CLAISTER, 

Sonoma,  Sonoma  County,  Cai> 
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OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

PER  P.  M.  S.  S.  GO'S.  STE.  COLIMA,  MAY  23,  1886. 


TO   NEW   YORK. 


MAKKH 

BBIPPBRS. 

PACKAQBS  AMD  OOttTtSTB. 

OALU>ItB 

VALl'B 

B  DreWns  ,t  C'o 

C  Anilurani  Co 

J  (lunillach  J:  Co 

'2^57 

■2:i8ri 

4'1H« 

111150 

87« 

8B4 

•2427 

S  ACo.  Nvw  York 

EM.  New  York 

5()  barrels  Wine 

50  barrclM  Witie 

02  barrels  Wine 

34,77:i 

«i5.;i;i7 

TO   CENTKAL  AMEEICA. 


J  J  A,  Champerico  . 

V  A,  Chunperico... 
M  O.  Cbamperico... 

V  A.  Chftmperico  .. 
R  II,  Chkmp«rico... 


McCarthy  Broa  &  Co.. 


Biogbam  ft  Pinto,. 


20  cases  Wine  . , 
SharreU  Wine.. 
4  kees  Wine.... 
1  kcK  Wine,  ... 
4  coses  Wine.. . 


Total  amount  of  A'ine.. 


ion 

70 

»« 

20 

40 

50 

10 

6 

20 

16 

TO  MEXICO. 


A  V,  Acapuico lUrmela  t  Urioste. —    I  cask  Red  Wine  . 

AH&Co,  Acapuico I  "  llO  cases  Whiskey. 


Total  amount  of  Wine 

Total  amount  of  Whiskey,  10  c 


MISCELLANEOUS   SHIPMENTS. 


OKETI  NATION. 


Guavaqoil 

Honolulu 

China 

Japan —   

Singapore  

Tahiti 

Victoria 


Percy  Ednard.. 

Discoverv 

City  of  Peking:., 


Raiatea.. 
Mexico 


BrifT      

Barkeniine. . 

Steamer 

Steamer. 

Steamer.  . . . 
Steamer  . . . , 
Steamer 


481 

69 

5 

286 

lOO 

5191 

172 


«2'10 

60 

6 

223 

85 

1647 

167 


.916.524 

2.428 

TO  NEW  YOBK— Feb  Steamer  San  Jose,  May  31. 

A  VCo,  New  York 

BD  ACo.,  New  York. 


C  Barley,  N'ew  York 

W  1,  under  M  C  H.  io  diamond 


Walter,  Schillinif  k  Co 
B  Dreyfus  &  Co 


J  Gundlach  &Co.. 


Chas  Harley  &  Co . 
Hawley  Bros 


94  octaves  Brandy 

500  barrels  Wine 

84  half  barrels  brandy. , 

66  kees  Brandy 

barrels  Wine 

2  half  barrels  Wine 

1  paL-kage  Wine 

2  packai;es  Wine 

1  package  Brandy 


Total  amount  of  Wine,  2  packages  and. . . 
Total  amount  of  Brandy,  1  package  and. . 


23^4 
23480 


4116 
5 


27.600 
6.007 


$3900 
9500 


1846 

5 


«ll,39S 

8,708 


TO   CENTEAL  AMEEICA. 

S  4  S,  Champerico 

EW,  Acajutla ... 

MC,  Acajutla 

180 

1123 

30 

«144 

24 

333 

«318 

TO  MEXICO. 

T  T  de  Lareaga. , 


2  casks  Wine 

1  borrel  Wine , 

1  keg  Wine 

2  kegs  Wine 

1  keg  Wine 


Total  amount  of  Win^ 


319 

20 
30 
20 


222 


«70 
20 
32 
35 
21 


TO   SOUTH  AMERICA. 


G  B  A  Co  IJWGracefcCo |4case3Wine j  20| 


MISCELLANEOUS   SHIPMENTS. 


DMTniATIo:*. 


Tahiti 

Honolulu . . 

China 

Honolulu.. 
Honolulu . . 

China 

Singapore . . 

Japan 

Victoria  . 
Hamburg  . 


Tahiti 

Zealandia 

San  Pablo 

Australia 

I>iscoYery 

City  of  Peking. . 


Queen  of  the  Pacific . . 
Ocean 


Ma. 

OALLONB. 

VAl-Cl. 

Brig        .     . 

100 

*98 
1613 

St«UDer : 

1643 

Steamer 

131 

79 

^t«&mer 

1131 

1294 

Barkentine 

60 

60 

Steam.r 

3 

8 

Steamer 

48 

35 

Steamer 

200 

2-24 

Steamer 

314 

347 

Bark 

656 

240 

THE  COOS  BAY  STAVE  &  LUMBER  CO. 

MANL1FACT0RER8  OF  ALL  KINTO  OF 

COOFERAGi:  GOODS  ! 

Eepcoiftlly   invite  the  attention  of  Wiiir  Mm  to  their  unsurpassed  (acilitics  for  supplying  packa^fcs  from  a 

6-GALLON  KEG  TO  A  I6O-GALL0N  PIPE  OR  PUNCHEON. 

Our  machinery  enables  us  to  execute  all  orders  with  promptness  and  economy.      Price  List  on  application. 

OFFICE:   323  FRONT  STREET, 

WORKS UHA.S  N AN  .ST.,  Nk«»    KIOHTH. 


THE    AMERICAN    CHURN 

HxrelM  in  th«  Art  of  C'hiiriiingr,  WaHliliiK,  NHltlnitr  mid  Work- 
Inii:  Biiller.  THE  A.MEi{iCAN  IS  Fti;Ft:C'lLV  CVMMHUCAL  IN  K(»RM 
leaving;  no  poe^iltle  opportunity  forcreain  to  stick  to  comen'(as  is  iiivarialjlv  the  case 
icith  other  than  round  churns  ;  thus  workis  «a>ily.  rapidly,  and  will  not  m.ikc  wtrcak- 
ud  butt«r.  There  in  no  partially  clinrneil  crenm  nilx«Kl  with  the 
bnlter  to  lUHke  li  Mtreakeil  or  iin|iair  lt«  kP«|>liiK  qnallly.  The 
dashir  follows  the  radius  of  chum  body  loosely  while  the  bladett  ipvc  tbc  cream  a 
rapid  counter-current  to  and  fro  iiioveuient.  agilating  the  ereaiii  Ihorouuhly  and 
making  >,'raiml;ir  jjilt-tdjte  butter  in  from  2  to  10  minutes  Try  an  American  Chum. 
We  t'oarantee  satisfaction,  and  will  send  on  trial  to  responsible  parties.  Price  list  of 
American  Churns:  No.  1— With  legs,  4\i  gals.,  86;  No.  2— With  lege,  7  i:al«.,$8 
Xo.  3-With  legs,  9  gaU.,  $10;  No.  4— With  le-s,  12  gaU.,  ^12;  No.  5— With  legs, 
1»  gals. ,$15;  No.  6-Power,  20  gala.,  r^O. 


CALF  FEEDERS 

—  AND  — 

FUR  RKARiyO  STOCK  BY  JIA.SD 

Both  Provoil  Sucreslnl  and 

IiidiH|>«iisnble. 

Fuuk'H  Calf  !VI|»plc  is  juat  as  important  for  calves  aa  the  nursinj; 
bottle  is  for  children.  Better  calves  raised  with  less  trouble,  no  air  swal- 
lowed, no  finpers  ohe«  ed,  no  ears  sucked,  teaches  the  calf  to  feed  from  the 
pail  without  assistanre.  Price,  75  cents;  postpaid,  85  eeiits.  Rire'M 
n'eaii(>r  Prevents Calvesand  CowfiSncklnuTheniselTes 
or  Each  Other.  No  hindrance  to  either  eating  or  drinking,  no  in- 
jutT,  thoroughly  tested,  is  used  and  endorsed  by  the  best  stock  reisers  in 
the  L'nited  States,  and  acknowledged  by  all  to  he  the  best  thing  ever  made  for  the  purp'j&e  IT.ices  — For 
Calves,  50  cent*;  postpaid.  55  cents.  Yearlings,  75  cents;  postpaid,  80  cents.  Full-grown  animals,  81. 
postpaid,  SI.  12. 

C.    C.    WICKSON   &  CO., 
38  California  Street  and  106  Davl!<  Street.  8an    Fraucifteo. 


WM.  T.  COLEMAN  &  GO, 

Commission    Merchants. 

SAN  FRANCISCO,  NEW  YORK, 

CHICAGO, 

Agency  Wm.  T.  Colem.ln  &  Co.,  Agency  Wm  .  T.  Colemax  4  Co. 

ASTORIA,  Or.,  LONDON. 

With  Agents  and  Brokers  in  every  Commercial  City  of  Prominence  in  the  Lnlon. 


WE  MAKE  A  SPECIAirY  OF  H&NOLING  THE 

RAISIN    CROP    OF    CALIFORNIA    ! 

And  amongst  others  we  are  Afreots  for 

Riverside  Fruit  Company  of  Riverside,  Miss  Mary  F.  Austin 
of  Fresno,  McPherson  Bros,  of  Orange,  T.  C,  White  of  Fresno. 

With  many  other  of  the  Most  Prominent  Curcrs  of  this  State. 

OUT  Facilities   for   Promptly  Placing  anil   widely  OistribnllnK  Their  Produce 

Can  be  Ascertained  from  the  Above  vell-kuown  Carers. 


We  are  also  I^n^e  Handlers  of 


ORANGES,  DRIED  FRUITS,  HONEY  AND  BEANS 


IN  THE  EASTERN  STATES. 


AclvanccM  Made  when  Keqiilred,  and  Full  Information  of  Markets  Promptly 
Olveii.     Aeldre?*!* 

-Wm.  T.  COLEMAN  &  Co. 


MARKET  &  Main  Sts..  S.  F. 


June  4,  1886 
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TUB    IMPOKTANCE    OF    UOOD    BUT. 
TLIXCl. 

lu  its  issue  of  Ainii  lOtli,  narper\^  UVA-- 
ty  Oatftte,  of  Loudon,  mukus  the  loUowiiig 
ptrtineut  observutious  : 

There  are  few  operfttious  more  importnut 
to  the  wine  merchant  thun  that  of  bottling, 
aud  it  is  astonishing  how  uftm  it  is  that  lit- 
tle care  or  method  ia  bestowed  upon  it. 
This  delicttt:^  operation  has  a  decisive  influ- 
ence upon  the  conduct  of  the  produce  of 
the  vine,  aud  to  be  performed  with  success 
requires  nuiny  conditions. 

Space  will  not  allow  us  to  enter  fully  into 
the  intricate  question  of  the  exact  age 
necessary  to  various  wines  at  the  time  of 
bottling,  Hor  of  the  climatic  influences  that 
require  to  hv  studied  to  insure  success. 
One  point,  howevt-r,  we  would  touch  upon, 
and  that  worthy  of  the  attention  of  all  bot- 
tlers— the  choice  of  bottles  aud  corks.  The 
ordinary  bottle-glass  is  composed  of  silica, 
lime,  alumina,  oxide  of  iron,  and  potassa  or 
soda.  It  is  to  this  lust  ingredient  that  at- 
tention should  be  called  ;  it  is  this  potassa 
which  is  acted  upon  by  the  acids  of  the 
wine,  but  owing  to  its  rendering  the  glass 
more  readily  fusible,  the  glass  manufactur- 
ers, to  economise  fuel,  frequently  use  it  in 
large  quantities.  A  too  plentiful  proportion 
of  alumina  will  also  render  a  bottle  pecul- 
iarly liable  to  attack  of  the  acids,  the  salt 
of  alumina  producing  a  discoloration  of  the 
wine  and  imparting  to  it  a  disagreeable 
taste.  The  bottle  becomes  corroded,  and  a 
flakey  deposit  is  detached  from  it ;  at  the 
same  time  crystals  of  diflVrent  salts  are  de- 
posited. 

Bottles  which  are  covered  with  little 
specks  should  be  rejected,  as  such  are  signs 
that  the  glass  has-been  badly  fused  or 
strained  ;  the  same  remarks  apply  to  bottles 
that  present  folds,  which  proves  that  the 
glass  is  short  and  brittle,  containing  a  too 
great  proportion  of  old  broken  glass.  Glass 
that  has  been  re-melted  does  not  contain 
the  same  cohesion  as  glass  obtained  from  a 
first  fusion.  For  a  bottle  to  give  satisfac- 
tory results,  it  must  have  had  in  a  proper 
manner  the  required  re-baking,  and  must 
have  cooled  slowly  and  regularly.  If  not, 
and  the  operation  has  been  done  carelessly, 
the  glass  is  not  strong,  and  any  sudden 
change  of  temperature,  the  pressure  caused 
by  the  carbonic  acid,  or  even  the  mere 
weight  of  the  wine,  will  suffice  at  a  given 
moment  to  break  the  bottle.  Should  such 
an  accident  happen,  there  will  be  noticed 
in  the  broken  glass,  a  quantity'  of  small 
crystals,  the  shape  of  needles,  which  indi- 
cate that  the  several  ingredients  have  not 
cooled  at  one  andjthe  same  time,  and  con- 
sequently disjoint  themselves. 

In  the  case  of  ordinary  wines,  breakage 
should  not  exceed  two  per  cent,  with  well 
manufactured  bottles.  For  sweet  wines — 
which  however  do  not  much  affect  bottles 
in  this  country— bottled  prematurely,  the 
breakage  may  vary  from  ten  to  fifteen  per 
cent.,  even  with  well  made  bottles,  save  in 
certain  vintages  when  the  breakage  may  be 
as  high  as  twenty,  thii-ty,  or  even  forty  per 
cent.,  under  the  influence  of  peculiar  cir- 
cumstances which  depend  upon  the  quality 
of  the  vintage,  and  for  which  the  glass- 
maker  can  not  be  held  responsible. 

It  should  also  be  borne  in  mind,  that  in 
order  to  bin  the  bottles  properly  in  the  cel- 
lar, the  bottles  must  be  of  a  regular  shape 
and  size.  A  slight  difference  in  the  size  of 
the  bottles  is  a  frequent  cause  of  breakage. 
The  careful  drying  of  the  bottles  after  wash- 
ing must  also  be  carefully  supervised,  as 
imperfectly   dried  bottles  may  weaken  or 


spoil  n  delicate  wine.  The  bottles  should 
be  rinsed  at  least  six  hours  before  drawing, 
and  should  be  allowi  d  to  drain  upon  a  tray 
or  platform  perforated  with  holes.  It 
should  also  be  necessary  to  see  that  when 
bottli'S  hiive  been  rinsed  a  long  time  previ- 
ous to  bottling,  that  they  should  not  be  left 
in  a  cellar  or  place  where  humidity  might 
give  to  the  wine  a  nasty  flavor. 

With  regard  to  corks,  too  great  economy 
is  to  be  avoided,  owing  to  their  influence 
upon  the  quality  of  the  wine.  Hard  corks 
are  of  bad  quality,  and  are  apt  to  cause 
breakage  of  bottles  ;  worm-eaten  corks  are 
made  of  bad  material.  They  deposit  in  the 
bottle  some  sort  of  powder,  which  gives  a 
very  unpksaut  flavor  to  the  wine.  A  good 
cork  should  have  a  soft,  regular  aud  uni- 
form pulp,  aud  must  be  very  porous  and 
very  supple.  To  add  to  this  suppleness, 
and  to  take  away  the  dust  which  covers  the 
corks,  they  are  generally  placed  for  several 
hours  in  water.  Corks  thus  soaked  in  boil- 
ing water  become  extremely  soft,  go  in  too 
far  into  the  neck,  and  cork  the  bottle  very 
batUy.  It  is,  therefore,  better  to  use  luke- 
warm water,  or  better  still  to  soak  the  corks 
in  wine.  Some  practical  bottlers  assert 
that  they  have  found  it  better  to  use  the 
corks  without  soaking  them  at  all,  but  even 
then  they  should  be  washed  to  free  them 
from  all  impurities. 


W.  K.  CHAUBBRLACf,  JR. 


T  .A.  ROBIHBOK. 


Life  Scholarships,  $75. 


DAY  AND  EVENING  SESSIONS. 


Ladles  Admittetl  iuto  all  Departments. 

S^No  Vacations.  Send  for  Circular."^ 


WOKTH'S  IMPKOVED 


COMBINED  TOGGLE  LEVER 


SCREW    PRESS. 

I  desire  to  call  the 
attention  of  wine  and 
Cider  makers  to  my 
Improved  Press. 
With  this  Press  the 
movement  of  the  fol- 
lower is  fa«t  at  the 
commencement, 
moving  one  and  a 
half  inches  with  one 
turn  of  the  screw. 
The  lost  turn  of  the 
screw  moves  the  fol- 
lower one-sixteenth 
.of  an  inch.  The  fol- 
lower has  an  up  and 
down    movement  of 

2HJ  inches,  with  the 

double  platform  run  on  a  railroad  track.  You  can 
have  two  curbs,  by  which  you  can  fill  one  while  the 
other  is  under  the  press,  thereby  doin^  double  the 
amount  of  work  of  any  other  press  in  the  market. 
Model  on  exhibition  at  the  offices  of  the  Board  of  State 
Viticultural  Commissioners.  I  also  manufacture  Horse 
Powers  for  all  purposes.  Ensilage  Cutters,  Plum  Pit- 
ters.  Worth's  System  of  Heating  Dairies  by  hot  water 
circulation.     ^"  Send  (or  circular. 

W.  H.WORTH, 

Petaluma  Foundry  and  Machine  Works, 

Petaluma,  Sonoma  Co-;  Cal. 

Testimonials  from  I.  DeTurk,  Santa  Rosa;  J.  B.  J. 
Portal,  San  Jose;  Ely  T.  Sheppard,  Glen  Ellen;  Kate 
F.  WarQeld,  Glen  Ellen;  J.  H.  Drummond,  Glen 
Ellen;  Joseph  Walker.  Windsor;  John  Hinkelman, 
Fulton;  Wm.  Pfefler,  Gubserville;  J.  &.  F.  MuUer, 
Windsor;  R.  C.  Stiller.  Gubserville;  Lay  Clark  &  Co.. 
Santa  Rosa;  Vackey  Freres,  Old  Sao  BernanJiuo;  J. 
F.  Crank,  William  Allen,  San  Gabriel;  James  Finlay- 
eon,  R.  A:  J.  J.  Gobbi,  Healdsburt;  W.  Metzger,  Wal- 
ter Phillips,  Santa  Rosa;  J.  Lawrence  Watson,  Glen 
Ellen;  Geo.  West,  Stockton;  can  be  had  by  applying 
for  printed  circulars. 


Valuable  Patent 

FOR    SALE. 

The   Glaus    Improved 

QRAPE-VINE  TRELLIS. 


LATELY  PATENTED,  ATTRACTS  GREAT  AT- 
t«ntion  among  viulners  everywhere  as  far  sur- 
passing any  other  form  by  efficiency  and  perfection 
Generally  acknowledged  to  be  a  meritorious  invention 
and  an  unrivaled  progress  in  viticulture,  it  will  pay  its 
a[  plication  tenfold.  It  ia  truly  a  first-class  acqulei- 
tioo. 

RIGHTS  OF  THIS  PATENT 

FOR  BALE  BT 

AMERICAN  PATENT  AQENCY, 

188  S  190  WEST  5th  ST, 

rinclnuatl,  Obio. 

Full  deacriptive  illustration9,  costs,  etc.,  given  by 
he  above  and  the  inventor 

C.  H.  TH.  GLAUS, 

Cor.  Iowa  &  Keokuk  Sta.,  St.  Louis,  Mo. 


OR.A.  FONTAINE'S  PREPARATION 

WILL  DEVELOP  A  BEAUTI- 
FUL FORM  in  sUtr  dajs,  th« 
effect  of  which  Is  permancot  and 
plainly  discenilbic  In  ten  days. 
Where  a  perfect  bual  Is  alroadj 
possessed,  it  will  preserve  the 
same  flrm,  and  perfect  in  shape. 
This  it  a  carefully  prepared  pre- 
scription of  an  eminent  French 
physician  and  scientist,  and  Is  free 
from  lea4  and  all  Injurious  ingre- 
dients,and  will  not  injure  the  most 
delicate  skio.  A  fairtrlal  wljtnot 
.     _  only  convince  yon  of  Its  efficacy, 

but  will  elicit  yoar  sincere  thanks  and  enthuaiaatic  praise. 
Mailed  secure  from  observation  on  receipt  of  price,  11.00, 
Sealed  circular,  4  cts.    Sold  by  Druggists.    Aadreas, 
)tADAM£  FONTAINE,  19  Eut  14U  Bt«  N.  T. 


CHOICE 

OLD  WHISKIES 

PURE  AND  UNADULTERATED. 


We  Offer  for  eale  on  Favorable  Terms  to  the  Trade, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOLLOWIHG  8HAH03.  KAyELT; 

'-CRANSTON   CABINET" 
"A.A.A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"MONOGRAM" 

VERY  OLD    AND    CHOICE,  IN     CASES  OF    ONE 
DOZEX  QUART  BOTTLES  EACH, 

"BRUNSWICK    CLUB"    Pure    Old    Rye, 

And    "UPPER  TEN." 

For  Excellence,  Purity  and  Evenness  of  Quality  the 
above  are  unsurpassed  by  any  Whiskies  imported. 
The  only  objection  ever  made  to  them  by  the  niani- 
pulatiny  dealer  being  that  they  cannot  be  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE   AGENTS, 


SAN    FRANCISCO, 


[I 

511 


St.,S.F.| 


THE 


"SAN  FRANCISCO  MERCHANT" 

Is  the  Only  Paper  that  ReTDresents  the 

GRAPE, 

RAISIN 

AND  WINE 

INDUSTRIES  OF  CALIFORNIA. 


It  is  Replete  with  Accurate 

and  Valuable  Information. 


SUBSCRIPTION,     -     -    -    THREE  DOLLARS  A  YEAR. 
(Payable  in  Advance.) 

E.  C.  HUGHES  &  Co,  PubKshers, 

511  Sansome  Street. 
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SAlf   FRANOISOO    MERCHANT. 


June  4,  188C 


AMERICAN  4>}RAPi>ROT. 

I'UOMA    LVICOLA. 

Trinity,  Ala,  March  31,  1886. 
To  THH  Editor  of  thk  Wink  and(^ 
Fkuit  Grower,  Nkw  Yokk.  | 

Dear  Sir,  I  hope  you  will  nithor  write  mo 
a  private  Uittor.  or  puhlisb  in  your  April 
nnmbor.  your  diagnosis  iiuil  remedy  for  tho 
grape-rot.  My  Concords,  especially  for  the 
last  two  years,  have  been  iin  almost  entire 
failure  ou  accouuc  of  it.  I  think  it  is  what 
iH  known  as  the  '*  Greeley-ltot,"  being  first 
known  the  year  Greeley  was  a  candidate 
for  President.  I  think  it  ia  called  Phoma 
Uvicola  by  some,  though  I  do  not  kno* 
that  to  be  the  true  name. 

I  will  describe  it  :  First,  a  little  black 
Bpeck  is  seen  on  it,  just  about  the  time  the 
grape  is  of  full  size.  This  speck  soon  grows 
and  widens  into  a  circular  brown  rim,  or 
disk,  at  one  side  of  the  grape,  till  it  forms 
a  hard  cftllous.  causing  ripening  and  a  sus- 
pension of  giowth,  and  completely  destroys 
the  fruit.  This  soon  spreads  over  the  whole 
vine,  and  attacks  all  the  vines,  till  at  last 
^e  whole  vineyard  is  more  or  less  affected. 
The  lyes,  Hartfords,  Dianas,  and  a  few 
other  ironclads,  are  not  very  apt  to  suffer 
much  ,  but  all  our  choice  grapes,  especially 
Rogers'  Hybrids  and  the  Concords,  were 
completely  cut  oft'  by  it  last  year  and  the 
year  before. 

What  are  we  to  do  to  arrest  this  evil  ? 
Tell  me,  if  you  can,  what  is  the  cause  and 
what  is  the  remedy  ?  Is  it  the  work  of  an 
insect,  fungus,  mildew,  or  what  ?  It  seems 
worse  in  wet  seasons  ihan  dry  ;  worse  after 
u  full  crop  the  previous  year  ;  worse  on  old 
vines  than  young  ones.     Can  any  medicine, 


or  manure,  or  mode  of  culture,  prevent  ? 
Or  must  we  cjdmly  submit  ?  If  ho,  it  seems 
wo  might  almost  as  well  quit  trying  to  raise 
grapes.     Please  answer  fully. 

W.  Q.  Skwkli.. 

Answbb. — If  anyl>ody  anywhere  has  found 
a  remedy  for  grape-rot,  we  have  not  yet 
heard  of  it.  The  man  who  finds  one  which 
js  effective,  should  have  a  pension  and  a 
monument. 

Our  correspondent  has  not  fully  described 
the  appearance  and  development  of  the 
disease.  The  nut  ho  asks  ua  to  crack  is  the 
Pliotna  Uvicola,  and  has  been  fully  describ- 
ed in  this  journal  (see  issues  for  April  and 
May,  1880)  by  Col.  Alexander  W.  Pearson, 
who  has  made  the  most  careful  microBcopio 
study  of  it  in  conjunction  with  Dr.  E.  C. 
Bidwell.  The  attack  begins  on  the  leaf, 
and  appears  in  June  in  the  shape  of  a  small^ 
circular  yellow  spot,  about  one-sixteenth  of 
an  inch  in  diameter  when  first  seen.  This 
rapidly  enlarges  to  the  size  of  nearly  half 
an  inch,  when  the  tissue  of  the  leaf,  becom- 
ing disorganized,  crumbles  away,  leaving 
the  foliage  with  the  appearance  of  having 
been  perforated  with  a  shower  of  bullets. 
Ou  the  field  of  these  yellow  spots  there  will 
soon  be  visible  several  minute  black  specks. 
Under  a  lens  magnifying  fifty  diameters, 
these  specks  will  appear  as  spherical  bodies, 
similar  to  mustard-seed  shot,  embedded  in 
the  tissue  of  the  leaf,  and  located  in  a 
straggling  circle  equi-distaut  from  the  centre 
of  the  spot.  These  little  black  globes  are 
the  perithecia,  or  spore  capsules,  of  the 
fungus.  When  the  Concord  grape  is  nearly 
grown,  there  will  bo  seen  ou  the  fruit  affect- 
ed a  whitish  speck  hardly  one  line  in  diami- 
ter.  This  white  speck  is  soon  surrounded 
by  a  brownish  or  black  ariola,  shading  off" 


SULPHUE!  SULPHUE!  SULPHUR! 

FOR    SALE   IN 

QUANTITIES    TO    SUIT. 


WM.   CLUFF   &  CO., 

Wholesale    Grocers, 

16,  18,  20  and  22  Front  St.,  Cor.  Pine,  K.  F. 


in  concentric  rings,  which  extend  their  cir- 

eiunference  until,  wh«^n  half  the  berry  ia  im- 
plicated, the  iiffeciodHide  has  the  appearance 
of  a  dead  calf's  eye. 

It  will  thus  be  seen  that  the  disease  is  a 
fungus,  and  it  should  be  studied  as  such. 
It  is  jiropagated  by  spores,  or  fungus  seed, 
and  these  are  developed  in  warm,  niuggy 
wealher.and  especially  after  a  thunder  show- 
er following  a  Imtdiiy.  They  are  also  believed 
to  be  borne  on  the  dew  ou  warm  nights, 
when  the  dew  is  heiivy.  It  is  mort-  apt  to 
attack  u  berry  with  a  good  deal  of  bloom 
than  one  with  littU-  or  none,  and  will  affect 
weak  vines  more  readily  than  strong  ones. 
It  is  said  that  vines  fertilized  with  stable 
manure,  especially  such  as  has  not  been 
well  rotted  and  composted,  are  more  liable 
to  attack;  also  old  vines  more  than  youn^ 
ones. 

As  to  the  remedy— well,  that  conundrum 
is  yet  to  be  answered.  The  man  who  first 
finds  a  remedy  for  this  disease  should  have 
as  big  a  reward  as  the  one  who  finds  one 
for  the  phylloxera.  The  remedy  is  so  far 
only  one  of  prevention.  Col.  Pearson  (al- 
ready quoted),  who  has  made  a  very  careful 
study  of  the  disease,  and  tested  many  so- 
calUd  remedies,  has  adopted  the  theory 
that  the  propagation  ol  the  disorder,  like 
small-pox,  is  through  the  presence  of  the 
specific  germ  of  infection,  and  the  only  re- 
medy lies  in  preventing  contact  of  the  germ 
with  the  leaf  and  fruit.  His  method  of  pre- 
vention was  twofold.  The  first  was  the 
troublesome  and  laborious  plan  of  "bag- 
ging the  grapes,"  or  tying  on  bags  made 
of  manilla  paper.  This  must  be  done  be- 
fore the  rot  makes  its  appearance,  and  may 
be  done  by  women,  or  even  children  of  ten 
years  of  age  or  older.  It  was  found  that 
grapes  bagged  when  about  half  grown, 
escaped  the  rot  ;  while  those  growing  on  the 
same  or  neighboring  vines,  were  destroyed. 

The  second  plan  was  to  cover  the  grape- 
vine with  a  sort  of  roof,   whereby  the  dews 


and  rain  were  kept  off.  The  matprial  used 
was  a  roof  formed  of  muslin,  about  Bizteen 
inches  wide,  stretched  along  on  frame-work 
idjout  ten  inches  above  the  vine.  This 
shelter  kipt  off  the  dews,  and  was  found  to 
bo  a  good  preventive  measure,  and  effectual 
for  practical  jturposes. 

There  are,  however,  other  considerations 
that  come -in  here  which  should  not  be 
omitted  in  discussing  preventive  meusurcH 
in  a  general  way.  First,  we  note  the  fact  that 
the  Concord  grape  and  its  whole  family  are 
out  of  their  habitat  when  plautt-d  below  thn 
3ith  parallel  of  latitude.  The  consequenco 
is  a  breaking  up  of  the  vitality  of  the  grape 
after  a  few  yeai-s,  and  a  failure  of  crop  from 
one  cause  or  another.  This  might  be  re- 
medied to  some  extent  by  grafting  on  .Esti- 
valis  or  Cineria  roots,  or  their  hybrids , 
The  practice  of  planters  about  ('hattanooga 
has  been  to  push  their  ('oncords  "for  all 
they  are  worth  "  until  the  fail,  and  then 
root  them  out  and  replant.  In  that  case 
the  planter  should  keep  a  supply  of  nursery 
stock  in  constant  readiness  for  thfcse  re- 
plantings. 

There  is  another  preventive  remedy  which 
is  perhaps  the  best  of  all,  namely,  "plant 
some  other  grape."  If  the  grower  is  plant- 
ing for  wine,  he  should  not  overlook,  first, 
Cynthiaua  ;  second,  Norton  ;  third.  Black 
Pearl  (Schraidt's  Seedling) ;  fourth,  Lenoir; 
fifth,  Clevener  ;  sixth,  Eumelan,  Devereux, 
etc.  If  planting  for  table,  white  or  purple 
grapes  sell  best,  and  so  we  at  once  come 
upon  a  grand  array  of  most  beautiful,  choice 
fruit  in  the  following  list,  viz:  Empire  State 
Duchess.  Noah,  Missouri  Riesling,  and 
Faith,  among  the  white  ;  and  Delaware 
(grafted),  Lindley  (also  grafted).  Amber, 
Beauty.  Jefferson,  and  Vergennes  (the  last 
two  are  safest  on  other  roots  than  their  own) 
representing  the  red  or  purple  family.  It 
will  be  noticed  that  in  all  cases  where  the 
Labrusca  variety  is  used,  we  recommend 
grafting  on  stock  native  to  the  soil. 


GALVANIZED  SKIP  RTGGING.MININCTIIIS?, 

I  Elevator  .Tinned,  Zc  Gopper  Rope,  Sash  Sccds.  , 

LARGEST  WIRE  ROPE  WORKS  IN  THE  WORLD. 


Iron  &  STEEL  WIRE  of  every  kind. 


T-eLesRHPH  uiiRe,HfiRDTsoFT  eoppei?  u^n^g 

iMSULATph,    FOR  ebeeTRie  use.    ,p.irE  WIR(? 
1^°  '-'^lED  Wires  of  iron  &  copper.  pE^*^^  ^"^^. 

SWEDISH  IRON  VilRE,  CRUCIBLE  STEEL^jr^ 

JRENTON,N.J.  X14DRUMMSTSANFRMCI5C0,CAL 


I 


THE    AMERICAN   SUGAR   REFINERY  COMPANY, 


MANUFACTURERS  OF  THE 


CELEBRATED      CUBE     SUGAR, 

Supplies  Only  Exporters  and  the  Jobbing  Trade. 

This  Company  manufactures  all  the  Grades  of  HARD  and  COFFEE  SUGARS  and 
SYRUPS.    Special  attention  given  to  the  making  and  Packing  of  Loaf  Sugar  for  Export. 


208  CALIFORNIA  STREET, 

SAN  FEANCISCO,  CAL. 


E.  L.  G.  STEELE, 

President. 


June  4, 1886 


BAN    PRAIICISCO    MERCHAxTT. 
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Dr.  MINTIE 

THE    SPECIALIST, 

No.  11  KEARNY  ST.,Sin  Francisco. 

TrentH  nil  <*lir»iic,  Npet-lnl  niiil  l*rlvnt«> 
J>lHeHsic!(  nlili  W«>uilerrul 

THE  GREAT  ENGLISH   REMEDY 

■Is  a  II ever- (ail in;::  ci  rk  for 
"  Nkkvoi'3     Debiuty.     E.\- 

IIAl  STKD    VlTALin,  SkMIN- 

I  AL  WkaKsess,  Si-kumathi;- 

itiKt.    I.OKT     MAX- 

IIOOO.PltOSTATORKllLKA. 
iMli-rENCY,  faraly&ia  and 
I  iitl  the  terrible  CSvcts  o( 
self  abuspi,  youthful  foUit-s 
I  and  excesses  in  uialurtT 
yoars,  such  as  loss  of  Mo- 
innr>-,  Lassliude,  Nocturn- 
al Emissions,  Aversions  lo 
Socit-tvV  l)uiiric--s  --l  \  isRm,  Noises  in  the  Head,  ex- 
cefMln  (irlnkfiiK-  iutoxicAtiu^;  liquors, 
the  vital  Huid  piissinir  unobserved  in  the  urine,  und 
Other  diei-.ises  th;it  lead  to  insanitv  and  death. 

»r.  Hliillo  WHO  IS  n  Kesriilar  Physicinii 
Omfiiiateof  the  I'uiversiiy  of  Pennsyl- 
vauia.  whJ  will  ai;ree  to  forfeit  ^500  lor  a  case  of 
this  kind  the  Vital  Restornlive,  (.under  his  spe- 
cial advice  and  treatment)  will  not  cure,  or  for  any- 
thinif  impure  or  injurious  foutid  in  it.  Dr.  Mintie 
treats  all  Privatr  Disr.*.sks  SiccKssf-i'LLT  WixnoiT 
Mbrci-RY.  CoiiNiiltatiuii  Free,  Thoroutjh  ex- 
amination and  advice,  including  analysts  of  urine,  $5. 
Prickof  *'ilal  Restoralive.  $1.50a  bottle  or 
four  times  the  i:;uantity,  So;  sent  to  any  address  upon 
receipt  of  price,  or  C.  0.  p.,  sectire  from  observation, 
and  in  private  name  if  desired,  by  Dr.  A.  E.  JMill- 
tie.  H  Kearny  street,  San  Francisco.  Cal. 
Send  for  pamphlet  and  list  of  questions, 

SAMPLE   BOTTLE   FREE. 

Will  be  sent  to  anv  one  applying  by  letter  statin^.' 
Bvuiptoni?,  sex  and  atre.  Strict  Secrecy  in  .regard  to 
all  bueines.'^  transactions, 

DR.  MINTIE'S  KIDNEY  REMEDY 

NEPHRETICUM*  ^'"^es  all  kmds  of  Kidney 
and  Bladder  Complaints,  Gonon-hcea,  Gleet,  Leucorr- 
huja,  etc.  For  sale  by  all  Druggists  ;  Jl  a  bottle,  6 
bottles  tor  So, 

DR.  MINTIE'S  DANDELION  PILLS 

are  th«  best  and  ehi-apest  DYSPEPSIA  an.l 
BILIOUS  '^"re  in  the  market.  For  sale  by  all 
Dru^ifists 


REDWOOD  TANKS 


I.  N.  KNOWLES,  Uuiau 


(Dwm  L.  oRirriTR,  mitiH 


ARCTIC  OIL  TVORKS. 

MANBFACTDKERS     OF 

Sperm    Whale,    Elephant    and    Pish    Oils,  Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND   FRUIT  ORCHARDS. 

OlrriGIS— 38  OALIFOBNIA  STB  BET,  S.  F.,   CaO. 

EL  FINAL  VINETARD, 

Cuttings  and    Vines  For  Sale  of  the  following  varieties  : 

PETIT  BOUSCHET,     MONDEUSE,     VEKDOT,   ALICANTE;  BOUSCHET,    BOAL 
CABEKXET  FKANC,  MALBECK,    CABEEXET   SAUVIGNON,   MANTUO    DE 
PILAS,    MANTUO   CASTILL.iNO,  PEDKO  XIMENEZ,  MALMSEY,  LENOIR 
PALOMINO,  VEKDELHO,  TANNAT,  PEKTJNO,    VEBA. 
An  J  other  recently  imported  varieties,  including  True  Port  and  Sherry  varieties  from  Spain  and  Portugal. 

GEO.  WEST,  Stockton,  Cal. 


TO    CLARIFY    WINES, 

(BOTH    WHITE    A>I>    REI>) 

GRANULATED    ISINGLASS 

HAS    NO    EQUAL. 


It  is  SUPERIOR  and  CHEAPER  than  any  other  ISLYGLASS 
in  the  Market. 


Try  It. 


Se33.ca.  for  S£i3XLX3le. 


I 


JOHN    T.    CUTTING    &   CO.,    Agents., 


F.KORBEL  &BROS. 

727    BRYANT  ST.,  S.  F., 

Or  at  NORTH  FORK  MILL,  Httmboldt  Co.,  Cal. 


23  CALIFORNIA  STREET, 


Shu  Francisco. 


CLARIFYING  AND  PRESERVING  WINES. 

The  undersigned  haviijt,'  been  appointed  Sole  Agents  on  the  Pacific  Coast  hy  Mcssrg.  A.  BOAKE  &  CO 
Stratford,  Eng.,  for  their  renowned 

XjiIQXTX33       .^.  X<  ^  XT  3MC  X:  Hr  S  , 

BcL'  to  call  the  artention  of  Wine  Growers  and  Wine  Merchants  to  the  foUowin:;  articles,  the  superior  merit  of 
whKh  has  been  confimit-d  by  Silver  Medals,  the  highest  awards  given  at  the  International  Exhibition  of  I'aris 
is.jt,  Bordeaux  1882.  and  Amsterdam  1883.  \'iz: 


LIQUID    ALBUMEN    FOR    RED    WINES, 

Claret,  Burgundy  aud  Port. 

LIQUID    ALBUMEN    FOR    WHITE    WINES, 

Hock,  Sauteruts,  Sherry  and  Madeira,  also  for  distilled  liqitors;    Whisky, 
Giu,  etc.,  etc. 

WINE    PRESERVER, 

For  Preserving  the  Brilliancy  of  the  wines. 

WINE    CORRECTOR, 

For  Correcting  the  Roaghness  of  Yoaug  Wines. 

WINE    RESTORER, 

For  Restoring  Badly  Made  or  Badly  Treated,  Harsh  and  Tart  Wines. 


A  trial  according  to  directions  will  prove  the  superior  qualities  of  these  finings.     For  sale  in  quantities  to 
suit  by 

CHARLES  MEINECKE  &  CO.    Sole  Agents, 
314  SACRAMENTO  STREET,  SAN  FRANCISCO. 


The  Contest  Settled. 


The  Documents  Speak 
For  Themselves. 

Below  We  Publish  the  Awards  as 

Given,  Diploma,  Gold  Medal 

and  Special  Mention. 


HIGHEST    AWARD 

—  AT  THE- 

New  Orleans  Exposition 

—  TO  THE  — 

ANTISELL  PIANOS 

-  OF  — 

SAN    FRANCISCO,  CAL. 


*5.     J 


IT  WILL  INTEREST  THE  Ml'SICAL  PUBLIC  AND 
persons  interested  in  the  purchase  of  Pianos  to 
read  the  foUowlni;  Jurj's  awar:'  and  congratulationof 
the  United  States  Commissioners  at  the  New  Or- 
leans Exposition  to  the  T.  M.  Antisell  Piano  Company 
of  San  Francisco,  Cal: 
The  World's  Istjustrial  and  Cottos  Cestrx- 

.VIAL  ExPO^ITlOX. 

New  Orleans,  Mav  29,  1885. 
MESSRS.  T.  M.  ANTISELL  PIANO  CO.— Gentli- 
men:  At  the  closing  of  the  World's  Industrial  and 
Cotton  Centennial  Exposition,  allow  us  to  conicratul- 
ate  you  on  your  success  in  being  awarded  the  highest 
award  of  merit  for  jour  Pianos  over  all  American  and 
foreign  exhibitors  and  comoetitors.  Thut  a  California 
manufacturer  should  win  the  first  prize  for  the  Best 
Piano  in  the  World  we  consider  well  worthy  of  men- 
tion by  United  States  Commissioners  of  this  Exposi- 
tion, 

Frank    Bacon,    Prest,   Bd.  U,  S.   Com.,  Kansas. 
George  L.  Shroup,  "  "      Idaho, 

Robt.  W.  Furnas,  "  "      Nebraska. 

John  C.  Reffer  (acting).  "  *'      Ohio, 

R.  E.   Flemming,  Uuited  States  Com'r,  Dakota. 

Montana. 

Oregon. 


John  S.  Harris, 

E.  W    Allen, 

F.  M.  Murphy, 
F.  W.  Noble, 
W.  H.  Sebring, 
P.  M.  Wilson. 
J.  C.  truaiao, 

E.  Spencer  Pratt, 
E.  J.  Koche, 
C     L.  Barrow, 
Henry  Merrell, 
P.  Langhammer, 


Arizona. 
UichiKan, 
Florida. 
'N.  Carolina 
New  York. 
Alabama. 
S.  Carolina 
Louisiana 
Wyoming. 
New  Mexico 


THE  WORLD'S  INDUSTRIAL  AND  COTTON  CEN- 
TENNIAL EXPOSITION.  NEW  ORLEANS. 


JURY    REPORT 

Application  No Special. 

Group Class 

COMPBTmON. 

The  undersigned  Jurors  in  the  above  entitled  claas 
havin^:  c'arefully  examined    the  exhibit  made  by  the 
ANTISELL  PIANO  COMPANY  OF  SAN  FRANCISCO, 
CAL.,  and  all  competing  exhibils,  concur  in  reccom- 
mendiny:  the  award  of  a  FiRST-CLASS  MEI>AL  AND 
DIPLOMA,  THE  HIGHEST  AWARD  OF  MERIT  FOR 
Pl.\NO   EXHIBIT  FOR  STRENGTH,  DLRABILITY 
EXCELLENCE  OF  TONE.  AND  FOR    THE  SI.PER- 
lOK    (QUALITY   OF   LUMBER    USED  IN  THE  CON- 
STRUCTION. 
Dated  this  27th  day  of  Mav,  1885. 
JAS.  C.  TRUMAN.) 
FRANK  BACON."    f  Jurors. 
GEO.  L.  SHROUP.  J 


It  will  be  observed  that  the  President  of  the  United 
States  Board  of  Commissioners,  Governor  Bacon  of 
Kansas,  was  also  a  member  of  the  jury  that  gave  the 
Antisell  piano  award;  also  Colonel  Truman  of  Ne« 
York  and  Colonel  Shroup  of  Idaho.  These  gentlemen 
not  only  signed  our  jury  report,  but  also  the  special 
mention.  We  thus  give  positive  proof  of  our  victory. 
Four  other  awards  are  claimed  by  piano  manufactur- 
ers, but  we  have  never  seen  any  evidence  of  their  pre- 
miums, not  even  to  ihe  value  of  a  leather  medal — 
simply  their  own  assertion.  False  telegrams  and  pub- 
lications from  New  York  won't  humbug  Califnmians. 
It  won't  do  to  say  that  the  Antisell  pianos  were  not 
entered  for  exhibition  or  competition.  Nn  piaoo 
could  be  sot  into  the  exhibition  unless  regularly  en- 
teral. New  Vork  manufacturers  are  trjing  to  break 
down  our  awards,  as  they  don't  like  to  see  S,in  Fran 
CISCO  carry  off  the  hooors, 

T.  M.  Antisell  Piano  Co. 

24  TO  28  ELLIS  ST.,  S.  F. 
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CASTLE  &  COOKE, 

SHIPPING    AND 

COMMISSION     MERCHANTS 

Hwiiuliilii.  lliiHiiilau   Inliiiiil*!. 

—  AUKMTH   PUB  — 

rUE  KOHALA  SUGAR  CO., 

THE  HA:KU  SUGAR  CO., 
THE  PAPAIKOU  SUGAR  PLANTATION 
THE  WAIALUA  SUGAR  PLANTATION 
THE  VXIX  PLANTATION 
A.  H.  SMITH  \  CO., 
THE  N.  E.  M.  LIFE  INSURANCE 

CO.  BOSTON, 
THE  UNION  INSURANCE  CO. 

OF  SAN  FRANCISCO, 
THE  GEO.  F.  BLAKE  M'F'G  CO., 

STE.AM  AND  VACUUM  PUMPS, 
D.  M.  WESTON'S  CENTRIFUGAL 

MACHINES. 

WM.  G.  IRWIN  &  CO. 

SUGAR  FACTORS  AND 

COMMISSION  AGENTS 

lioiialiilu,  H.  I. 

— A0BST9  FOR— 

BAKALAU  PLANTATION Hawaii 

NAALEHf  PLANTATION Hawaii 

HONLAPO  rLANTATION Hawaii 

HILEA  PLANTATION  Havraii 

STAR  MILLS Hawaii 

HAWAIIAN  COM'L  i  SUGAR  CO Maui 

ilAKEE  PLANTATION Maui 

WAIHEE  PLANTATION Maui 

M AKEE  sua AR  CO Kaua 

KEALIA  PLANTATION Kauai 

Accents  tor  ttte 

OCEANIC      STEAMSHIP     COMPANY. 

WINE  WANTED. 


iij\Jts    FRANCISCO   MERCHANT. 


June  4,  1886 


Havinjc  more  ordera  than  we  can  fill,  we  offer  our 
services  u 

PRODUCERS      ONLY. 


OUTHERNPACin 


^9^   COtN/lF'.AjaY.TVifl 


THE  SOUTHERN  PACIFIC  CO., 

ReHpuLtrulIv  liivltM  till-  ftttenllon  of  TOlKISTS  AND 
PI.KASl'RE  SEF.KKRS  to  the  Ml'KKIOK  FAflMT- 
1F;s  iiffonitd  by  the  "  Noi  ihi-rii  IHn  isiuti  "  u(  Its  line 
fur  ruAcliiiij;  the  prliaiial 

BOMHER  AND  WIMTEB  RES0BT6  OF  OALIFOBNU 

WITH   SPEED,  SAFETY  AND  COMFORT. 

l*('s«-niloro.  Mciilo  I'lii-k.  Mtiiila  <'liirH. 
Sail  J4>f«('.  ittiKli-oiK'  MltM-riil  Sprlii;;-*. 
liilroy  llol  Niirlii;;**. 

-avE  o  3Nr  or  e:  n  EI  "X"- 

"THE  QUEtN  OF   AVERlCAN   WATERING   PLACES," 

Caiup  Uooilnll,  A|>t<m,  I^uinn  l*rl(>la. 
Moiitf  VlNlH.  NVu  Brlichloii.  K(>(|iiol. 
4'niii|»  Cnpltwlii.  niid 

PARAISO  HOT  SPRINGS. 
EL      PASO       D  E       ROBLES 

HOT  AND  COLO  SULPHUR  SPRINGS. 
Aoil    the  only  Natural   Mud    Baths    in    the    World. 

This  Road  runs  tbrouch  one  of  the  richest  and 
most  fertile  scctious  of  California,  and  is  the  only  line 
traverainjf  the  famous  Santa  Clara  Valley,  celeurated 
for  its  profluctiveness,  and  the  picturesque  and  park- 
like  chandler  of  its  scenery;  as  also  the  beautiful  San 
Bt-nito;  I'ajaro  and  Salinas  Valleys,  the  most  flourish- 
inj:  a],'ri cultural  sections  of  the  I'acific  Coast. 

Along  the  entire  route  of  the  "  Northern  Divisi  n  " 
thetourist  will  meet  with  a  8ucc-;s6ion  of  Extensive 
Farms,  Deliirhlful  Suburban  Homes,  Beautiful  Gar- 
dens, Innumerable  Orchards  and  Vineyards,  and  Lux- 
uriant Fields  uf  Grain;  indeed  a  continuous  panorama 
of  enchanting  Mountain,  Valley  and  Coast  scenery  is 
presented  to  the  view. 


I  s.  i».  oo]M:i».A.jnr. 

QUICK   TIME   AND   CHEAP  FARES 

To  Eastern  and  European  Citiei 

Via  Ihu  (in-at  Traliv-coritinenUl  All-ltall  UouU». 
—  oy  Tui  — 

SOUTHERN  PACIFIC 

00»iII».A.3VX". 


Daily  Kxpres'4  and  Ciiii){rant  Traimi  make  prompt  con 
iiectlonswlth  the  several  Kailwaj  Lines  in  theEMt. 


NEW  YORK  AND  NEW  ORLEAiiS 

with  tlic  SeviTal  .SteiUUiT  Lilies  to 

ALL     EUROPEAN     PORTS. 


PULLMAN   PALACE    SLEEPING    CARS 

attached  to  Overland  ElxprcBS  Trains. 

rHIim  .  CLANS      SI^EEPINO    CAKS 

are  run  daily  with  0\  erland  Emitfrant  Trains. 

No  additional  charge  for  Bertha  in  Third-class  Cars. 

iKT  Tickets  sold.  Sleeping-car  Berths  secured,  and 
other  infcrmation  given  upon  application  at  the  Com- 
pany's OfBces,  where  passengers  calling  ic  person  can 
secure  choice  of  routes,  etc. 


ChnrH^terislics  Of  this  l^iue: 


GOOD  ROAO-BEO. 
LOW   RATES. 


STEEL  RAILS. 
FAST  TIME, 
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AMERICABf  UKAPE  VINES  I9i  SUlTA- 
EKN    FRANCE. 


fReport  of  Consul  Majjon.] 
It  is  about  fifteen  years  since  it  became 
apparent  that  the  vineyards  of  a  large  por- 
tion of  France  were  doomed  to  destruction 
by  phylloxera,  and  that,  except  in  a  few 
locations  where  the  nature  of  the  surface 
and  water  supply  might  enable  vine  growers 
to  submerge  their  lauds,  the  only  really 
effective  remedy  lav  iu  the  replacement  of 
the  perishing  vines  with  strong,  hardy  roots 
from  the  United  Statts.  This  experiment 
has  been  tedious,  complicated  and  costly, 
but  it  has  now  reached  a  stage  which  prom- 
ises substantial  success.  It  is  proposed  in 
this  report  to  give,  in  reply  to  many  in- 
quiries from  American  horticulturists,  a 
succinct  record  of  the  experience  of  wine 
growers  in  this  consular  district  with  im- 
ported vines,  to  state  what  has  been  proven, 
what  remains  still  to  be  decided,  and  what 
varieties  of  American  grapes  have  proven 
most  successful  under  the  new  conditions 
of  soil,  climate  and  culture  which  prevail 
in  Southern  France. 

At  the  close  of  1884  fifty-three  depart- 
ments, containing  0,21-4, 572  acres  of  vine- 
yards, had  been  invaded  by  the  phylloxera. 
Of  this  whole  area  2,5U,5iO  acres  had  been 
wholly  or  partially  destroyed.  Among 
these  stricken  departments  were  included 
prominently  those  of  H^rault,  Ard^che, 
Bouches-du-Ilhone,  Var,  Aude,  Pyreuees- 
Orientales,  Gard  and  Vauclnse,  which  con- 
stitute the  consular  district  of  Marseilles. 
It  is  to  thtse  departmuuts,  particularly  He- 
rault,  Gard,  Var.  Audc  and  Vauclnse,  which 
are  largely  devott-d  to  wine  culture,  that 
this  inquiry  will  especially  relate.  In  these 
five  dei^artments  there  were  growing  at  the 
close  of  lS84100,692acresof  American  vines; 
83,615  acres  had  been  treated  by  the  sul- 
phide of  carbon  process,  which  has  so 
generally  failed  as  to  be  now  practically 
abandoned,  and  58,237  acres  had  been 
saved,  at  great  expense,  by  immersion  with 
water,  which,  when  thoroughly  applied, 
drowns  and  desti'oys  the  parasite. 

Even  before  ihe  invasion  of  the  phyllox- 
era, which  begLiu  iu  various  dutachi-d  loeal- 
itios  from  18G4  to  1870,  numerous  experi- 
ments had  bevu  made  with  grape  roots  of 
different  kinds,  imported  from  the  United 
States  as  resistauts  to  the  oidium,  a  disease 
which  seriously  threatened  the  French  vine- 
yards thirty  years  ago,  but  which  was  hap- 


pily cured  and  eradicated  by  treatment  with 
sulphur.  By  reason  of  the  appearance  of 
phylloxera  within  a  few  years  after  this  in- 
troduction of  American  vines,  many  Euro- 
pean writers  have  inferred  that  the  pestiltut 
insect  was  introduced  here  by  those  hardy 
importations  from  the  New  "World,  but  this 
theory  has  been  abundantly  disproven  by  the 
highest  authorities,  upon  evidence  that  is 
impregnable.  The  phylloxera  appeared 
simultaneously  in  districts  where  no  Ameri- 
can vine  had  ever  been  planted,  and  others, 
where  many  of  these  imported  vines  had 
been  grooving  for  years,  were  spared  long 
after  the  first  invasion. 

It  was  soon  noticed  that  in  vineyards 
thus  attacked  the  native  vines  perished, 
while  American  varieties,  notably  the  Clin- 
ton and  Concord,  gi'owing  in  adjacent  rows, 
retained   their   ordinary  health  and  vigor. 

Investigation  showed  that  the  roots  of  these 

imported  vines, 'derived  from  the  wild,  luxu 

riant  species  indigenous  to  our  forests,  have 

a  difl'erent  quaUty  and  texture  from  those 

of  European  varieties.     This  dLfference  be- 

cam-'     most     obvious      in      presence      of 

the  phylloxera.  Wben  stung  or  bit- 
ten   by     the    insect,     the    European    root 

rots     and     perishes     as     from     a     deadly 

poison,    while   the    hardier    American    ra- 

cine  shows  simply  knots  or  blotches  on  its 

surface,  which  in  most  cases  do  not  seri- 
ously affoct  the  health  of  the  plant.     If  the 

phylloxera  attacks  its  leaves,  small  excres- 
cences appear  on  their  under  surfaces,  but 

the  iujnry  is  usually  uot^  serious.     It  is  not 

meant  by  this  that  all  American  vines  have 

successfully  resisted  the  pest.  On  the  con- 
trary, some  varieties,  after  a  few  years  of 

trial,  have  weakened  and  become  nearly  or 

quite   as   vulnerable   to   phylloxera  as  the 

native    roots    which     they    had    replaced^ 

Others  have   proved   successful  resistauts, 

but  years   were    required    to   demonstrate 

this. 

The  carbon  remedy  having  substantially 

failed,  the  American  vines  were  promptly 

recognized  as  the  oue   available  resource, 

and  the  French  wine  growers,  demoralized 

by  ruinous  losses,  entered  upou  the  ex- 
periment with  a  headlong  enthusisism  which 
for  a  time  overlooked  many  obsta'iles 
and  difficulties  which  afterward  became 
serious.  Hundred  of  thousands  of  roots 
and  cuttings  were  imported  from  thu  United 
States  and  planted  indiscriminately  wher- 
ever they  were  needed.  Instead  of  experi- 
m*^ntiug   on   a   small   scale   with    diflV-rent  \  Lenoir,  Hermann, 


varieties  to  ascertain  their  fitness  for  new 
conditions  of  soil  and  climate,  many  farm- 
ers planted  whole  viuevards  with  the  Clin- 
ton, the  Concord,  the  Taylor  and  Norton's 
Virginia,  all  of  which  showed  for  a  time 
great  promise,  but  eventually,  in  certain 
locations,  languished,  became  weak,  un- 
certain growers  and  had  to  be  abandoned. 
It  was  thus  discovered,  to  the  great  cost 
and  disappointment  of  many  cultivators, 
that  the  American  vines  are,  almost  without 
exception,  far  more  capricious  and  exacting 
iu  their  requirements  than  the  standard 
European  varieties,  such  as  the  Aramon, 
the  Chasselas  and  the  Clairette.  The  cli- 
mate of  Southern  France  is  totally  different 
from  that  of  any  part  of  the  United  States, 
except  certain  portions  of  California.  In- 
stead of  the  rank,  virgin  soil  to  which  our 
native  varieties  are  accustomed,  they  find 
here  fields  worn  and  fatigued  by  centuries 
of  culture.  These  natui-al  difficulties  were 
aggravated  by  the  short,  close  pruning  to 
which  the  French  farmers  were  accustomed, 
and  which  they  continued  to  practice  upon 
their  American  vines,  to  the  great  injury  of 
the  plants  and  detriment  to  their  crop. 
They  required  several  years  of  varying  suc- 
cess and  failure  to  outgi'ow  this  error  and 
to  learn  that  for  every  variety  of  soil,  ex- 
posure and  degree  of  moisture  there  are 
one  or  two  American  vines  better  adapted 
than  all  others,  and  that  each  rine  grower 
must  determine  for  himself,  by  actual  ex- 
periment, which  is  best  suited  to  his  pur- 
poses. 

THE    GENESIS   OF    AMERICAN    GBAPES. 

There  are,  according  to  the  best  author! - 
ities,  not  less  than  seventy-two  more  or  less 
distiuct  species  of  gi'ape  vine  indigenous  to 
North  America.  Seventeen  of  these  have 
been  subjected  to  culture,  aud  have  each 
produced  several  varieties  more  or  Uss 
valuable.  The  varieties  which  have  proved 
most  effective,  either  for  direct  production 
of  wine  in  this  counti*y  or  as  stocks  for 
grafting  with  European  grapes,  belong 
mainly  to  five  species,  and  are  as  follows: 

impedes.— The  Fox  grape  (  Vitis  labruscn), 
native  of  Pennsylvania  and  Florida.  Va- 
rieties: Isabella,  Concord,  Diana,  York's 
Madeira,  Eumelan,  Hartford  Prolific. 

Species. — The  Summer  grape  (  Vit'i^  ostr 
vulis),  native  of  Virginia,  the  Carolinas  and 
Gulf  States.  Varieties:  Jacquez,  Herbe- 
mont,  Alvey,  Norton's  Virginia,  Cynthiana, 


Species.— The  Winter  grape  {  Vitis  Cordi- 
folia),  native  of  Pennsylvania  and  Florida, 
Varieties:  Clinton,  Vialla,  Othello,  Opor- 
to, Franklin. 

Species. — Round-leaved  vine  {VUis  roiun- 
difolia),  native  of  Virginia,  the  Carolinas 
and  Florida.  Varieties  :  ^  Scuppemong, 
Flowers,  Thomas,  Tenderpulp,  Wish,  Rich- 
mond. 

Species.  —Riverside  grape  (  Vitis  Riparia), 
native  of  the  Ohio  Valley.  Varieties:  R, 
Glabra,  Tomenteux,  and  several  others. 

All  of  these  varieties  may  now  be  said  to 
have  been  thoroughly  tested  within  the 
teiTitory  of  this  district,  and  the  result  in 
each  case  has  been  reported  at  the  meetings 
of  the  agricultural  societies  of  the  Gard, 
Hetault  and  Boucbes-du-Rhone.  It  is  to 
the  records  of  these  associations  and  to  the 
published  reports  of  Mr.  Felix  Sahut,  Vice- 
President  of  the  society  of  Herault,  con- 
firmed by  observation  and  inquiry  of  the 
leading  wine  growers  in  the  several  depart- 
ments, that  the  facts  included  in  this  report 
have  been  derived. 

The  value  of  each  of  the  foregoing  varie- 
ties depends  upon  three  essential  require- 
ments: 1st.— Does  the  vine  permanently 
resist  phylloxera?  2nd. — Does  it  produce 
directly  a  good  wine?  Or  3rd,  is  it  service- 
able as  a  stock  for  grafting  with  other  va- 
rieties ? 

Of  the  direct  producers,  in  other  words, 
the  American  viues  which  yield  marketable 
wiues  without  grafting  with  other  varieties, 
the  most  important  are  as  follows: 

1 .  The  Clinton,  which,  as  already  indi- 
cated, was  one  of  the  earliest  varieties  to  be 
essayed  iu  the  vineyards  of  Southern  France, 
for  the  reason  thot  it  was  oue  of  the  most 
widely  grown  and  most  successful  grapes  in 
the  United  States.  In  a  few  instances, 
where  the  soil  is  txceptioually  favorable, 
the  Clinton  has  achieved  excellent  success 
both  as  a  direct  producer  and  grafting 
stock,  but  the  vine  on  tho  whule  has  prOTed 
too  fastidious,  and  in  many  cases,  after 
growing  vigorously  three  or  four  years,  it 
has  degenerated  and  ceased  to  bear,  except 
a  few  small  clusters.  When  such  vines 
have  been  grafted  they  have  succeeded  in 
producing  as  high  as  540  to  600  gallons  of 
wine  per  acre,  which  is  considered  a  satis- 
factory result.  But  the  Clinton  is  no  longer 
a  favorite  in  this  region. 

2.  The  Concord  also  began  with  great 
promise  as  a  direct  producer.  Although  its 
^wine   had   the   peculiar  "foxy"  flavor  so 
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disagreeable  to  the  French  taste,  it  was 
adopted  hi-re  by  reason  of  its  flue,  luxuriant 
growth  and  its  high  reputation  in  the  United 
States.  Like  the  Clinton,  it  tlually  degeu- 
erat«d  except  in  a  few  specially  favored 
localities,  and  is  now  only  mention  by  ex- 
perts as  a  souvaiir. 

By  far  the  must  important  and  suooessful 
direct  producer,  of  American  origin,  is — 

3.  The  Jacquez,  which  is  known  in  Texas 
and  Alabama  as  the  Lenoir  and  Black  Span- 
ish, and  iu  the  Northern  States  under  the 
name  of  Ohio.  The  Jacquez  is  a  hybrid, 
which  is  now  thought  to  have  been  origin- 
ally introduced  into  the  United  States  from 
Spain  by  a  Spuuiard  named  Jacquez,  who 
caltivated  it  iu  the  neighborhood  of  Nat 
chez.  It  ssms  to  have  been  subject  in  our 
country  to  mildew  and  black  caries,  and  for 
that  reason  has  not  been  extensively  grown 
there.  Brought  back  to  the  hot,  dry  climate 
of  Southern  France,  it  has  shown  extraor- 
dinary qualities,  both  as  a  grafting  stock 
and  a  direct  wiue  producer.  It  is  perhaps 
due  to  its  remote  Eiuopean  origin  that  the 
Jacqnez  is  more  vulnerable  than  most  other 
American  varieties  to  the  phylloxera,  and 
it  requires. therefore  careful  attention.  But 
its  exceeding  vigor,  its  long  searching  roots, 
its  vigorous  growth  of  stem  and  foliage,  the 
quantity  and  excellence  of  its  product, 
combine  to  give  it  a  front  rank,  both  as  a 
direct  producer  and  as  a  stock  for  grafting. 
Some  complaint  has  of  late  been  heard  that 
the  wine  of  the  Jacquez  deteriorates  after 
some  years  of  its  growth  in  white,  marly 
Boils,  but  even  there  this  defect  can  be 
overcome  by  judicious  grafting. 

4.  The  Herbemont  ranks  probably  next 
after  the  Jacquez  as  a  rapid,  thrifty  grower, 
but  it  bears  but  sparingly,  and  has  therefore 
been  grafted  with  the  Carignan,  and  iu  this 
condition  produces  an  excellent  wine,  al- 
though its  clusters  ripen  tardily  and  require 
a  long,  bright  autumn  to  reach  their  fulj 
maturity.  It  is,  moreover,  somewhat  "dif- 
ficile" in  its  choice  of  soils,  and  although 
it  has  attained  an  excellent  reputation  in 
the  west  of  France,  cultivators  in  the  Med- 
iterranean region  concede  that  it  has,  on 
the  whole,  hardly  fulfilled  expectations.  It 
is  therefore  placed  in  the  list  of  vines  which 
only  deveUp  their  best  qualities  under 
exceptionally  favorable  conditions  of  soil 
and  exposure. 

5.  The  Cunningham  or  Long  grape,  a 
native  of  Georgia  and  a  remarkably  luxu- 
riant grower,  shows  a  great  adaptability  to 
thin,  dry  soils,  and  has  been  largely  planted 
along  the  arid  liiilsides  of  the  Gard  and 
Boaches-dd-Rhone.  But  it  bears  but  spar- 
ingly, its  wine  is  weak  in  alcohol,  and  it  has 
therefore  been  generally  abandoned  as  a 
direct  producer,  and  utilized  as  a  grafting 
stock  for  the  Chasselas,  the  Claiiette  and 
the  Aramon. 

6.  The  Isabella  was  largely  planted  ten 
or  fifteen  years  ago,  but  it  proved  almost  as 
vulnerable  to  phylloxera  as  the  native  vines, 
and  as  its  wine  evinced  a  rank,  "foxy'' 
flavor,  its  culture  was  soon  abandoned. 
The  same  is  true  of  the  Hartford  Prolific, 
the  name  of  which  has  ceased  to  figure  in 
the  reports  and  discussions  of  vine  growers. 

7.  The  Lenoir,  which  belongs  to  the 
same  species  as  the  Jacquez,  and  has  been 
often,  in  our  country,  coufoundcd  with  that 
variety,  has  proven  one  of  the  best  Ameri- 
can vines  for  direct  production.  The  vine 
resembles  very  closely  that  of  the  Jacquez, 
bat  its  wine  is  deeper  in  color,  and  when 
grafted  it  bears  larger  clusters  though  rela- 
tively fewer  in  number. 

8.  The  Othello  is  a  hybrid,  produced  by 
fecundating   the  blossoms  of   the   Canada 


Clinton  with  the  pollen  of  the  Black  Ham- 
burg. It  is  known  iu  England,  Germauy 
and  the  Netherlands  under  the  name  of 
Frankenthal.  The  Othello  adapts  itself 
well  to  most  soils  iu  this  region,  grows 
sturdily,  bears  freely  and  produces  a  wiue 
of  excellent  quulity,  the  foxy  flavor,  so  no- 
ticeable iu  northern  vintages,  having  been 
almost  eradicated  by  cultivation  in  tbis 
warm,  dry  climate.  Its  hybrid  origin  has 
caused  some  apprehension  lest  it  prove,  in 
the  end,  subject  to  the  phylloxera,  but 
although  in  many  cases  the  parasites  have 
attacked  its  roots  in  great  numbers,  it  has 
resisted  the  attack  and  coutiuutd  tu  llourish. 
Of  the  several  excellent  grafting  varieties, 

9.  York's  Madeira  seems  to  hold  the 
highest  rank.  It  is  of  the  same  family  as 
the  Isabella,  and  is  a  native  of  Pennsyl- 
vania. It  has  long  been  knosvn  iu  Europe, 
but  has  a  poor  reputation  in  America  by 
reason  of  its  liability  to  shed  its  leaves 
prematurely  and  on  account  of  the  tardy, 
imperfect  ripening  of  its  fruit.  These  de- 
fects have  disappeared  under  the  warm,  dry 
climate  of  France,  where  it  resists  the 
phylloxera,  holds  its  foliage  until  the  com- 
ing of  frost,  and  ripens  its  fruit  perfectly  in 
ordinarily  favorable  seasons.  It  grows 
well  in  a  great  variety  of  soils  and  resists 
drought  best  of  all  American  vines.  As  a 
direct  producer  it  bears  too  spaiingly,  and 
its  wine  has  too  much  of  the  wild,  rank 
flavor  peculiar  to  many  American  varieties, 
but  when  grafted  with  the  Aramon  or  Chas- 
selas it  attains  during  its  fourth  or  fifth 
year  a  remarkable  vigor,  which  seems  to 
increase  rather  than  diminish  with  age. 

There  is  one  of  the  few  American  vines 
which  seems  to  have  the  desired  degree  of 
staying  power  and  to  promise  long  and 
vigorous  life. 

10.  Next  in  order  of  merit  as  a  grafting 
stock  comes  Taylor's  Prolific,  known  also 
as  the  Bullitt  grape  in  the  United  States. 
Its  origin  is  traced  to  the  eastern  slopes  of 
the  Alleghany  Mountains,  south  of  the 
latitude  of  Pennsylvania.  It  has  all  the 
qualities  of  an  excellent  grafting  stock,  and 
the  plantations  of  this  variety  in  the  de- 
partments of  Gard  and  H^rault,  grafted 
vrith  the  Chasselas  and  Aramon,  are  among 
the  finest  in  France. 

It  is  of  course  impossible  within  the 
limits  of  a  report  like  this  to  give  a  separate 
paragraph  to  each  of  the  numerons  varie- 
ties of  vines  which  are  now  undergoing  cul- 
ture and  observation  in  this  country,  but 
among  the  most  important  and  promising 
of  those  not  hitherto  specified  are:  The 
Alvey,  Marion,  Black  July,  Elvira,  Dela- 
ware, Noah,  Senasqua,  Triumph,  Croton, 
Black  Defiance,  Salem,  Telegraph,  Har- 
wood,  Lady  Washington,  Duchess  and 
Union  Village. 

There  is  the  large  group  of  varieties 
belonging  to  the  Riparia  species,  which 
have  been  more  recently  introduced  and 
are  now  undergoing  the  tests  of  experience. 
The  Riparias  have  thus  far  rtsisted  the 
phylloxera  far  better  in  this  region  than  in 
the  north  or  west  of  France;  and  in  certain 
districts  of  H^rault,  where  the  soil  is  of  a 
white,  marly  nature,  they  are  rated  above 
even  the  Jacquez  as  grafting  stocks. 

But  the  Biparias  seem  subject  to  a  disease 
peculiar  to  that  group,  which  iu  some  cases 
has  caused  the  vines  to  suddenly  perish 
after  a  few  years  of  vigorous  growth.  Fend 
ing  the  further  study  of  this  malady  and 
until  the  numerous  varieties  of  this  family 
have  been  more  fully  tested,  the  best  author- 
ities recommend  only  two,  the  Glab  e  and 
Fomenteox. 


Years  must  elapse  before  all  these  dis- 
puted points  are  settled  and  culture  of 
American  grapes  in  Franco  reduced  to  an 
exact  system.  The  problem  embraces  not 
only  the  choice  of  varieties  best  adapted  to 
each  speciiil  soil  aud  position,  but  all  the 
diverse  methods  of  pruning  and  grafting, 
aud,  above  all,  the  union  of  stocks  and 
gi-afts  adapted  to  each  other  by  natural 
uflinities.  Each  step  of  progress  thus  far 
made  has  only  served  to  show  the  compli- 
cated nature  of  the  task,  but  the  enterprise 
and  intelligence  of  agricultural  France  are 
enlisted  in  the  cause,  and  nnlcKH  the  Amer- 
ican vines,  should,  with  the  lapse  of  years, 
become  subject  to  the  same  pest  which  has 
devastated  the  native  growths,  a  complete 
restoration  of  the  French  vineyards  is  only 
a  question  of  time. 

Fkane  H,  Ma^on,  Consul. 

United  States  Consdlate, 

Marseilles,  February  3,  J  886. 


TUE    HONOLVLU    WINE    TARIFF. 

As  we  mentioned  in  our  last  issue,  a  bill 
has  been  introduced  in  the  Hawaiian  legis- 
lature for  the  purpose  of  nducing  the  turifl 
on  wines,  disciiminating  iu  favor  of  tht 
California  product.  The  duty  at  present 
stands  thus  : 

Below  18  per  cent.  Alcoholic  Strength. 

Per  Dozen,  Quarts 40  ceDte. 

"        "       fiuta 20      " 

"        Gallon  in  Bulk  15      " 

Above  18  and  below  30  per  cent.  Alcoholic 

Strength. 

Per  Gallon $2  00 

The  proposed  change  is  to  alter  the  alco- 
holic strength  to  21  per  cent,  thus  allowing 
all  wines  under  21  per  cent,  of  alcohol,  to 
be  imported  at  a  duty  of  40  cents  per  dozen 
for  reputed  quarts  ;  20  cents  a  dozen  for  re- 
puted pints  and  15  cents  a  gallon  in  bulk, 
This  will,  if  passed,  allow  the  introduction 
of  all  California  wines  at  the  lower  rate  of 
duty,  whereas  formerly  the  fortified  wines 
were  subject  to  a  duty  of  $2.00  per  gallon. 
In  this  connection,  it  is  interesting  to  note 
the  very  large  increase  there  has  been  re- 
cently in  the  shipments  of  California  wines 
to  Honolulu. 


THE    MARKKI'    FOH    VlTIt  ILTI^KAL 
PROni  crN. 


GROWTH    OF     THE      WIUTE     TRADE, 

(Los  AngelsB  Herald.) 


The  steady  and  uniform  growth  of  the 
wine  trade  of  Los  Angeles  is  most  gratify- 
ing. The  pure  wines  of  Southern  Califor- 
nia are  now  sought  for  by  t^e  druggists  in 
all  parts  of  the  nation,  and  what  is  still 
more  gratifying  the  parties  purchasing 
them  are  well  satisfied  with  the  purity  and 
quality  of  the  article  and  they  purchase  it 
over  and  over  again.  In  this  way  the  pure 
wines  of  the  Pacific  Coast  are  spreading  all 
over  the  country  among  a  population  of 
50,000,000  people,  wk»  inhabit  a  territory 
that  will  soon  contain  100,000,000  popu- 
lation. It  is  this  feature  that  cheers  and 
encourages  the  wine-growers  of  California 
and  induces  them  to  push  on  the  business 
of  wine  making,  till  the  products  of  our 
vineyards  shall  take  the  place  of  foreign 
drugged  liquors,  and  the  apple  brandy  and 
other  fiery  distilled  liquors  of  the  eastern 
part  of  the  country* 


The  Riverside  Press  and  UoTticulturist 
has  taken  another  step  forward.  A  year 
ago  the  weekly  issue  of  the  paper  was 
changed  for  a  tri-weekly  and  now  it  appears 
daily.  It  is  a  good,  valuable  and  reliable 
paper  and  we  trust  that  its  support  will  be 
sufficient  to  ensure  a  continuance  of  the 
enterprise  displayed  by  the  proprietor. 


l^lnc'iiNHloii   at  the  Mei'tiiiic  of  Ihc  Nlat« 
Vluinilliirnl  Society,  belt!  Iu  March. 

Mr.  Wetmore. — In  reference  to  the  en- 
largement of  the  market  for  our  vicicultural 
products,  the  most  important  topic  relates 
to  the  iufiueuce  that  might  be  exercised  by 
retailers,  such  as  hotel-men  and  restaurants, 
if  they  would  only  consent  to  treat  oar 
products  in  their  sales  as  they  do  those  of 
others,  that  is,  selling  it  at  the  same  rate  of 
profit.  If  wine  wa.s  only  sold  at  the  same 
rate  as  beer,  we  would  have  a  large  market, 
and  if  wiue-driukiug  was  trt-ated  the  same 
as  het-T,  aud  })Jaced  on  the  same  level  as  tea 
orcoffee-driukiug,  we  wouldhuve  no  trouble 
to  dispose  of  our  products.  Itubould  be  our 
aim,  at  this  session,  to  do  somt-lhlng  to  ac- 
complish that  result.  I  asked  the  question 
of  Dr.  Bernard  as  to  what  was  beiug  dona 
in  Livi-rinoie,  aud  I  felt  proud  at  his  inform- 
ation brcause  that  is  (he  district  wh'  re  I  have 
my  vimyard.  We  guvt  the  hotels  there  to 
uudt Tstaud  that  uuless  w»-  were  treated  in 
the  same  manner  that  they  treated  coflfee 
iud  tea  drinkers  we  would  not  patronize 
[hem.  I  have  jidvocated  that,  and  argued 
with  tliem  for  years,  and  as  you  hear  from 
Dr.  B-ruard  to  night,  two  out  of  three 
hotels  are  supplying  it  uu  th-ir  tables,  and 
the  third  is  very  likely  to  follow.  I  am  per- 
fectly ashamed  of  the  St.  Helena  people  al- 
owing  the  hotels  there  1 1  continue  thsir  busi- 
ness as  they  do,  when  they  have  the  power 
to  compel  them  to  do  otherwise.  A  class  of 
producers  that  will  submit  to  be  humbugg- 
ed iu  that  way  by  the  very  men  who  are 
living  off  them,  have  no  right  to  complain 
of  the  want  of  markets  in  other  parts  of  the 
world.  If  a  little  energy  was  enthused  into 
the  wine-growers  they  could  conquer  this 
State  in  a  short  time.  I  will  give  an  in- 
stance. I  dined  with  a  number  of  gentU- 
men  and  my  wife  to-day  at  a  restaurant 
where  years  ago  I  used  to  attend  with 
friends  connected  with  the  press.  It  then 
occurred  to  me  that  it  was  about  time  thej 
were  giving  wine  at  the  same  rate  of  profit  aa 
Hiey  got  from  tea  and  •  >ffee.  I  told  the  pro- 
prietor of  the  restaurant  I  was  going  to 
leave  because  I  was  not  treated  as  well  aa 
other  people  were,  he  was  exceedingly  ex- 
cited when  I  made  the  remark,  for  said  he, 
"  I  knew  that  I  was  the  best  treated,  that  I 
had  the  best  in  the  house,  and  if  there  was 
anythiug  to  be  had,  we  had  it.''  He  want- 
ed to  know  what  I  was  complaini«g  about, 
I  pointed  to  the  table  where  he  was  charg- 
ing ten  cents  for  tea,  aud  I  said,  "  what  do 
you  charge  me  upstairs  for  a  pint  of  claret?" 
'M\Tiy,  fifty  cents,  of  course,  the  regular 
price."  I  said  "What  do  you  pay  for  it." 
Oh,  said  he,  "that  was  good  wine,  high 
priced  wine,  extra  wine,  old  wiue,"  and  the 
old  story  that  you  hear  everj-where.  Now, 
I  said,  "  you  know  me  well  enough  to  kuow 
that  I  kuow  that  you  are  lying,  jon  didn't 
pay  but  about  40  or  50  cents  a  gallon  for  it, 
and  if  you  did,  you  are  a  fool,  and  don't 
kuow  your  business,  for  it  was  ordinary 
wine  anyhow  ;  yon  might  pay  00  or  70  cents 
for  a  better  wiue,  but  I  will  guarantee  if 
you  give  me  40  cents  1  will  duplicate  it  for 
you."  He  said  there  was  breakage  in  hia 
bottles,  and  loss  in  corks,  I  asked  him  if 
there  was  not  any  breakage  in  his  cups  and 
saucers.  He  came  down  to  the  statem<Bt 
that  if  he  made  a  great  deal  of  profit  in 
wine  everybody  was  doing  the  same  thing. 
I  said  you  will  not  do  it  long,  for  I  said,  I 
will  go  myself  and  take  my  friends  to 
where  I  can  get  wine,  I  am  not  going  to  pay 
more  profit  for  my  wiue  than  a  man  pays 


I 


June  18,  1886 


SAN   PKANCISCO   MERCHANT. 


67 


for  his  ten.  I  waut  uiy  wine  for  ten  cents, 
and  if  yon  givo  a  pint  of  wine  for  ten  cents 
that  is  a  itollar  a  gallon,  and  is  a  good 
profit.  Fiuully  ho  saiil,  "  yon  get  the  wino 
and  I  will  supply  it  to  you."  I  said,  "  No, 
yon  will  got  the  wine,"  but  he  wished  me  to 
get  it,  and  so  I  wt-ut  to  Mr.  Kohler's  and 
sent  up  fivegidlons  of  wine,  and  he  put  it  up 
in  bottles  and  sent  it  to  our  room — thf-ru 
were  John  McCombe  and  several  others 
with  mysolf  who  used  to  take  our  meals 
there.  It  was  not  long  before  I  found  that 
it  was  only  served  in  that  particular  room, 
the  rest  of  the  house  did  not  get  wine  es- 
oepta  t  50  cents  a  bottle,  as  soon  as  I  found 
out  that,  I  was  determined  that  the  people 
should  get  the  benefit  of  the  wine  at  ten 
cents,  so  I  changed  my  habit  and  took  my 
meals  down  stairs,  and  called  for  my  wine 
and  gave  them  to  understand  that  they 
cotild  get  the  wine  at  ten  cents.  You  now 
find  on  the  bill  of  this  house  that  a  pint  of 
claret  is  sold  for  ten  cents  and  they  sell 
hundreds  of  bottles  of  it.  If  every  one  of 
the  producers  will  do  some  kind  of  work 
like  that  we  will  conquer  the  country  every- 
where, don't  go  around  the  country  and 
submit  to  anything  that  the  hotel  keepars 
may  impose,  complain  as  I  do.  When  I 
was  up  in  Sonoma  I  complained,  for  I  had 
to  pay  twice  as  much  for  claret  there  as  I 
paid  in  "Washington.  When  I  go  to  Napa  I 
always  growl,  the  idea  of  being  forced  to 
pay  the  price  of  a  dinner  _for  five  cents 
worth  of  wine  ;  part  of  this  trouble  is  with 
the  wine-growers  themselves.  I  will  relate 
another  instance.  I  asked  Colonel  Jack- 
son while  he  was  editor  of  the  Post  about 
his  mineral  waters,  and  I  asked  him 
if  his  mineral  spring  would  turn  out 
water  enough  to  put  it  on  the  table  as  they 
generally  do  in  Europe  with  wine.  I  asked 
him  how  cheap  it  could  be  furnished.  He 
told  me  it  was  about  five  cents  a  bottle.  I 
said  then  you  cannot  do  that,  for  it  is  as 
much  as  wine.  If  you  can  get  good,  cheap 
mineral  water  to  mis  with  the  wine,  it  will 
be  extensively  used.  He  said,  ''  Five  cents 
a  bottle  for  wine?  Why,  I  pay  fifty  cents." 
I  said,  "You  don't  do  anything  of  the 
kind.''  He  said,  "Yes  I  do;  sis  dollars  for 
twelve  gallons.''  I  said,  "You  had  better 
go  and  learn  the  trade.''  The  wine  maker 
of  Napa  that  charges  sis  dollars  for  such 
wine  as  they  can  supply  does  not  know  any 
more  about  his  business  than  the  man  that 
bought  it.  If  you  find  a  man  that  is  paying 
a  large  price  for  his  wine  in  bottle,  show 
him  how  to  buy  it  in  wood  and  bottle  it  for 
himself.  It  is  for  your  interest.  If  you  do 
not  do  this,  you  will  never  have  the  custom 
of  wine  drinking  popular,  so  that  the  fault 
is  really  on  both  sides.  The  fact  that  we 
cannot  buy  our  own  wines  in  our  own  hotels 
at  a  fair  price  is  against  us.  When  I  went 
East,  I  found  many  who  had  visited  Cali- 
fornia who  said,  "Why,  people  there  don't 
drink  wine,  we  never  find  any  wine  there, 
it  is  all  French  wine."'  So  it  is  on  the 
label.  If  you  order  California  wine  in  any 
of  these  hotels,  it  is  the  most  miserable 
trash  there  is.  They  are  using  the  other 
wine  under  false  labels.  Our  reforms 
should  be  at  home;  if  we  cannot  do  it  here, 
we  cannot  make  progress  in  our  cause.  We 
have  some  influence  of  patronage  and  cus- 
tom, and  we  ought  to  make  it  felt,  use  your 
influence  as  I  have  done  in  two  or  three 
oases.  In  Napa  they  used  to  take  a  dollar 
a  bottle  for  their  claret.  I  abused  them  in 
ihe  paper  and  the  next  year  when  I  went 
there  they  had  it  reduced  to  fifty  cents.  I 
told  them  that  was  nothing.  I  was  not 
going  to  pay  fifty  cents  for  wine,  but  when 
they  bring  it  down  to   tea  and  coflee  I  will 


take  it.  In  this  fight  you  must  not  accept 
any  concessions  less  than  that.  The  wine 
drinker  must  be  treated  on  the  same  terms 
as  the  tea  and  coflTee  drinker.  When  they 
tell  you  they  are  doing  you  a  favor  in  giving 
you  a  bottle  of  wine  at  25  cents  they  are 
doing  nothing  of  the  kind.  You  can  go 
into  a  ri'staurant  in  this  town  and  buy  a 
mtal  for  25  ct.-nts,  and  out  in  the  country 
you  can  do  the  same  thing,  and  that  one 
part  of  the  meal  should  cost  the  price  of 
the  whole  meal  is  an  outrage.  I  believe 
that  the  best  work  that  we  can  accomplish 
is  such  as  I  have  outlined  with  our  hotels 
and  restaurants. 

Mr.  Husmann. — I  wish  to  say  on  the 
same  subjoct  that  I  have  found  a  place 
recently  open  at  which  you  are  supplied  a 
glass  of  wine  for  five  cents.  The  proprietor 
has  told  uiu  that  since  he  has  done  this  he 
has  sold  about  twenty  doUai-s  worth  of  T^iue 
a  day.  This  is  down  near  the  water  front, 
and  wine  drinking  has  become  so  common 
that  even  the  sailors  will  come  there  and 
take  their  glass  of  wine.  This  place  is  on 
Clay  street.  This  is  the  line  to  be  followed. 
As  soon  as  wine  becomes  as  cheap  as  beer 
or  tea  or  coffee,  then  the  people  will  drink 
it. 

The  President. — When  they  come  to  that 
point,  the  question  of  intemperance  will  be 
solved,  for  there  won't  be  any  dninkenness 
with  those  who  drink  wine. 

Mr.  Husmann. — The  proprietor  told  me 
that  this  was  doing  so  well  that  he  was  go- 
ing to  open  a  place  on  Market  Street  within 
a  few  days. 

Mr.  Haraszthy. — I  will  state  my  experi- 
ence during  the  past  week.  A  friend  of 
mine  asked  me  if  I  had  a  good  claret.  I 
told  him  that  I  had  claret  according  to 
prices.  He  wanted  to  know  the  price  I  was 
serving  a  certain  restaurant,  and  I  told  him. 
He  said,  "  will  you  give  me  the  same  wine?'' 
I  told  him  that  he  could  have  that  or  some 
other  better  according  to  age  or  quality. 
He  did  come  and  order  a  cask  bottled,  and 
I  bottled  for  him  some  three  hundred.  He 
receives  a  gi'eat  many  people"  from  Europe. 
He  is  a  merchant  here  and  makes  trips 
annually  to  make  purchases.  He  is  an 
Irishman,  and  a  very  fine  Irishman  too,  and 
he  sees  a  great  many  Irish  people  who  are 
engaged  in  spinning  and  weaving.  He  has 
had  about  a  dozen  out  within  the  last  three 
months,  and  they  all  want  to  know  where 
he  gets  the  wine.  Among  them  was  one 
who  thought  that  he  could  work  up  some 
trade  among  his  friends  and  make  a  busi- 
ness of  it.  He  said  that  in  Belfast  the 
French  wines  are  detestable  and  at  a  great 
price.  He  wanted  to  know  the  price  of  it, 
and  he  took  as  a  sample  a  dozen  casks. 
Now,  came  the  question,  for  ten  days  I 
have  been  trying  to  find  out  at  what  rate  of 
freight  I  could  send  from  here  to  London 
or  Belfast.  He  did  not  want  it  to  go  to 
Liverpool,  because  of  re-shipment.  I 
thought  it  would  be  about  ten  cents  a  gal- 
lon, which  the  gentleman  thought  was  very 
dear.  Among  other  information,  when  en- 
quiring about  the  freight,  we  were  informed 
that  in  small  lots  it  would  cost  about  33 
cents  a  gallon,  sent  by  mail  steamship  to 
Southampton  or  Liverpool.  This  was  some- 
thing extraordinarj',  but  in  case  there  was 
a  carload  made  up,  it  would  go  for  some- 
thing Uke  11  cents  on  the  Sunset  Route.  I 
had  an  interview  with  Mr.  Stanford,  and 
considerable  coxTespondonce  with  the  heads 
of  the  departments.  They  wanted  to  know 
something  of  the  present  and  future  out- 
look, and  I  gave  them  papers  which  they 
could  study  over.     They   wanted    to   know 


what  freight  wo  wanted  to  pay.  They  were 
for  getting  everything  out  of  it  they  could 
They  told  me  that  they  had  to  make  a  con 
cession,  or  were  paying  Komething  to  the 
Traus-continental  French  steamer  that  ran 
from  Havre,  in  the  shape  of  ballast,  and 
that  they  would  rather  take  this  at  a  mod- 
ei'ate  rate  than  make  changes.  At  any  rate, 
thiir  rate  to  New  Orleans  would  be  1-4  cents 
a  gallon,  and  thoy  wanted  to  know  how  14 
cents  would  suit  me.  I  said  that  would  not 
do,  for  they  would  have  to  carry  it  across 
the  sea  three  thousand  miles  for  nothing. 
They  said  never  mind  bothering  about 
that.  I  then  wrote  a  letter  in  which  I  said 
that  wines  were  selling  for  a  certain  price, 
that  the  class  under  which  our  wines  would 
sell  in  London,  was  about  thirty  or  thirty- 
five  cents  delivered.  I  tjiought  it  might 
realize  35,  but  I  did  not  think  it  would  real- 
ly fetch  more  than  30,  new  wine  sent  as 
soon  as  it  could  be  shipped.  I  started  in  to 
show  what  the  cost  would  be,  the  first  was 
the  bringing  of  it  from  the  country  here, 
the  next  cost  would  be  the  casks,  then 
there  would  be  interest  on  the  money,  then 
commission  and  insurance.  I  deducted 
these  costs  and  I  said,  "  this  is  what  the 
vine  grower  gets.  Now,  what  can  you 
cari-y  it  for?  The  freight  has  got  to  come 
out  of  that."  It  made  the  item  very  low, 
about  7  or  8  cents  a  gallon.  Back  came  an 
offer,  saying  that  they  would  take  a  car- 
load to  Liverpool,  Havre  and  London,  I 
thing  it  was  for  10  J>^  or  H  cents  clear 
through,  in  order  to  lead  it  to  encourage 
this  trade.  That  is  a  very  marked  advance. 
I  wanted  to  get  them  to  take  it  at  such  a 
figure  for  less  than  a  car  load,  but  I  could 
not  do  so,  putting  in  from  1  to  5  or  10  casks, 
10  casks  would  be  a  very  respectable  order 
from  one  person,  although  I  have  seen  20 
ordered  at  once.  It  would  be  a  very  re- 
spectable order  from  London,  although  I 
have  seen  larger  orders,  but  I  have  never 
been  able  to  make  up  a  carload.  I  wanted 
to  get  a  rate  on  from  1  to  3  packages.  I 
wanted  to  send  a  carload  to  New  Orleans, 
and  take  out  the  local  shipments  and  for- 
ward at  those  rates,  but  they  would  not  do 
so.  It  is  a  little  inconsistent,  for  instance, 
if  I  had  to  ship  a  load  to  Loudon,  I  could 
send  for  11  cents,  but  if  some  accident  hap- 
pened to  occur  in  London,  and  I  had  to 
stop  the  wine  in  New  Orleans,  I  would  have 
been  charged  14  cents  for  it.  One  of  the 
greatest  troubles  that  San  Francisco  wine 
merchants  have,  is  the  discrimination  to 
points  at  a  distance.  At  this  moment 
everything  goes  lovely,  we  can  send  wine 
all  over  the  country  for  5  cents  a  gallon, 
and  we  can  go  east  for  very  little.  We  all 
expect  to  go  east  if  we  can  only  collect  our 
biUs  in  time.  There  is  another  inconsist- 
ency in  this  trade  which  may  be  interesting 
to  you  to  know,  the  inside  of  it,  that  is  the 
unanimity  which  existed  between  the  wine 
merchants  of  San  Francisco  to  obtain  high- 
er prices.  For  sweet  wines,  this  was  to 
last  for  six  months  subject  to  reduction. 
After  going  on  for  a  time,  they  were  not 
making  any  money  which  was  quite  natur- 
al. They  agreed  to  raise  the  price  fifty  per 
cent  and  that  went  out  in  the  newspapers. 
The  real  price  was  represented  to  be  about 
60  cents,  subject  to  reduction  in  sis  months 
time.  Everything  was  lovely  on  that  line 
for  a  while.  Then  came  objections.  The 
first  thing  I  knew  freights  went  from  14  to 
5  cents,  and  our  firm  had  an  order  of  three 
carloads  of  mixed  wine  at  55  cents  a  gallon. 
We  telegraphed  that  we  could  not  make  any 
chaugo,  and  that  our  price  was  00  cents  and 
nothing  less.  These  were  all  good  parties 
and  had  gone  into  the  business.     The  reply 


then  came  that  we  wore  to  fill  it  at  S5  cents 
or  not  fill  it  at  all.  Then  I  heard  that 
somebody  outside  of  the  firm  was  selling  at 
52%  cents,  and  I  wont  to  the  firm  and 
wanted  to  know  if  that  was  so,  and  they 
said  yes,  that  the  document  had  not  been 
signed,  there  had  boon  some  objection  to  it, 
and  thoy  had  been  bound  up  by  tho  provi- 
sions of  the  contract  and  could  not  send  it, 
1  thought  here  I  was,  having  refused  this 
order,  and  after  thinking  it  all  over,  I  tele- 
graphed back  that  it  would  be  57%  cents. 
I  fiUod  that  order  at  57%  cents,  and  sweet 
wines  at  60  ci^nts.  Some  of  those  orders 
dropped  through.  One  made  me  the  cool  offer 
of  52%  Cents.  If  the  freight  goes  down 
five  cents  they  want  a  drop  of  ten  centa  on 
the  price.  I  am  told  that  wine  is  being 
sold  at  50  cents  a  gallon,  i>ackage  included. 
That  will  show  the  difference  in  San  Fran- 
cisco dealers.  The  Government  have  five 
cents  tax,  it  will  cost  seven  or  eight  cents 
interest,  five  per  cent  commission  and  2% 
cents  risk,  and  that  without  saying  any- 
thing about  rejection.  Selling  subject  to 
rejection  would  virtually  bring  the  price 
down  from  57%  cents  to  52 J^  cents.  Then 
you  have  clerk  hire.  Taking  all  these 
things  into  consideration  you  will  see  how 
impossible  it  is  to  sell  good  wine  at  those 
figures.  Then  as  soon  as  the  freight  went 
down  the  price  went  down.  The  question 
of  freight  is  an  important  one  to  us,  and  is 
well  worthy  our  consideration. 

Mr.  Wetmore. — We  have  now  low  trans- 
portation but  if  we  do  not  have  it  in  six 
months  what  are  we  going  to  do  about  it  ? 
liVhat  would  you  recommend  ? 

Mr.  Haraszthy.  —  1  would  answer 
Mr.  Wetmore  by  saying  that  we 
must  do  as  he  did  with  the  hotel  keep« 
ers,  we  must  complain.  Pursue  the  same 
course  as  he  did  mth  the  restaurant.  Let 
evei-yone  complain,  both  through  magazines 
and  newspapers.  The  Transportation  Com- 
panies go  with  the  population.  Here,  they 
are  very  careful  to  fix  the  rate  of  transpor- 
tation by  the  price  that  an  article  will  sell 
for.  We  are  powerless  unless  we  bring  this 
matter  before  them  vigoruusly.  A  man 
cannot  settle  far  from  the  railroad,  or  it 
will  take  more  than  the  produce  will  bring 
to  transport  it;  besides,  he  wants  something 
more  than  to  live  in  that  kind  of  way.  The 
way  the  Transportation  Companies  are  act- 
ing is  preventing  people  from  coming  here, 
for  they  cannot  make  a  living.  While 
east,  I  met  a  number  of  persons  who  had 
got  hold  of  these  emigration  papers  and 
were  misled  as  to  the  large  profits  which 
they  could  make.  I  met  men  from  Ohio, 
Illinois  and  some  points  further  east.  I 
met  one  man  who  had  been  sent  out  by  a 
paj-ty  on  a  prospecting  torn*.  He  said  that 
there  were  a  number  of  them  who  wanted 
to  settle  on  this  coast.  I  said,  "where 
have  you  been  and  what  are  you  going  to 
do?"  He  said  he  had  been  among  other 
places  to  Oregon,  and  there  he  had  found 
all  facilities  for  growing  crops.  Said  he, 
"  You  ean  grow  everything,  but  you  can't 
get  it  to  market.''  I  said,  "what  are  you 
going  to  do  ?''  He  said,  "stay  at  home, 
and  tell  my  friends  to  stay  at  home.  It 
will  cost  them  twelve  to  fifteen  hundred 
dollars  for  my  trip,  but  they  will  be  satisfi- 
d  and  very  glad  that  they  huve  not  coma 
out." 

These  are  the  experiences  which  yoa 
meet  on  the  cars.  It  may  be  that  the  rail- 
road companies  are  making  so  much  money 
that  they  don't  want  to  make  anymore, 
and  would  therefore  rather  prevent  emigra- 
tion by  making  it  impossible  to  send  their 
produce  to  market.  I  believe  that  the  five 
cents  a  gallon  they  are  now  charging  for 
wine  from  here  to  New  York,  is  a  price  at 
which  they  are  making  money,  and  that 
the  nine,  ten  or  twelve  cents  aboTe  that  is 
actual  profit* 
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(The  MODticello  Farnic-r  and  Orapo  Grower.) 

Mb.  Editor:  One  o(  yoar  subscribt-rs 
has  made  a  (iiU'stiou  about  the  iisefulutst; 
of  summer  pruuiug  for  the  grape-viues.  In 
answer,  I  should  say  first,  thtit  the  express- 
ion "  SuujiiuT  Pruuiug,"  ilot'S  not  convey 
to  the  mind  exactly  tbu  two  operations  that 
are  made  to  the  vine  during  ihv  growing 
8CAS0U.  These  operations  would  be  bittt-r 
named  Suckeriug  and  Tiuchiug  or  Priming. 
The  flrst,  suckeriug,  is  of  the  utmost  im- 
portance and  cannot  be  omitted  without 
damage  or  loss;  the  other  is  only  optional, 
the  opinions  of  diflferent  viticuUurists  do  not 
agreti  on  its  u'sefuluess,  some  reeommL-ud 
it,  many  disapprove  of  it  and  consider  it 
damageable. 

What  I  call  Buckeriug,  consists  in  remov- 
ing all  the  shoots  growing  on  the  old  wood, 
near  the  ground,  and  good  many  ust-Iess 
shoots,  growing  on  the  new  wood.  The 
operation  must  be  done  during  the  present 
month,  as  soon  as  the  danger  of  spring  frost 
is  over,  and  before  the  blooming  of  the  viue. 
No  knife  is  necessary,  all  the  shoots  are  re- 
moved easily  with  the  hand .  It  is  necessary 
to  go  over  the  vineyard  at  It- ast  twice  for  re- 
moving all  the  suckers,  and  in  the- Clinton, 
sometimes  a  third  operation  is  necessaiy. 
It  is  obvious  to  point  out  the  necessity  of 
such  an  operation;  everybody  can  see  that 
it  concentrates  in  the  fruiting  canes  all  the 
strength  of  the  vine  and  gives  a  better 
chance  for  a  good  blooming  and  a  good  set- 
ting of  the  fruit. 

The  second  operation,  when  it  is  done,  is 
described  as  follows  by  Dr.  J.  Guyot :  "The 
fruiting  shoots  should  be  pinched  off,  by 
aid  of  the  thumb,  above  the  sixth  leaf ;  the 
shoots  of  the  branch  for  wood  should  not 
be  pinched.  Before  going  further  on  that 
operation,  let  me  translate  from  the  French 
paper  La  viyne  Americaine,  an  incident  on 
the  subject.  In  the  number  of  April  1SS5, 
Mr.  J.  E.  Planchon,  writes:  I  read  in  the 
Gardner's  Chronick,  of  London,  number  of 
March  7th,  1885,  the  following;  M.  M. 
Casocia  and  Savastano  have  recently  made 
analysis  of  wines  produced  respectively  by 
vines  pruned  and  vines  unpruned.  Of 
grapevines  of  nine  distinct  varieties,  planted 
in  a  surface  of  one  hectare,  ('2J^  acres)  one 
half  has  been  pruned,  the  other  half  left 
unpruned.  By  the  analysis,  the  must  pro- 
duced by  the  last  vines  (unpruned)  has  been 
found  the  richest  in  sugar,  and  the  less  rich 
in  acid.  It  would  be  good  to  repeat  that 
experiment  ou  vines  triiiued  by  the  exten. 
sive  and  other  systems.  My  friend,  Profess- 
or Comu,  finding  the  observations  reported 
on  the  experiment  of  M.  M.  Casocia  and 
Savastano,  entirely  paradoxical  and  opposed 
to  positively  admitted  notions,  wrote  to  the 
*' Gardner's  Chronicle,'''  number  of  March 
14th,  1885,  and  stated  that  in  the  South  of 
France,  where  the  wine  is  .sold  generally 
for  its  alcoholic  strength,  the  short  pruning 
used  in  this  section  has  never  lessened  the 
alcoholic  degree  of  the  wine.  In  support 
of  this  assertion  of  Mr.  Corun,  and  in  view 
of  knowing  the  precise  opinion  of  the  best 
viticulturist£  of  the  Department  of  Herault< 
I  have  referr-  d  the  question  to  the  Agricul- 
tural Society  of  same  Department,  of  wliich 
are  members,  M.  M.  Henri  Mares,  Gaston 
Bazille,  L.  Vialla,  G.  Focx,  Frederic  Cuza- 
lis,  Francois  and  Felix  Sabatier,  Jules  Leen- 
hardt,  Louis  Des  Hours  and  many  other 
practical  and  learned  men.  The  uoani- 
mous  answer  has  been  what  could  b'^  fore- 
aeen.  I  recapitulate  it  in  a  few  proposi- 
ttODs: 


1st.  As  a  rule,  larger  is  the  number  of 
bunches  of  grapes  on  a  viue,  bmaller  is  tb'-- 
quantity  of  sugar  and  consequently  of  al- 
cohol. The  proof  of  such  a  fact  is  striking 
with  the  grapfviues  iuti-nded  to  be  dug  up 
the  next  year,  and  which  arc  pruned  v.  ry 
long,  or  not  at  all,  in  view  to  have  the 
largest  crop  possible.  The  numerous  bunch- 
es produced  by  such  process  hirdly  rip -n 
aud  often  remain  entirely  green.   . 

2d.  Grape-vines  trained  v.  ry  high  aud 
pruned  very  long,  the  treillis  uf  great  pro- 
duetiou,  give  always  a  wine  less  alcoholic, 
than  the  saniu  varieties  short-pruued  with 
the  buuehes  sxibmitted  to  the  culoritic  rever 
Ik  ration  of  the  soil.  Mr.  Francois  S;ibati- 
er,  in  hia  vineyard  near  Florence,  has  got 
the  best  results,  quality  also  quantity,  by 
the  substitution  of  short-pruning  to  the 
long-pruning  system. 

3d.  One  of  the  reasons  which  has  pre- 
vented the  adoption  of  the  Guyot  system  of 
pruning  in  the  Mediterranean  region,  is  that 
the  grapes  produced  ou  one  cane  long-prun- 
ed have  given  a  wine  inferior  by  its  alco- 
holic strength  to  wine  made  from  spurs 
short-pruued. 

lu  M.  Henri  Marea  vineyard,  the  Pineau 
itself,  ti-ained  by  the  method,  has  produced 
a  wine  with  two  per  cent  less  of  alcohol 
than  the  wine  from  spur-pnined  vines. 

This  been  told,  I  cannot  take  charge  of 
making  the  facts  observed  by  M.  M.  Casocia 
and  Savastano,  agree  with  those  we  have 
observed  here.  I  beg  only  to  point  out 
some  of  the  reasons  which,  in  our  region, 
have  brought  the  general  use  of  short-prun- 
ing as  the  more  rational  aud  more  practical 
for  the  production  of  wine.  I  said  some  of 
the  reasons,  because  in  this  short  letter  I 
cannot  enumerate  all  the  elements  of  a 
question  so  complex,  in  which  the  soil,  cli- 
mate, variety  of  grape  are  motives  which 
may  change  the  conclusions,  but  shall  leave 
intact  the  principle  that  short-pruning  and 
radiation  of  the  warmed  soil  are  the  condi- 
tions favorable  for  the  richness  of  grapes  in 
sugar  and  finally  in  alcohol. 

You  see,  Mr.  Editor,  how  Mr.  Planchon 
has  been  started  by  the  idea  of  leaving  the 
vines  unpruned. 

Now  comes  in  the  May  number  of  La 
Vigne  Ameiicaine,  a  card  of  J.  E.  Planchon, 
as  follows  : 

"  Because  we  understood  literally  a  short 
note  of  the  Uardncr^s  Chronicle,  my  learned 
friend  Mr.  Cornu  and  myself  have  deemed 
it  necessary  to  refute  the  assertions  attrib- 
uted wrongfully  to  M.  M.  Savastano  and 
Casocia. 

The  English  paper,  usually  so  well  in- 
formed, has  confused  this  time  two  things 
perfectly  distinct,  viz:  the  pruning,  proper- 
ly called,  or  winter  pruning,  with  the  pinch- 
ing or  summer  pruning  of  the  green  shoots. 
I  am  pleased  to  do,  in  haste,  justice  to  Mr. 
Savastano,  in  publishing  the  following  let- 
ter, by  which  the  question  is  put  down  and 
solved  in  its  true  way: 
ScPEBioK  School  of  Aobicdltube  of] 
PoBTici,  near  Naples,  r 
Portici,  May  5th,  1885. ) 
Dear  and  Mod  Honored  Master; — I  have 
been  very  much  surprised  in  reading  your 
article  on  the  effects  of  pruning,  etc.  You 
are  perfectly  right  in  taking  as  paradoxical 
the  experiments  attributed  to  us.  It  is  not 
our  fault,  but  Gardner^s  Chronicle,  who  has 
wrongfully  presented  our  studies  and  mad-- 
us  tell  what  we  never  meant  to  say.  Here 
is  the  reason  why.  "Wo  have  published  on 
\he  subject  three  articles.  The  first  in  the 
Stazioni  Spf-rimentak  agrarie  italianc  in 
1882.  The  second  in  the  Anniutrio  of  our 
school  1883,  one-third  in  the  No.  1  of  1884 


of  the  Journat  d^  A^iriciUtnrf  pratUjue.  The 
last  resumes  the  two  first  with  somu  coin- 
menta. 

Wo  have  made  our  experiments  on  thi 
summer-pruuiinj,  and  properly  on  that 
practice  calbd  the  pinching  of  the  vine;  au'l 
iu  view  of  avoiding  all  uiisunderKtandiug. 
we  have  cK-arly  explained  that  by  that 
practice',  we  meant  the  cutting  when  green 
of  the  fructiferous  canes,  two  or  three  h  iiveh 
above  the  last  bunch  of  gmins.  This  se♦■m^ 
to  me  an  entirely  different  thing  to  the  oui 
attributed  to  us  iu  the  (ianlmr^s  Chrouirlt 
I  give  our  results: 

1st.  With  our  stroug  and  robust  vari-  ■ 
ties,  when  pinching  ie  done,  theperceutag 
of  glucose  in  the  must  is  iilwayn  less  thai 
when  there  is  no  pinching  done. 

2d.  The  glucose  is  in  direct  ratio  will 
the  number  of  leaves  of  the  cane  to  whicl 
the  grape  belongs,  the  acidity  iu  iuvers 
ratio. 

3d.  The  suckers  decrease  in  the  fructi- 
ferous canes  the  per  centago  of  glucose,  anu 
increase  the  per  centage  of  acidity. 

During  the  second  year,  we  have  beei 
able  to  experiment  ou  one  hectare  (2^, 
acres  )  of  vines.  The  results  have  coufinn 
,  ed  that  the  per  centage  glucose  is  smalb 
in  the  vines  pinched  off  and  the  acidiij 
larger.  We  have  found  also  that  more  ro- 
bust was  the  viue,  larger  was  the  difference 
I  beg  you  also,  most  honored  Master,  to  set 
if  you  find  right  in  my  article  on  the  pinch- 
ing of  the  vine,  my  idea  on  such  an  im- 
portant matter.  I  think  that  both  practi- 
ces can  be  made  to  agree,  viz:  that  pinch- 
ing is  good  in  the  north  and  dangerous  in 
the  south.  I  agree  entirely  with  your 
opinion,  shared  by  many  gallant  French 
viticuUurists,  on  the  long  and  short  prun- 
ing. We  are  perfectly  in  agreement  on  the 
subject,  and  we  have  here  near  our  school 
many  examples  which  confirm  your  practice. 
I  hope  you  will  do  justice  to  us  of  the 
wrong  accasioned  by  the  Gardner's  Chroni- 
cle. 

If  you  think  proper,  you  can  publish  the 
present. 

Yours,  &c., 

De.  Louid  Savastano, 

Professor  of  Arboriculture  at  the  Superior 
School  of  Agriculture. 

P.  S.  I  send  you  the  article  of  the  Jour- 
nal d' Agriculture,  and  also  an  article  of  Mr. 
Giraud,  who  says:  Experiments  made  on  a 
large  scale  show  that  exaggerated  pinching 
produces  barrenness  iu  the  South;  I  have 
had  many  times  the  proof  of  it.  Then  fol- 
lows another  note  of  Mr.  Planchon,  from 
the  CEitvres  Agricole»  of  Cazalis-AUut,  Mont- 
peilier.  "  Everybody  knows  that  the  grapes 
most  close  to  the  soil,  ripen  first.  Wishing 
to  experiment  on  that  subject,  I  have  man- 
aged a  viue  in  such  a  way  that  one  half  of 
the  fruit  was  25  centimeters  (9  inches) 
above  the  soil,  and  the  other  half,  1  meter 
(  3  feet )  above  the  soil.  The  must  of  the 
first  was  10  degrees  by  Bnume  aerometer, 
the  must  of  the  second  *J%.  The  experi- 
ment has  been  made  many  times,  results 
have  never  changed.  You  see  by  the  den* 
sity  of  these  musts,  that  an  elevation  of  75 
centimeters  (27  inches)  has  reduced  the 
Saccharine  matter  of  one  twentieth,  and  it 
is  easy  to  understand  how  poor  must  be  the 
wine  produced  by  vinis  which  m  some 
countries  are  left  climbing  on  high  trees.'' 

Now,  Mr.  Editor,  I  have  nothing  more  to 
say  about  Summer  Pruning.  After  the 
authorities  above  mentioned,  3'our  readers 
may  judge  for  themselves.  I  conclude  in 
telliug  again  to  bo  careful  in  removing  all 
the  suckers  before   the   blooming  season, 


and  after  too,  if  any  more  gr'  w.  1  will  add 
also  that  during  tho  present  mouth,  it  is 
time  to  make  the  second  plowing  which 
e'insirits  in  throwing  back  to  the  vine  the 
:^round  removed  by  the  firid  plowing.  Plow 
mly  after  the  danger  of  Spring  frost  i«  over; 
the  vine  treeZt  6  easier  when  the  ground  baa 
been  recently  moved.  Do  not  plow  during 
the  blooming  time,  it  will  injure  the  fecun- 
dation. The  vine  does  not  want  any  dia- 
turbance  during  the  delicate  operation  of 
fecuudiiticui. 

G.  AKNAUD, 
Sup't  Monticello  Wine  Co.. 

Charlottewville,  Va. 
P.  S.  In  looking  over  each  shoot  ol  tbn 
viue  for  the  op>  ration  of  removing  the  suck- 
-iH,  the  viueyardist  must  also  loiik  for  the 
injurious  inS'  eti*.  It  is  a  good  opportunity 
to  destroy  them. 


CKITICISai  ON   4'AI.If'«»KNIA    UINi9. 


Edifob  Merchant: — Some  seventeen 
uonths  ago  a  coHeclion  of  twelve  samples 
jf  young  wiues,  duplicates  of  which  wer« 
u'eseuted  to  aud  tasted  at  the  State  Con- 
-entiou  iu  D  cemb  r.  lH8-i,  at  San  Frau- 
■isco,    was   sent  by  the   State   Viticultural 

'omuiission  to  liinon  von  Babo,  Kloster- 
leuburg.  A  SvCuud  collection  wjts  sent  to 
Professor  Dr.  Joseph  B'  rsch,  Vienna,  and 
I   third  to  Dr.  Adolf  Blankenhoru,  Karls- 

uhe.  From  the  first  nam«  d  two  gentU-toen 
;   rectived  letters  here,   whieh,  with  refer- 

nee  to  the  Califoruia  sampUs,  contain  the 

ollowi'ig  pas.'sng  s: 

Barun  Bubo  says:  *' The  wims  sent  are 
jf  the  greatest  interest,  and  they  have  fre- 
lUently  been  tasted  by  many  people,  who 
fapressed  their  astonishment  at  the  excellency 
and  the  variety  of  them.  Doubtless  Cali- 
fornia will  be  a  grand  wine  producing  State 
— it  the  phylloxera  did  not  exist.  But  let 
people  persevere  aud  make  sure  by  grafting 
on  resistant  stock.'' 

The  expression  of  satisfaction  with  the 
quality  aud  variety  of  our  products,  of  which 
the  Baron  saw  only  the  few  samples  sent 
him,  is  certainly  encouraging  and  confirm- 
atory of  our  hopes  and  views.  At  the  prin- 
cipal Oiuological  institute  of  the  Empire  of 
Austria  there  are  men  who  understand  this 
subject,  and  we  may  trust  that  no  mere 
compliment  was  intended,  as  we  proved  to 
have  jumped  a  high  leap  above  the  Mission 
types  of  wines  that  formerly  gave  California 
a  bad  name,  which  yet  has  to  be  washed  off 
in  our  own  country  by  familiarizing  people 
with  the  improved  looks  of  our  present  prod- 
uct. Iu  a  postscript  Baron  von  Babo  sayg 
that  the  specified  judgment  on  the  samples 
sent  him  will  be  forwarded  iu  a  few  days. 

Dr.  Bersch  was  absent  from  Vienna  last 
summer  and  autumn  and  writes  that  he 
delays  examining  the  1884  samples  until 
next  fall,  in  order  to  have  a  number  of 
competent  people  tastiug  with  him,  and 
such  people  cannot  well  be  gathered  in 
Vienna  in  summer  when  every  one,  who 
can,  leaves  the  city.  The  sauqjies,  which 
Dr.  Bersch  has  kept  all  the  time  in  hia 
study,  have  remained  perfectly  bright.  He 
is  a  man  who  has  little  time  b.sid  s  that 
dedieated  to  his  cenologicai  work,  and  with 
a  vast  amount  of  retarded  work  owing  to 
his  travels  last  year,  disposes  in  thtf  right 
way  of  the  tasting  of  our  samples  latA-r  aud 
he  wishes  to  do  so  in  coini>any  of  men 
whose  opinions  will  be  unimpeachable. 

From  Dr.  Blankeuhorn  we  shall  likewise 
hear  eventually  the  authoritative  opinionof 
men  who  can  judge  our  win»-R.  I  shall 
take  occasion  of  sending  a  small  collection 
of  wines  from  the  samples  of  the  late  Na- 
tional Convention  here  to  the  three  gentle- 
men named  and  to  Professor  Dr.  Roesler, 
on  the  part  of  the  California  State  Qrape 
Growers  and  Wine  Makers  Association. 

F.  POHNDOBIT, 

Washington,  D.  C,  May  31,  1886. 


June  18,  1886 
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URAPE  GROWERS  AND  WIKE  MAK 
ERS. 


A  regulftr  uu-etiug  of  tlu'  Grnpe  (Irowera 
and  Wine  Makers*  Associiitiouof  Ctiliforuia 
was  held  nt  the  rooms  of  the  Stute  Viticul- 
tnral  Comuission  on  1st  inst. 

The  PrcBideut,  H.  W.  Mdutyre,  wfts  in 
the  Chair.  The  minutes  of  the  last  meeting 
were  read  and  approved.  The  by-laws 
were  read  and  acted  upon  seriai'im,  and 
Article  V  was  amended  by  adding  to  it: 
**The  Directors  shall  collect  and  publish  to 
the  members  of  the  Association  all  statis- 
tical information  of  interest  to  them,  in- 
cluding a  directory  of  vine  growers  and  wine 
makers  in  this  State,  as  complete  as  can  be 
made,  acreage  planted  in  vines,  ages  and 
varieties  of  vines  planted,  prospects  of  crops 
and  range  and  prospects  of  prices." 

Article  XI  was  amended  so  as  to  read  as 
follows:  "The  regular  meeting  of  this 
Association  shall  be  held  at  the  city  of  San 
Francisco,  on  the  first  Tuesday  of  January 
and  March  and  the  third  Tuesday  of  June 
and  August  at  11  o'clock  a.  m.,  at  such 
places  as  the  Board  of  Directors  may  desig- 
nate." 

Article  XII  was  amended  by  adding  to 
it:  "  The  Secretary  shall  also  send  notices 
of  meetings  of  the  Association  to  the 
members  by  postal  cards." 

A  new  Article  was  adopted  as  follows: 

Article  siv. — Anmidment  of  tlie  By  laws, 
— These  By-laws  may  be  amended  at  any 
regular  meeting  of  the  Association  by  a  vote 
of  two-thirds  of  the  members  present,  pro- 
vided that  the  proposed  amendment  shall 
have  been  offered  in  writing  at  a  previous 
regular  meeting,  the  proposed  amendment 
to  be  sent  to  each  member  with  a  notice  of 
the  meeting. 

On  motion  of  Mr.  Haraszthy,  it  was  or- 
dered that  the  Secretary  cause  500  copies 
of  the  By-laws,  with  the  names  and  ad- 
dresses of  the  members,  to  be  printed,  and 
that  he  send  a  copy  to  each  member. 

A  communication  from  the  Hop  Growers' 
Association  of  Mendocino  county,  asking 
the  Association  to  co-operate  with  them  in 
their  opposition  to  the  '  *  Boycott  "  recently 
attempted  in  the  State,  and  enclosing  reso- 
lutions on  that  subject  and  the  kindred 
subject  of  Chinese  immigration  was  read. 
On  motion  of  John  T.  Doyle,  it  was 

Resolved,  That  the  Secretary  address  a 
communication  to  the  Hop  Growers'  Asso- 
ciation of  Mendocino  county,  stating  that 
■we  entirely  agree  with  them  in  their  senti- 
ments expressed  in  their  resolutions  trans- 
mitted to  us,  and  that  whenever  concerted 
action  in  opposition  to  unlawful  dictation 
as  to  the  management  of  private  business, 
whether  enforced  by  violence  or  by  boy- 
cotting, is  judged  necessary  we  will  second 
them. 

THE    BOABD    OF   DIBECTOBS. 

Pursuant  to  a  call  of  the  President  and 
notices  by  the  Secretary  the  Board  met  at 
the  rooms  of  the  State  Viticultural  Com- 
mission at  9  A.  M.  on  June  1st. 

Present,  Messrs.  H.  W.  Mclntyre,  Chas. 
E.  Shillaber,  D.  C.  Feeley  and  M.  Keatinge. 

The  minutes  of  the  last  meeting  were 
read  and  approved. 

Mr.  E.  C.Priber  was  elected  to  fill  the 
vacancy  in  the  Board  caused  by  the  increase 
of  the  number  of  Directors  by  the  adoption 
of  the  by-laws,  and  took  his  seat  as  a  mem- 
ber of  the  Board. 

The  Deutscher  Verein  of  Anaheim  was 
enrolled  as  a  member  of  the  Association. 

Captain  H.  W.  Mclntyre,  President  of 
the   Association,  was   elected  President  of 


the  Board  of  Directors.     The  action  of  the 

Treasurer  in  paying  §250  on  account  of  the 
expeuBcs  of  Mr.  Pohndoiff  at  Washington 
was  ratified  and  approved.  After  discus- 
sion it  wos 

Jiesolvet.1,  That  the  Treasurer  be,  and  is 
ht  reby  instructed  to  make  payments,  out  of 
the  moneys  subscribed  and  paid  into  the 
special  fund  uf  the  Association,  for  the  pur- 
poses for  which  they  are  intended,  upon 
the  order  of  the  Secretary,  approved  by  the 
President. 

Two  bills  for  freight  on  exhibits  sent  to 
the  National  Convention  at  Washington  were 
ordered  paid. 

On  motion  the  Board  adjourned  to  meet 
on  the  6th  day  of  July  nest  at  11  o'clock  a. 
M.  at  the  same  place,  and  each  member  of 
the  Board  was  requested  to  be  prepared  by 
that  time  with  a  plan  for  gathering  statistics 
as  required  by  Article  V  of  the  by-laws,  and 
the  Secretary  was  directed  to  invite  Mr.  F. 
W.  Morse  to  be  present  at  the  meeting. 


THE     WORK     IN    WASHINOTON. 


Editoe  Merchant. — Your  correspondent 
here  will  have  kept  you  posted  about  the 
proceedings  of  our  National  Viticultural 
Convention.  Thus  there  is  no  need  of  giv- 
ing you  a  repetition  of  details. 

As  to  the  result  of  the  gathering,  it  was  a 
great  success.  There  are  many  most  intel- 
ligent grape-growers  in  the  East.  Thi 
tendency  of  all  of  them  is  implicit  striving 
aftei  purity  of  the  product  of  the  vineyard 
The  work  of  Mr.  Wetmore  in  uniting  all  tht 
viticulturists  of  the  United  States  into  one 
National  Association  is  recognized  by  all  of 
them  as  a  most  important  one.  His  election 
as  president  of  the  Association  was  spon- 
taneous and  unanimous,  and  after  the  pro- 
ceedings were  closed,  the  opinion  of  those 
of  the  Eastern  members  I  had  occasion  to 
speak  with,  was  that  no  one  among  them 
could  be  more  de  sir  able,  because  they  knew  of 
no  one  who  possesses  with  zeal  for  our  cause 
the  thorough  knowledge  of  all  our  industry 
in  all  its  details  as  well  as  our  needs.  The 
Commissioner  of  Agriculture  has  been  most 
sympathetic  for  our  cause.  His  address, 
which  was  the  first  delivered  after  the  open- 
ing of  the  proceedings  of  the  Convention, 
will  have  been  under  the  eyes  of  your  read- 
ers and  confirm  his  views,  which  are  ours. 
He  has  been  with  us  every  day  and  his  de- 
partment has  officially  assisted  us.  The 
whole  collection  of  samples  was  turned  over 
to  the  department  where  a  thorough  exam- 
ination and  analysis  of  them  will  ensue. 
Our  cause  is  stamped  now  a  truly  national 
one.  Commissioner  Coleman  presented  the 
grape-growers  of  all  States  which  concurred 
at  the  Convention  to  President  Cleveland. 

My  occupations  have  been  so  tiring  and 
absorbing 'all  my  time  since  the  above  was 
written  that  I  could  not  continue  it,  having 
also  had  to  go  with  Mr.  Wetmore  to  New 
York  in  the  meanwhile.  As  to  the  chief 
business  in  hand  that  of  the  bills  before 
Congress  and  Senate,  affecting  our  interests, 
the  truly  hard  and  intelligent  work  of  Mr. 
Wetmore  may  bear  early  fruit,  if  the  great 
advance  produced  by  his  energetic  and  un- 
tiring activity  may  not  be  checked  by  side 
issues,  such,  for  instance,  as  matters  of  pol- 
icy of  one  or  the  other  faction,  having  prop- 
erly no  bearing  on  the  principle  involved, 
but  obstructing  the  proper  course.  People 
attending  to  the  quiet  daily  routine  of  their 
occupation  there  cannot  imagine  what 
amount  of  brain-racking  and  active  work  at 
all  hours,  often  up  to  midnight,  is  needed  to 
attend,  in  the  sense  of  a  man  of  Mr.  Wet- 


more's  stamp  knows  to  do  it,  to  the  matter* 
that  so  greatly  interest  all  viticulturists. 
Few  are  able  to  appreciate  Mr.  Wetmoro's 
activity  or  cannot  do  so,  because  the  diffi- 
culties in  its  course  are  not  easy  to  under- 
stand. I  have  ceased  to  be  surprised,  hav- 
ing by  this  time  become  accustomed  to  what 
seems  natural  and  in  safest  keeping  with 
the  man  whose  whole  thoughts  are  bent  on 
the  safety  of  straight  wine-growing  and 
making. 

Last  night  Mr.  Wetmore  addressed  some 
forty  physicians,  members  of  the  Medical 
Association  of  the  D  .  0.  on  the  subject  re- 
lating to  the  spurious  wine  bill .  The  eluc- 
idation of  the  scientific  side  of  the  question 
seemed  easy  to  the  speaker,  for  he  has  per- 
sonally investigated  facts  in  Europe,  had 
the  Verdict  of  high  medical  authorities  there 
and  has  imbibed  thoroughly  what  the  whole 
technical  writings  of  wine-growing  and  con- 


suming countries  say  on  the  subject.  His 
clear  explanation  captivated  the  audience, 
who  have  deputed  a  committee  of  their  so- 
ciety, Drs.  Garrett,  Buckley  and  Smith, 
names  that  sound  well  here,  to  assist  in  the 
legislative  part,  as  well  as  to  consider  the 
queHlion  of  purity  of  our  product  an  essen- 
tial one  in  the  interest  ol  public  hygiene. 
This  assistance  is  an  important  one,  for 
certainly  as  Mr.  Wetmore  expressed  U,  the 
faculty  thus  far  has  been  too  modest  in 
their  inffuence  in  matters  bo  greatly  affect- 
ing the  family,  the  consumers  generally, 
— and  the  producer  too.  The  vote  of  thanks 
moved  by  the  chairman  of  the  Medical 
Committee  on  Legislation  to  Mr.  Wetmore 
was  unanimously  rendered  and  with  hearty 
applause.  F.  Pdft, 

Washington,  D.  C,  May  29th,  1886. 


The  Report  of  the  J?'otirth  Annual  State 
Viticultural  Convention  is  now  published 
and  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more. 


.^C3Vi:]E3    S7£3.^1Vi:     I^H-XJIO?    Z>JR.'!r£3X^. 


We  show  in  this  issue  the  "Acme  Evaporator"  made  Jjy  the  Steam  Heat  Evaporator 
Co.  of  Charlotte,  Mich.,  which  is  being  introduced  on  this  coast  by  Messrs.  Batchelor  & 
Wylie  of  37  Market  street,  which  we  think  is  worthy  of  examination  by  those  interested 
in  fruit  drying,  it  being  operated  by  an  entirely  different  process  from  any  of  the  others 
now  in  use,  stemn  heat  being  the  means  used  instead  of  hot  air.  In  this  machine  we  find 
a  system  of  flat  chambers,  about  an  inch  in  depth,  placed  one  above  the  other,  which 
are  perfectly  steam  tight,  these  chambers  being  far  enough  apart  to  admit  of  two  trays 
of  fruit  being  placed  between  each  pair.  The  fruit  is  subject  to  an  equal  degree  of  heat 
■from  above  and  below,  the  mqisture  being  carried  away  through  the  draft  chimney, 
without  subjecting  the  trays  in  the  upper  compartments  to  the  dampening  effect  of  the 
moistiue  arising  from  the  lower  trays,  as  it  is  driven  out  by  the  heat.  The  Uability  of 
scorching  the  fruit  is  necessarily  overcome  by  the  evenness  of  the  heat,  and  by  the  equal 
heating  of  all  parts  of  the  machine,  saving  a  great  deal  of  expense,  care  and  attention, 
it  being  unnecessary  to  change  the  trays  from  one  part  of  the  machine  to  another  in 
order  to  save  one  portion  from  scorching,  while  the  other  remains  uncured. 

It  is  also  claimed  that  the  effect  of  steam  heat  is  to  produce  a  finer  quality  of  fruit 
than  from  almost  any  other  method,  owing  to  the  even  temperature  and  low  degree  of 
heat  used,  sufficient  only  to  force  the  moisture  out  of  the  article  dried,  being  all  that  is 
necessary,  provided  the  moisture  is  immediately  caiTied  away. 

This  process,  in  our  opinion,  should  recommend  itself  to  those  who  use  evaporators 
in  curing  their  grapes  for  raisins,  as  it  would  seem  to  be  especially  adapted  to  thoA  work. 
owing  to  the  evenness  of  the  heat  applied.  This  machine,  though  new,  is  certainly 
worthy  of  attention,  and  if,  upon  trial,  it  fulfills  the  claims  of  the  manufacturers,  it  must 
be,  as  its  name  implies,  "The  Acme''  for  fruit  evaporating. —  Hural  Fnss. 
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Recoifuilou 

Onr  friends  in  the  Fresno  Viticnltural 
and  Horticnltnral  Association  recognize  the 
Talae  of  a  journal  like  the  ilEECBAXT 
gtmrding  and  advancing  their  interests,  and 
give  effect  to  their  good  wishes  in  a  very 
practical  way,  as  will  be  seen  by  the  foUow- 
ing  resolution: 

Official. 

»Ras.so.  Cal.,  April  5,  1884. 

Proprietor  S.  F.  Mxecua-vt.  —  Dear  Sir:  Belov 
B  a  copy  o(  the  minutes  of  the  last  meeting  of  th^ 
*reano  Viticultural  and  Horticultural  Society  that  is 
of  interest  to  yourself. 

.R«ofwd— That  this  Association  recognize  the  S\.\ 
PnaNOsco  Mercha-nt  as  one  of  the  best  organs  of  the 
Viticultural  and  Horticultural  interests  in  the  State. 
mo  exponent  of  their  v-iews  and  aole  advocate  of 
their  interests,  and,  moreover  as  a  paper  which  has 
taken  more  than  ordinary  interest  in  the  prosperity 
of  Fresno  countv.  We  a^'ree  to  jcive  the  publisher 
ourlilwral  support  while  tuat  journal  pursues  the 
coarse  for  which  it  has  hitherto  beendistinmiishe-l. 

Moreover,  we  surest  that  manufacturers  and  d«il 
ers  in  aericult'iral  implements  and  other  merchandise 
who  wSi  to  call  our  attention  to  their  goods,  aid  u« 
and  other  Mticulturista  in  maintaining  the  S-VS  Fka-s- 
asco  Mekcha-vt  on  a  sound  footing,  by  jiivini:  it  a 
Urge  share  of  tneir  advertising  patronai.'e 

Be  it  further  T«oIrp<i  that  the  Fresno  Viticultural 
nad  Horticultural  society  tender  its  thanks  to  the 
Sa-i  Frascisco  MKacUA.M  for  past  f-ivors. 

0,  F.  RlGi^S.  Secretart. 


Sl'LPlll'RIXO. 

Some  slnpid  recommendations  having 
been  published  to  the  effect  that  sulphur 
should  be  applied  to  vines  when  the  leaves 
are  wet,  we  reproduce  the  following  from 
the  Second  Annual  Report  of  the  Chief  Ex- 
ecutive Viticultural  officer.  The  system 
here  recommended,  is  that  which  has  been 
beneficially  practised  for  years  by  otir  old- 
est and  most  experienced  grape  growers: 

Oidiom  and  mildew  are  developed  by 
favorable  conditions  of  atmospheric  mois- 
ture and  warmth.  Sulphurous  acid  fumes 
from  the  combustion  of  sulphur  under  the 
heat  of  the  sun,  gently  and  gradually  diffus- 
ed about  the  vines,  arc  practically  beneficial. 
The  Bulphur  should  be  applied  in  mxrm,  dry 
weather  in  the  form  of  powder;  the  tritu- 
rated or  grotind  sulphur  is  the  best. 
Do  not  apply  Mchm  the  ieaies  are  Kel. 
Repeat  applications  which  have  been 
rendered  useless  by  rain  without  delay,  as 
■oou  as  the  weather  is  warm  and  dry.  First 
application  when  blooming  commences ; 
second,  when  the  berries  are  well  formed, 
before  they  are  larger  than  peas;  third, 
later,  generally  in  July. 


The  members  of  the  State  Vinicnltural 
Society,  at  their  last  meeting,  discussed  the 
i>Ua  of  collecting  viticultural  statistics. 
That  such  statistics  will  be  useful  and  in- 
teresting there  can  be  no  doubt,  but  there 
is  considerable  doubt  as  to  the  amount  of 
success  that  will  be  derived  in.  the  under- 
taking. Wo  do  not  desire  by  any  means  to 
throw  cold  water  upon  the  idea;  on  the  con- 
trary, we  hope  to  see  it  form  a  definite  and 
workable  shape,  and  will  assist  in  the  mat- 
ter as  much  as  possible.  We  have  some 
little  idea  of  the  difficulties  consequent  up- 
on such  au  undertaking  from  our  individual 
efforts  to  prepare  a  directory  of  the  grape 
growers  of  California,  some  eighteen  months 
ago.  We  succeeded  in  getting  together 
nearly  3,000  names,  some  of  which  were 
wrongly  in  the  list  while  many  were  omit- 
ted. In  some  sections  we  received  cordial 
assistance  and  encouragement  from  indi- 
vidual viticulturists,  but  in  many  more  in- 
stances we  did  not  even  receive  a  single  re- 
ply to  our  enquiries  for  information.  And 
from  these  very  places,  where  information 
was  withheld  or  we  were  discouraged  'roni 
our  work,  came  the  first  and  only  com- 
plaints as  to  its  faultineSB  and  short  com- 
ings. The  effort  even  was  not  appreciated, 
but  it  was  gladly  seized  upon  as  a  subject 
of  ridicule  and  contumely.  We  recollect 
with  considerable  pleasure  the  advice  of  an 
editor,  in  a  county  that  considers  itself  as 
one  of  the  leading  viticultural  counties  from 
which  we  had  not  received  the  slightest  a»- 
sistance.  His  advice  was  to  withdraw  all 
the  copies  from  circulation  and  burn  them. 
This  was  encouraging  to  say  the  least. 

However,  we  wish  the  Society  much  bet- 
ter success.  There  are  many  members  and 
they  are  scattered  tolerably  well  throughout 
the  State.  Each  individual  should  be  able 
to  collect  accui-ate  information  in  his  own 
immediate  neighborhood,  and  to  induce 
friends  a  few  miles  off  to  do  the  same.  We 
have  still  in  our  possession  some  corrections 
that  were  sent  us  after  the  publication  of 
our  list,  with  the  area  planted  to  vines  in  a 
few  localities.  These  are  at  the  service  of 
the  Society  if  they  are  likely  to  be  of  any 
use  in  forming  a  ground  to  work  upon. 
The  individual  members  of  the  Committee, 
who  have  this  work  in  hand,  are  to  report 
their  ideas  and  plans  of  proceedure  at  the 
uext  meeting.  It  will  be  remembered  that, 
at  the  last  Annual  State  Convention,  Mr. 
Morse  gave  the  results  of  his  experience  in 
this  direction.  He  had  not  only  sent  out 
circulars  and  blanks,  but  he  had  also  trav- 
eled from  one  end  of  the  State  to  the  other 
on  behalf  of  the  Commission,  seeking  sta- 
tistics and  often  finding  none.  Good  work 
has  been  done  by  the  iiuermore  Herald,  the 
St.  lidena  Star  and  the  Concord  .Sim,  but 
we  think  these  three  papers  are  the  excep- 
tion that  prove  the  rule  of  indifference  on 
the  part  of  the  others.  The  general  idea 
seems  to  be,  when  viticulturists  are  asked 
for  information,  that  they  are  afraid  to 
give  it  for  fear  the  assessors  may  get  hold 
of  it.  This  is  a  most  absurd  and  wrongly 
conceived  idea.  Mr.  Morse  proved  by  hi^ 
work,  where  it  was  most  perfectly  and 
thoroughly  done,  that  the  assessors  figures 
were  always  in  excess  of  the  facts.  Conse- 
quently, if  the  grape  growers  would  only 
give  the  facts,  then  the  figures  for  their  tax- 
es would  really  be  less  then  they  have  been 
paying  for  years  past.  For  instance,  the 
reports  of  the  assessors  on  the  acreage  in 
vines  for  Los  Angeles  Coimty,  is  25,000, 
and  for  Contra  Costii  County,  3.000  acres. 
The   actual   figures   are    15.000   and   2,000 


acres  respectively,  so  that  the  grape  grow- 
ers in  those  two  counties  are  paying  taxes 
on  10,000  and  1,000  acres  of  vines  which 
they  do  not  possess  and  which  are  not 
planted.  The  fallacy  of  the  "assessor 
argument,"'  on  the  part  of  grape  growers  is 
therefore  apparent,  and  should  be  clearly 
explained  by  the  Society  when  endeavoring 
to  obtain  the  information  for  their  returns. 


JACK    FROST    FBUZESr    OIJT. 


THE    FIKST    OBAPEa. 


The  Mebchant  has  previously  referred 
to  the  frost  alarm  iutroduced  here  by  Mr. 
J.  H.  Drummond  of  Glen  Ellen.  A  wire 
eonnected  with  a  thermometer  in  the  lowest 
part  of  his  vineyard,  most  subject  to  frosts, 
gave  an  alarm  in  his  house  when  the  ther- 
mometer fell  to  a  certain  degree.  Mr. 
Thomas  S.  Glaister,  of  Sonoma,  has  con- 
ceived an  idea  which  bids  fair  to  ont-frost 
the  original  freezer.  It  is  simply  the  same 
idea  and  principle  on  a  more  extended 
scale.  Mr.  Glaister's  idea  is  that  if  the 
wire  can  signal  the  approach  of  frost  to  a 
man's  house,  and  so  start  the  alarm,  it  can 
be  made  to  do  more  and  better  work.  In 
the  frost  season  every  vineyardist  has  his 
fires  ready  set,  anticipating  the  approach  of 
the  common  enemy.  Mr.  Glaister's  plan  is 
to  have  an  electric  wire  connecting  from  the 
main  battery  at  the  thermometer  with  each 
separate  bonfire,  so  that  when  the  tempera- 
ture goes  down  to  33  degrees  the  electric 
spark  will  be  carried  to  every  heap  and  so 
start  the  fires  all  around  the  vineyard,  while 
the  owner,  without  rousing  up  all  hands, 
getting  the  coff'ee  ready,  and  any  delay  in 
starting  the  individual  fires,  can  stand  com- 
placently at  his  window  inside  the  house, 
watch  the  fires  starting  and  retire  to  roost 
again  with  the  satisfaction  of  knowing  that 
his  vineyard  will  be  well  protected  before 
the  enemy's  arrival. 

The  experiment  has  been  tried  on  a  small 
scale  at  Sonoma  on  three  or  four  piles  of 
firing  placed  fifteen  feet  apart.  There  it 
was  entirely  successful.  The  points  at  the 
wires  are  held  in  position  by  a  piece  of  cord 
fastened  on  each  side  of  the  heap  to  be 
burned.  The  fire  of  course  bums  the  cord 
and  the  wire  springs  out  to  one  side  thus 
saving  the  points  for  future  use.  The 
point  of  the  wire  connects  with  a  small 
piece  of  gun  cotton  enclosed  in  paper  that 
is  saturated  with  kerosene  or  some  other 
inflammable  material  which  will  ensure  the 
fire  igniting.  This  should  be  covered  by  an 
old  tin,  of  which  there  are  always  plenty  to 
be  found  on  any  vineyard,  to  protect  the 
points,  where  the  electric  spark  connects 
with  the  gim  cotton,  from  becoming  damp 
and  useless  through  the  effects  of  fog  or 
dew.  The  estimated  cost  of  the  whole 
appliance,  including  wire,  battery,  ther- 
mometer and  arranging  the  same  is  from 
$100  to  $K0  for  a  vineyard  of  200  acres. 
A  larger  battery  would  answer  the  ptirpose 
for  several  adjoining  vineyards,  thus  re- 
ducing the  individual  expense.  This  figure 
means,  of  course,  an  economical  methotl  of 
working  the  wire  without  needless  outlay 
for  new  or  fancy  posts.  We  hope  sincerely 
that  the  experiments,  tried  by  Mr.  Glaister, 
will  be  conducted  on  a  large  scale.  If  they 
prove  successftll  it  will  certainly  be  ot  the 
greatest  benefit  and  importance  to  all  vine- 
yardists.      ^^^^^^_^^_^^^_ 

The  Viyufron  is  the  name  of  a  new 
monthly  journal  published  in  Melbourne 
in  the  interests  of  the  viticulturists  and 
wine  trade  of  Australia.  It  is  filled  with 
interesting  and  valuable  matter,  to  which  we 
shall  probably  frequently  have  occasion  to 
refer. 


It  seems  somewhat  early  to  speak  of 
grapes  in  San  Francisco  on  June  9th.  Yet 
this  has  been  an  early  season,  and  there  ia 
no  reason  why  grapes  should  not  be  pre- 
cocious as  well  as  other  agricultural  pro- 
ducts. On  the  date  mentioned,  June  9tb, 
we  had  the  pleasure  of  seeing  and  tasting 
some  excellent  grapes  of  the  Muscat  variety. 
They  were  perfectly  ripe  and  very  large  in 
size,  in  fact,  much  larger  than  the  grapes 
that  are  generally  found  in  the  San  Francis- 
co market  in  the  middle  of  the  season. 
The  lot,  which  consisted  of  a  box  contain- 
ing some  twelve  pounds  of  fruit,  was  exhi. 
bited  "  On  Change,"  and  naturally  attract- 
ed considerable  attention.  It  was  various- 
ly estimated  that  similar  grapes  would 
bring,  in  the  local  market,  at  this  time  of 
year,  from  75  cts.  to  $1..50  per  pound. 
They  were  cut  from  2^^  year  old  vines,  and 
were  grown  out  of  doors  at  Honolulu,  at  the 
residence  of  Colonel  Spreckels.  They  were 
shipped  to  Mr.  John  D.  Spreckels  by  the 
Australia,  and  arrived  here  in  excellent 
condition  after  a  voyage  of  TJ--^  days,  al- 
though not  packed  on  ice.  If  our  friends 
on  the  Islands  can  ship  such  fruit  here  reg- 
ularly, in  advance  of  our  crop,  they  will 
find  a  ready  market  for  them  at  good  pay- 
ing prices. 


The  quantity  of  fruit  the  vines  is  to  be 
allowed  to  bear  depends  upon  the  vigor  and 
vertility  of  the  vine.  To  determine  it,  the 
vine-grower  must  consider  the  pruning  of 
the  preceding  year  and  result  obtained.  He 
will  see,  from  the  number  and  size  of  the 
canes,  whether  the  vine  has  increased  or 
diminished  in  vigor ;  the  fruit  stem  hang- 
ing on  the  canes  will  bear  witness  of  its  fer- 
tility. The  amount  will  be  augmented  if 
the  vine  has  acquired  vigor,  without  yield- 
ing sufficient  fruit.  It  will  be  diminished 
if,  the  production  having  been  abundant, 
the  vegetation  is  poor. 


T.  D.  McKay,  the  ever  energetic  agent  of 
the  Burlington  Route,  was  to  the  front  again 
on  the  arrival  of  the  Mararoa  from  the  Col- 
onies with  a  neat  little  pamphlet  giving  the 
names  of  all  the  through  passengers,  by  the 
two  former  steamers,  whom  he  had  assisted 
ifi  their  journey  East.  Their  name  was 
legion  as  McKay  has  a  splendid  connection 
in  Australia,  and  deservedly  so,  for  he  is 
the  most  obliging  and  "live"  man  in  his 
business  on  this  Coast. 


We  admire  the  Chronick  tor  some  things, 
especially  its  accuracy.  For  instance,  last 
week,  it  announced  in  its  shipping  coltimns 
the  arrival  of  the  British  steamer  Australia, 
Captain  Brough,  from  Honolulu.  The 
steamer  Australia  has  been  under  the  Ha- 
waiian flag  for  some  months  and  Captain 
Brough  left  for  England  about  March,  the 
steamer  now  being  in  command  of  Captain 
Webber,  formerly  of  the  Zealandia. 


The  four  State  Viticultural  Commission- 
ers, whose  terms  of  office  recently  expired, 
have  been  re-appointed  for  a  further  term 
of  four  years.  They  are  J.  De  Barth  Shorb 
of  San  Gabriel ;  R.  B.  Blowers  of  Wood, 
land;  Charles  Krug  of  St.  Helena  and 
Charles  A.  Wetmore  of  Livermore. 


Several  copies  of  an  interesting  work  on 
Orange  Culture  in  New  Zealand  have  been 
received  by  the  Resident  Agent  for  that 
Colony,  by  the  last  mail,  and  will  be  placed 
in  the  public  libraries  of  San  Francisco. 


June  18,  1886 


SAN    FRANCISCO   MERCHANT. 
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OI'R    A18TRAMAN    TRADE, 

Another  Bcssiou  of   Cougress  is  almost 
ended  und  nothing  has  yet  been  done  to- 
word  subsidizing  the  mnil  service  connec- 
tion between  the  Colonies  and  the  United 
States.     For  years  past  the  only  assistance 
accorded    to    the    steamers     carrying    the 
mails  has  been  by  the  Governments  of  New 
Zealand  and  New  South  "Wales,  the  former 
bearing  the  greater  share  of  the  contribu- 
tion.    We  cannot  be  surprised  if  the  Colon- 
ies should  decline  to  continue  the  service, 
after  the  expiration  of  the  present  contract 
unless  they  receive  some  substantial   sup- 
port from  this  country.     The  Colonies  have 
many  and   excellent   competiug   steamship 
companies    transporting    their    mails   and 
passengers  by  the  Suez  and  the  Cape  route. 
To  enable  us  to  retain  a  share  of  the  colon- 
ial trade,  we  must  be  in  a  position  to  offer 
every  inducement  to  travelers  and  shippers. 
This  can  only  be  done   by   subsidies,   and 
certainly    the    United    States   Goverumenl 
should  bear  its  share  of  the  expense  in  re- 
turn for  the  large  benefits  that  we  rective- 
Each  steamer  leaving  here  for  the  Coloniei- 
carries  a  full  and  valuable  freight  of  Ameri- 
can products  and  manufactures.     There  is^ 
hardly  a  line  of  trade  that  is  not  represent- 
ed in  these  shipments.     The  Custom  Hous< 
returns  show  that  the  connection  has  been 
much  more  valuable  to  us  than  to  the  col- 
onials.    The  last  half  dozen  steamers  ar- 
riving here  have  brought  many  more  pas- 
sengers  than  the  outgoing  steamers  have 
taken  away.     AU  these  passengers  spend  a 
considerable   amount  of   money   in   sight- 
seeing, traveling  and  purchasing.      This  is 
a  decided  gain  to  us  besides  the   regular 
trade  shipments  which  have  ahnost  doubled 
within    the   past   three    years,    and  which 
show  an  enormous  balance  of  trade  in  our 
favor.     Our  exports  consist  mainly  of  agri- 
cultural  implements,    carts  and  carriages, 
drugs  and  medicines,  iron  and  steel  manu- 
factures, kerosiue,  leather  and  its  manufac- 
tures,  fish,    tobacco,    lumber,    sewing  ma- 
chines, household  furniture,  canned  goods, 
fruit,  toys  and  notions.  We  give  the  figures 
of  our  Australian  trade  for  the  past  three 
years,  thus  : 
Tear.  Impo.ts.  Exports.  Total  Trade. 

1883.  52.088,000  $6,730,000.  $8,818,000 

1884.  84,ltiO,330.  810.331,771,  $14,492,101. 

1885.  r2,439,795.  $11,455,014.  $13,894,809. 
Balance  of  Trade  in   favor   ot   the  United  States. 

1863.        $4,642,000. 

1884  $6,171,446. 
1885.        $9,015,219. 

This  is  a  remarkable  exhibit  and  one  that 

cannot  be  equalled  by   any  showing  of  our 

trade  with  any  other  country  in  the  world. 

Analyzing  the  figures  we  find  that  while  in 

1885  we  imported  from  the   Colonies  very 
little  more  than  in  1883,  yet  our  exports  to 
the   Colonies  had    almost   doubled.      The 
total  volume  of  trade  in  1885  was  less  than 
in  1884  but  this  was  due  to  a  decrease  of 
almost  $2,000,000  in  our  imports,   while 
during  the  same  period  the  exports  increased 
by  over  $1,000,000.     The  balance  of  trade 
showing  is  most  interesting.    In  two  years, 
from    1883  to    1885,  the  excess  of  exports 
over  imports  had  almost  doubled,  jumping 
from  $4,642,000  to  $9,015,219.     All  kinds 
of    assistance    has    b*^en,    time    and    time 
again,  promised  to   the    Colonial  Govern- 
ments for  the  maintenance  of  the  Australian 
Mail  Service  connection,  but  hitherto  these 
promises  have   not  been  kept.    With  the 
showing  of  trade  that  we  have   set  forth, 
and  its  commercial   value   to   the   United 
States,  it  is  high  time  that  the  promises  of 
Congress  were   redeemed    and   that   some 
adequate  compensation    be    paid  for  the 
continuance  and  extension  of  such  an  im- 
portant feature  in  our  foreign  trade  rela- 
tionship. 


THE     HAWAIIAN     TREATY. 


As  the  Merchant  intimated  long  ago 
there  is  no  danger  of  notice  being  given, 
during  the  present  session  of  Cougress,  to 
abrogate  the  existing  treaty  with  the  Ha- 
waiian Kingdom.  This  will  be  the  case  in 
spite  of  a  very  determined  opposition  on 
the  part  of  a  small  and  narrow-minded 
clique  who  wish  to  make  the  interests  of 
the  majority  subservient  to  their  own — the 
few.  A  daily  contemporary,  which  ought  to 
study  the  welfare  and  interests  of  San  Fran- 
cisco, has  been  the  bitterest  opponent  of 
this  Treaty  which  has  done  more  to  estab- 
lish foreign  trade  on  the  Pacific  Coast  than 
any  other  legislative  enactment  of  Cougress. 
The  main  objection,  that  of  monopoly, 
always  formerly  raised  by  the  Chronicle,  no 
longer  exists  so  that  it  has  been  compelled 
to  resort  to  other  fallacious  reasonings. 
But  its  real  motive  is  so  well  known  that 
its  futile  efforts  at  abrogation  have  become 
a  by-word  and  a  laughing-stock  in  our  busi- 
ness community. 

It  will  be  remembered  that,  some  weeks 
ago,  our  contemporary  published  what  pur- 
ported to  be  the  draft  of  a  new  treaty  pro- 
pos.-il  between   the  United  States  and  the 
Hawaiian   Governments.     This  document, 
as  published,  bore  the  signatures  of  the  late 
Secretary  of  State  and  the  Hawaiian  Minis- 
ter   Plenipotentiary    at  Washington.      Its 
main  clause  referred  to  a  proposed  conces- 
sion of  certaiu  rights  in  Pearl  Harbor  to  be 
granted   to   the   United  States.     When  the 
paper  containing  this   supposed  draft  of  a 
treaty  arrived  at  Honolulu,  the  Minister  of 
Foreign  Affairs  there  pronounced  it  a  forg- 
ery, and  said  that  no  such  proposed  treaty 
had  ever  been  drafted  or  signed,  with  the 
Pearl  Harbor  clause,  by  the  Hawaiian  rep- 
resentative at  Washington.     He  further  an- 
nounced that  no    such   concession  would 
ever  be  permitted  by  the  Hawaiian  Govern- 
ment.    When  a  paper  has  to  resort  to  such 
misrepresentations  its  cause  must  be  a  very 
weak   one   indeed.     The  determined  stand 
of  Senator  Stanford,  Hon.  Charles  N.  Felt- 
on  and  the  rest  of  the  Pacific  Coast  delega- 
tion to  Congress  has  been  heartily  approved 
here,  and  is  as  it  should  have  been.     Be- 
sides  our  own    representatives    there   are 
many  other  warm  friends  of   the  Treaty  in 
Congress  who  are  unprejudiced  and  deter- 
mined that  fair  play  shall  be  accorded.     A 
determined  fight  has  been  made  for  abroga- 
tion, hence  the  greater  the  victory. 

Since  the  above  was  written  we  notice 
that  the  Chronicle  has  published  a  sort  of 
semi-contradiction  as  to  the  correctness  of 
its  former  statements  in  regard  to  the  Pearl 
River  Treaty. 


Correspoudence  from  Abroad. 


C.  A.  Wetmore  Esq.  Chief  Executive  Titi 
cultural  Officer,  San  Francisco,  Dear  Sir.— 
I  notice  in  your  Second  Annual  Report  to 
the  Board  of  State  Viticultural  Commission- 
ers of  California  dated  1884,  on  page  10 
you  mention  that  you  are  trying  to  kill 
quickly  vines,  the  roots  of  which  are  infest- 
ed by  the  phyllesera. 

Some  few  years  ago  I  made  on  attempt 
to  kill  some  sweet  briars  which  had  become 
troublesome  in  one  part  of  the  garden, 
which  are  hard  to  eradicate.  I  recollected 
from  my  studies  of  vegetable  physiology 
that  plants  when  their  roots  are  cut  or 
otherwise  injured,  will  take  up  substances, 
poisonous  substances,  in  relations  which 
their  power  of  selection,  when  they  are 
sound  would  lead  the  roots  to  reject,  I  said 


clean  cut  at  the  surface  of  the  ground  the 
sweet-briar  stems  at  a  time  when  the  circu- 
lation of  sap  (sap  movements)  was  going 
on  vigorously,  the  plant  would  be  likely  to 
take  into  circulation  fiuids  that  were  present- 
ed to  it  at  the  point  where  the  stem  had  just 
been  cut  off,  provided  these  substances  were 
not  of  a  nature  or  strong  enough  to  injure 
the  tissues  when  they  came  in  contact  with 
them  and  in  that  way  to  impede  or  stop  the 
sap  movements.  With  this  in  view,  I  made 
(puddled),  a  sort  of  cup  of  clay  around  the 
top  to  the  exiosed  stem,  in  such  a  way 
that  the  cup  would  hold  and  present  to  the 
top  of  the  newly  cut  stem,  the  liquid  I 
wanted  it  to  take  in.  The  fluid  I  chose  was 
a  weak  solution  of  sulphuric  acid,  suffic- 
iently weak  as  not  to  corrode  or  injure  in 
any  way,  the  tissues  of  the  stem  when  it 
was  brought  into  contact  with  it.  This 
seemed  to  answer  and  killed  the  sweet 
bdars. 

I  send  you  a  copy  of  Owen's  Garden  Ee- 
ceipts ;  on  page  134  you  will  see  a  number 
of  fluids  which  are  recommended  for  killing 
weeds  on  garden  walks.  I  made  my  solu- 
tion of  sulphuric  acid,  about  half  as  strong 
as  the  solution  of  oil  of  vitrol  that  is  recom- 
mended there  for  killing  weeds  on  garden 
walks. 

Through  the  kindness  and  good  offices  of 
a  friend,  I  have  received  copies  of  the  re- 
ports and  other  works,  that  have  been  issued 
by  yourself,  and  so  highly  do  I  value  them 
that  I  am  having  them  all  carefully  bound. 
It  is  the  knowledge  in  fact  that  I  have  de- 
rived from  them  that  has  caused  me  to  buy 
some  land  for  the  purpose  of  planting  a 
vineyard,  which  I  shall  start  to  do  during 
the  next  few  months.  It  is  my  intention  to 
adopt  the  Chiantre  system  ;  a  system  which 
as  far  as  I  know,  no  one  in  Australia  has 
yet  attempted.  Another  system  of  training 
that  I  purpose  to  try  is  that  shown  in  figure 
6,  of  the  illustrations  of  the  above  men- 
tioned second  annual  report. 

There  is  a  table  grape  which  is  much 
cultivated  in  this  colony,  and  which  has 
proved  itself  to  be  of  value  on  account  of  its 
lateness,  its  prolific  yield,  and  because  it 
stands  shipping  fairly  well.  I  do  not  think 
anyone  knows  the  real  name  (European) 
of  this  grape,  but  it  goes  under  the  name  of 
Baxter's  late  Sherry.  If  you  would  care  to 
become  possessed  of  it,  and  care  totry  it,  I 
shall  be  glad  to  forward  you  some  cuttings, 
If  I  pack  them  in  wax  cloth,  I  can  easily 
send  them  through  the  post. 

Some  seeds  of  the  Arizonica  wild  grape 
that  my  friend  purchased  for  me  last  year 
at  your  office,  failed  entirely  on  account  of 
the  drought.  I  was  away  from  home  and 
could  not  give  them  personal  attention.  As 
I  am  likely  to  be  at  home  altogether  in  the 
future,  1  shall  ask  my  friend  to  try  to  get 
me  some  more  of  the  seeds  of  it  and  of  the 
Riparia,  (the  Calif omica,  I  can  write  for  to 
.  a  man  who  advertises  in  the  Mbbchant 
It  is  my  intention  to  plant  the  vineyard  on 
phyllexera  proof  stocks,  the  oidy  questions 
as  to  the  wisdom  of  doing  so  that  appears 
to  remain  unsolved  at  present,  is  whether  the 
grated   plants   will   be   long-lived  ;  grafted 

ones  do  not  live  long. 

William  Fabeee. 
Cuppacumbalong  Queanbeyan,  New  South 
Wales.    May  7th,  1886. 


liOcal  VluejardM, 


(Santa  Cruz  Courier-It  em.) 

The  Vine  Hill  district  is  looking  superb 
this  spring  and   giving   promise  of  an  un- 
equalled crop  of  grapes.     There  are   some 
three  hundred  acres  in  vines  in  the  district 
and  the  vine  growers  vie  with  each  other  in 
the  matters  of  thorough  and  scientific  cul- 
tivation and  fine  appearance  of  vineyards. 
Though  the  ample  and   continued  rains  of 
this  spring  will  doubtless  have  a  beneficial 
effect  on  the  seasons  crop,  they  have  caused 
a  great  deal  of  extra  work  to  the  vineyard- 
ists — much   more   than   the   usual  amount 
of  plowing  having  been  necessary  to  keep 
control   over  the   weeds.    Mr.  J.  N.  Luff 
has      adopted      the     plan     of      terracing 
the   steepest  portions  of  his  ground,  mak- 
ing  the    terrace  wide   enough   for  several 
furrows  and  setting   the   vines  on  the  al 
ternate  slopes.     This  method   renders   cul- 
tivation  much   easier  and  more  thorough. 
It  is  more  expensive  at  the  outset  but  pays 
well   in   the   long  run.     Most  of  the  vine- 
growers   of    this   district  are  adopting  the 
practice  of  trellising  the  vines  to   some  ex- 
tent.   John  W.  Jarvis'  method  of  doing  this 
work  is  to  set  a  post  or  "bar"  into  the 
earth  at  each  vine,  so  that  it  shall  project 
three   feet  above   the  ground.     Six  inches 
below  the  tops  of  these  bars  is  fastened 
a   strong  wire    and  upon  this  the  spurs  or 
branches  of  the  vine  rest.      Mr.  Jarvis  has 
some  20,000  yards  of  wire  in  his  vineyard 
and  finds  numerous  advantages  in  its  use. 
The  greatest  is  the  freer  circulation  through 
the  vines  of  air  and  sunshine,  both  of  which 
are  so  necessary  to  the  health  of  the  vine 
and  the  perfection  of  the  fruit.      The  wire 
gives  no  lodgment  for  water  or  dampness, 
as  a  wooden  trellis  might,  and  hence  is  of 
great  service  in  case  of  heavy  fogs  or  early 
rains  coming  before  the  vintage. 


An    fid i tor's    Dream. 


Prune  growers  in  California  claim  they 
can  raise,  cure  and  prepare  prunes  for  mar- 
ket at  five  cents  a  pound  and  clear  one  hun- 
dred dollars  an  acre.  Fruit  growing  only 
needs  encouragement  to  become  the  great 
California  industry  instead  of  wheat. — San 
to  myself  that  if  I  were  to  cut   off  with  a    Pj-ancisco  Chronicle. 


The  editor  fell  fast  asleep  after  a  time, 
and  lo  !  he  dreamed  a  drtam.  And  it 
seemed  to  him  that,  having  armed  himself 
with  certain  papers  and  books,  he  turned 
his  steps  once  more  to  heaven,  and  knocked 
at  the  gate. 

"Hell  !  is  that  you  again?  What  do  you 
wish?"  said  Peter. 

"  Let  those  persons  again  come  forth,'* 
replied  the  editor,  and  Peter  made  them 
pass  through  and  stand  outside. 

They  came  as  before,  ond  uttered  the 
same  cries  as  before.  "Why  didn't  you 
notice  the  big  egg  I  sent  you?  ' '  yelled  the 
first. 

"  It  was  rotten,"  replied  the  editor. 
"Why    didn't    you    write  up  my  soda 
fountain?''  said  the  druggist. 

''  You  had  your  tickets  printed  at  another 
>  office,"  replied  the  local  man. 

"Why  did  you  write  about  old  Tomlin- 
son's  hens,  and  never  speak  of  my  new 
gate?"  shouted  a  third. 

Old  Tomlinson  paid  for  his  advertising 
and  you  didn't.     Here's  the  bill.'' 

"Why  did  you  spell  my  name  wrong  in 

the  programme?"  groaned  the  local  talent. 

"Take  a  look  at  the  manuscript  and  see 

for  yourself,''  replied  the  editor  with  a  grim 

smile . 

The  rest  of  the  company  yelled  out  their 
complaints  in  unison,  and  the  editor  calmly 
sorted  out  a  pile  of  bills  for  unpaid  subscrip- 
tions, and  presented  each  with  one,  and  it 
was  so  that  when  they  received  them  they 
all  tore  their  hair  and  rushed  violently 
down  a  steep  place  to  the  sea ;  and  St.  Peter, 
taking  the  editor  by  the  hand,  led  him 
within  the  gate  and  said: — 

"Come,  friend;  these  chaps  managed  to 
slip  through  here  in  spite  of  us;  but,  thanks 
to  the  press,  we  know  now  what  sort  of  fel- 
lows they  are.  Come  in  and  stay;  we  need 
a  few  such  men  as  you  in  here." 
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BAN   FRANCISOO    MERCHANT. 


June  18.  1886 


THE     PUYLLOXERA-A      NEW      HOC. 
TKIXC 


(\VynborjrTiini;9.J 

We  bare  been  rcquestt'd  to  give  insertion 
to  the  foUowiug  copy  of  Kttii-s  iitUlrt'SStil  to 
the  Premier  and  Colonial  Secrotary.to  which 
a  reply  has  been  stut  that  the  writer's  ser- 
vices were  not  required.  While  we  cannot 
endorse  M.  Mertz's  theory  that  the  presence 
of  the  phylloxera  in  the  vine  is  due  to  spou- 
tauoity,  there  is  much  in  the  letter  to  com- 
mend itself  to  the  attention  of  viticulturists. 
We  must,  ftt  the  same  time,  be  permitted  to 
give  expression  to  a  feeling  of  regret  that 
Mr.  Mertz's  proposal  mut  with  such  scimt 
attention,  and  that  in  a  country  where, 
more  than  auywbero  else  skilled  labor  is 
required,  the  Government  should  refuse 
the  services  of  any  respectable  man,  who, 
if  his  representations  are  true,  should  be 
invalnable  at  the  present  time,  without 
taking  the  trouble  to  ascertain  the  capabili- 
ties of  the  applicant: 

[Copy.] 
-  Cape  Town,  Jan.  19,  1886. 

To  the  Honorable  Thomas  UpUigton^  rHme 
3finisier  of  the  Cape  Colony,  Cape  Toion— 
HoNOBABLE  SiE : — ^The  phylloxera  having 
made  its  appearance  iu  South  Africa,  and 
having  a  knowledge  of  this  disease  nud  the 
means  how  to  cure  it,  I  most  respectfully 
beg  your  attention  to  the  following  ;  the 
more  as  I  feel  myself  in  duty  bound  to  pub- 
lish it  for  the  good  of  my  udopted  country. 

It  is  the  opinion  of  many  experienced 
botanists  and  it  is  so  proved  by  them  that 
the  phylloxera  is  not  an  imported  insect, 
but  really  the  rt-sult  of  neglect  in  the  culti- 
vation of  vineyards.  These  most  valuable 
plants  cultivated  iu  a  good  climate  and  in  a 
fertile  soil,  do  not  want  any  manure.  The 
manure  coming  from  the  stables  is  too  warm 
for  the  vineyard,  and  forms  ou  the  pltint  a 
white  stuff  called  in  France  Blanc  de  Cham- 
pignon (mould),  collecting  itself  at  the 
deepest  roots  and  forming  the  oidium.  I 
am  convinced,  however,  that  for  a  meager 
or  strong  soil  the  manure  reduced  in  a  state 
of  humus  can  be  useful,  but  for  a  clay  soi. 
the  rubbish  of  buildings  and  ashes  are 
preferable.  The  oidium  is  a  wart  gi'owiuy 
on  the  plant,  the  damaging  propensities  are 
not  noticed,  this  only  taking  place  after 
drought  followed  up  by  soft  moisture  and 
very  often  occasioned  by  too  much  manure. 

To  drive  away  this  disease,  sulphur  has 
been  used  as  a  remedy  until  the  present 
time;  but,  unfortunately,  this  stuff  is  bad 
to  the  growing  of  every  plant,  and  especially 
to  the  vine,  because  the  vine  is  a  verj- 
porous  plant,  as  are  all  the  lianas  of  Asia. 
In  fact,  the  sulphur  bellows  very  often  used 
by  men  unaccustomed  to  the  work  project 
the  pulver  too  thick  on  the  vine  branches, 
the  leaves  and  the  grapes.  The  sulphur 
combined  with  the  oidium  form  one  with 
the  diseased  grape,  and  fills  the  pores  of 
the  grapes,  so  that  the  necessary  exhalation 
is  cut  off,  and  it  is  the  same  with  the  leaves 
which  can  no  longer  breathe  but  with  the 
greatest  difficulty. 

I  must  add  also  that  the  sulphur  com- 
bined with  the  moisture  in  the  air  produces 
a  hydride  of  sulphur  which  is  a  very  ener- 
getic acid  and  disorganizes  the  veins  and 
the  fibres  of  the  leaves  and  afterwards  be- 
comes a  serious  disease  causing  oftentimes 
the  death  of  the  plant.  A  vine  in  such 
condition  cannot  receive  the  air  and  light 
necessary  to  its  development ;  on  the  con- 
trary, the  heat  of  the  sun  in  expanding 
that  sulphur,  bums  the  breathing  organs  of 
the  plant,  and  without  any  doubt  a  vine 
thus  attacked  cannot  grow  ripe  grapen,  but 


only  small  and  sickly  ones.  This  fact, 
learned  by  experience,  is  not  to  be  contra- 
dicted ;  by  all  laws  of  nature,  as  well  as  by 
the  plant's  organism  the  sulphur  must  be 
repulsed. 

The  oidium  is  nothing  else  than  a  diseasu 
developed  by  the  Blanc  de  Champignon 
(mould),  and  this  is  generally  occasioued  by 
using  too  much  over-heated  manure.  This 
mould  sets  itself  in  even  the  deepest  roots, 
and  everyone  can  convince  himself  by 
rooting  up  the  plant.  It  is  principally  a 
too  abundant  manure  that  forms  the  mould 
or  Blanc  do  Champignon,  which  poisons 
the  quiut-esseuco  fiap  which  afterwards, 
thus  poisoned,  circulates  in  the  plant;  this 
virus  is  absorbed  by  the  highly  porous  vine 
trunk  and  aided  by  drought  followed  up  by 
moisture  makes  the  oidium,  and  this  dis- 
ease, neglected,  helps  the  development  of 
the  phylloxera  by  the  •shaustion  and  de- 
composition of  the  vineyard.  The  only 
remedy  found  until  recently  (sulphur)  by 
saving  a  part  of  the  crop,  kills  the  vine. 
The  oidium  is  treated  only  as  a  simple  acci- 
dent and  not  as  a  disease,  and  instead  of 
t.iking  this  disease  by  the  root  nothing  else 
lias  been  done  up  to  this  time  than  to  treat 
it  externally  as  if  no  purifying  internally 
was  required. 

The  disease  I  speak  of  can  be  compared 
to  every  neglected  external  affection,  of 
wJiich  contagious  principles  are  inoculated 
into  the  blood.  What  occurs  after  an  ex- 
ternal treatment  without  a  previous  internal 
purification?  A  deposit  is  formed  which 
aggi-avates  the  disease,  and  that  is  what  is 
the  disease  of  the  vineyards  ;  after  having 
treated  them  several  times  with  the  sulphur 
to  save  the  grapes,  you  end  by  killing  the 
vine.  In  fact  the  venomous  principles  not 
biing  able  to  make  an  eruption  ou  account 
of  the  sulphuring,  it  is  evident  that  these 
corrupted  matters  put  tliemselves  some- 
where; they  retlow  to  the  source,  that  is  to 
say  to  the  roots  and  iu  the  heart  of  the 
plant,  causing  putrifaction  and  decompo- 
sition by  which  the  germs  of  phylloxera 
develop  themselves. 

The  phylloxera  is  not  the  disease,  but  the 
result  of  it,  and  there  is  only  one  remedy : 
that  is  the  one  which  is  fortifying  the  vine 
by  getting  rid  of  the  oidium  and  killing  the 
phylloxera  and  other  ampelophage  insects, 
but  to  come  to  that  the  poisoned  \-ines  must 
be  treated,  looked  after  and  over-heated 
manure  done  away  with,  the  vineyard  not 
wanting  more  than  natural  soil. 

1  now  propose,  knowing  that  1  possess 
the  means  to  get  the  colony  rid  of  this  most 
impesting  disease,  and  feeling  that  I  am 
duty  bound  to  save  the  principal  industry 
of  the  colony,  I  beg  you  may  see  your  way 
clear  to  give  me  an  opportunity  to  inspect 
the  diseased  vineyards  and  to  make  my 
experiments  on  them,  and  am  convinced 
that  submitting  part  of  the  vineyard  through 
a  chemical  process  which  I  have  tried  with 
good  success  iu  France,  I,  in  a  short  time, 
will  make  the  diseased  vines  healthy  and  in 
good  bearing  condition;  the  expenses  in  the 
first  instance  will  be  borne  by  myself. 
Should,  however,  my  services  afterwards  be 
required  by  the  Government,  and  having 
given  proof  of  my  knowledge  to  save  the 
vineyards,  I  then  hope  to  get  my  reward. 
I  have  the  honor  to  be,  Honorable  Sir,  your 
most  obedient  servant,  C.  Mebtz, 


BUY     THE 


HOWE  SCALE. 

D.  N.  &  C.  A.  HAWLEY, 


San  t'Tatitisco* 


THE    OLIVE    FOR    FOOD. 

[Dr.  J.  1".  Widncy  in  Uurnl  Califorulan.] 

Fat  as  a  food  is  cHsential  in  some  form  to 
the  physical  well-being  of  man,  and  nature 
seems  to  have  wisely  provided  for  each  cli- 
matic zone,  a  supply  of  that  especial  form 
of  fatty  material  best  suited  to  it.  The 
Esquimaux  finds  in  the  blubber  of  the  wal- 
rus or  the  seal  the  strong  animal  fat,  rich 
in  hydro-carbons,  which  ho  instinctively 
craves,  because  of  the  system's  need  of  a 
strong  heat-producing  diet  to  enable  him 
to  keep  up  bodily  temperature,  and  thus  do 
battle  with  the  rigorous  Arctic  colds. 

The  animal  life  of  the  pohii  region  is 
marked  by  the  tendency  to  the  abundant 
formation  of  fat.  In  the  warmer  regions  of 
the  world,  on  the  contrary,  animals  possess 
less  fat-producing  and  fat-storing  power, 
and  men  lose  their  appetite  for  animal  foods. 
Yet  even  in  the  tropics  fat  in  some  form  is 
a  necessity  in  the  food  of  man.  Corn  and 
wine  and  oil  were  ever  symbols  of  earthly 
well-being,  not  only  in  the  promised  land  of 
the  old  Hebrews,  but  to  all  the  races  clust- 
ering about  the  shores  of  the  Mediterranean. 
And  it  is  the  vegetable  oils  that  have  re- 
placed the  grosser  animal  fats  of  the  more 
uothem  climates  as  being  better  adapted  in 
their  dietetic  uses  to  the  higher  tempera- 
ture. 

The  animal  fats,  if  used  to  any  great  ex- 
tent iu  the  warmer  climates,  seem  to  dt" 
velop  diseases  in  the  human  organism.  It 
took  the  English  colony  of  India  a  century 
to  find  out  that  the  strong  meat  diet  of  the 
north  used  iu  the  climate  of  India,  invaria- 
bly produced  a  diseased  liver  and  death. 
Now  that  they,  learning  by  experience,  are 
adopting  the  light  vegetable  diet  of  the  na- 
tives, they  endure  the  climate  much  better. 

The  oil  which  in  southern  latitudes,  has 
most  generally  taken  the  place  of  the  ani- 
mal fats,  is  the  oil  of  the  olive.  It  is  light- 
er and  less  heat-producing  than  the  oils  or 
fats  of  animal  origin.  It  is  used  in  cook- 
ery, is  an  ingredient  in  every  salad,  and  in 
the  shape  of  pickled  fmit  takes  somewhat 
tlie  place  of  meat  upon  the  table.  Its  high 
nutritive  value  is  shown  by  the  fact  that  the 
laborers  of  the  Riviera  perform  severest  toil 
upon  a  diet  chiefly  of  black  bread  and 
olives. 

One  who  has  never  personally  tested  the 
olive  as  an  article  of  food  can  hardly  under- 
stand its  value.  The  writer  has  frequently 
for  days  at  a  time  in  warm  weather,  almost 
lived  upon  bread  and  olives,  feeling  as  well 
nom'ished  as  upon  a  meat  diet. 

The  culture  of  the  olive  seems  to  be  al- 
most coeval  with  the  races  of  the  Orient. 
Under  the  shade  of  its  fruit-laden  branches, 
rested  the  old  patriarchs  in  the  old  tent  of 
Syria.  It  accompanied  the  Grieco-Latin  in 
his  migration  along  the  shores  of  the  Medi- 
teriauean.  It  passed  with  the  Roman  arms 
to  Gaul  and  Hispania,  and  crossing~the 
ocean  with  the  Conquistadores,  adds  its 
pale-green  foliage  to  the  verdure  of  every 
old  mission  orchard  from  Vera  Cruz  to 
Monterey. 

Whenever  we  thus  find  a  plant  accom- 
panying man  for  thousands  of  years  in  his 
migrations  across  oceans  and  continents,  it 
is  because  of  a  positive  utility  or  food  value, 
which  it  is  proved  to  possess  for  the  human 
race. 

Somewhat  of  the  extent  of  that  economic 
food  value,  as  estimated  by  one  nation,  may 
be  sui-mised  from  the  fact  that  in  Italy  the 
number  of  olive  trees  under  cultivation  is 
100,000,000,  covering  1,000,000  acres. 

It  is  a  safe  rule  to  follow,  that  the  foods 
which  a  people  haveadopted  after  inhabit- 


ing for  generations  any  especial  belt  of  cli> 
mate,  are  the  foods  best  suited  to  the  re. 
quiremcnts  of  the  system  in  that  climat«; 
that  back  of  it  is  the  working  of  some  general 
law. 

If,  then,  for  thousands  of  years  the  races 
dwelling  \«'ithiu  this  climate  belt,  which  the 
.\nglo-Tcutou  is  now  for  the  first  time  in  hia 
race  history  making  his  home,  have  thaa 
proven  the  economic  food  value  of  the  olive, 
and  its  especial  adaptability  to  the  dietetic 
demands  of  the  climate,  he,  if  ho  would  ac- 
commodate himself  to  his  new  climate  sur- 
roundings, would  do  well  to  learn  a  lesson 
from  their  experience,  and  to  test  in  his 
own  dietary  the  olive.  And  indeed  we  can 
aheading  see,  in  the  rapidly  multiplying 
olive  orchards  and  the  long  rows  of  barreled  • 
olives  at  the  grocers,' indications  that  the 
lessons  are  not  unheeded. 

But  what  will  be  the  physical  effect  upon 
this  meat-eating  Auglo-Teutou  of  the  iso- 
thermal lino  of  50°,  as  he  moves  southward 
to  take  up  his  abode  in  the  iso-thermal  belt 
of  IJ0°,  and  abandons  the  animal  diet  of  hi« 
fathers  for  the  olive  of  the  Grieco-Latin  ? 


Tbe    Wine    Blllit. 


The  following  dispatches  were  sent  to 
Washington  last  week  in  support  of  the 
Wine  bills  now  before  Congress: 

San  Francisco,  June  9,  1886. 

//on.  Dan  kl  JiJannm^],  Sicrttary  of  the 
Trf^astiry,  Washington,  J},  C:  In  behalf  of 
the  people  of  this  State  and  their  greatest 
industry,  I  earnestly  appeal  to  you  and  the 
entire  administration  to  aid  the  passage  of 
the  Wine  bills  now  before  Congress.  The 
proposed  remedial  legislation  is  absolutely 
necessary  if  this  important  interest  is  to  be 
maintained.  Geoege  Stoneman, 

Governor  of  California. 

Senators  Stanford  and  JItarst  and  Mem- 
bers of  Cojigress  frow  the  Pacijic  Coast, 
Wash'myton,  D.  C:  I  have  telegraphed 
Secretary  Manning  requesting  his  offices  in 
behalf  of  the  Wine  bills,  upon  the  passage 
of  which  hangs  the  destiny  of  our  industry. 
Geobge  Stoneman. 

■Son.  Danid  Manning,  Stcretary  of  the 
Treasury,  Washiniiton,  D.  C:  If  the  viti» 
cultural  interests  of  America  are  to  be  main- 
tained it  is  imperatively  necessary  that  the 
bills  now  before  Congress  should  become 
laws.  We  appeal  to  you  on  behalf  of  a 
great  national  industry  to  lend  your  iufla- 
ence  for  the  passage  of  these  bills. 

State  Viticcltceal  Commission. 

Aepad  Haeaszthv,  President. 


FOR    SALE    CHEAP. 

A  new  3<H)  gallon  STE.\M  STILL  with  all  improre- 
mcDts;  also  a 

C3rjSk.lEl.     c«3      SOOTT 

25    HORSE    POWER 

Agricultural    Engine. 

But  little  used  atiii  wikmntvd  in  good  condition.  *Ap 
ply  to 

SANDERS    &    CO., 

-131    MiS!ilon    Street,  San  Francisco 


ARE  \OV  rsiNc. 
WELLINGTONS 

V^gS^^^^L^  Improved    Eoo    Food 
'  ^  For  Poultry? 

if  .not.  wuv  not? 

Eteby  Grocer,  Dbuogist  and  Mebchant 

Sells  This  Egg  Food. 


t.  LA.<(I>8»RR9KR, 


UENRT  H.  LANDBBIBOIX. 


Landsberger  &  Son, 

OC3XXLXXa.lSSlOX3. 

123     CALIFORNIA      STREET; 


AeonU  (or  the  Purchiuie  odJ  SaIo  of  TlticuHu 
Products  and  Vintn«rs'  Suppliea. 


June  18,  1886 


SAN   FEAJSTCISCO    JVIEKCHA2JT. 
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CALIFORNIA 
AA/INES    AND    BRANDIES; 


San  Francisco, 

121  Market  Street. 


Astoria,  Oregon, 

Flavel's  Wharf. 


Chicago,  111. 

« 

91  Michigan  Avenue, 


New  York, 

.71  Hudson  Street. 


London, 

4  Bishopsgate  St., 


within  E.  C. 


Liverpool, 

54  Drury  Buildings. 


^VM.   T.   Coleman   &   Co. 


71  Hudson  Street, 


New  York  City. 


ALSO    AGENTS   FOR 

ALCOHOL    WINE    AND    SPIRITS. 
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SAiT    FEANOISCO    MERCHANT. 


June  18,  1886 


liilpresClna:    luqalrles. 

To  the  Stcretary  of  the  State  Vitknitlura 
^Commission,  San  Francisco. 

Sir  : — I  havu  the  honor  by  dirfotiou  of 
the  Executive  Council  of  thu  "  Autttratiau 
Wine  Association  of  Victoria,'^  to  forwaiii 
you  6  copies  of  our  new  Association  pnpt  r, 
the  VigncroH,  and  wo  ask  your  acot-ptaucf 
of  the  same^  and  at  the  same  time  to  re- 
-jut'st  you  to  forward  20  copies  of  your 
Annaal  Keport  { for  which  we  will  pay  )  for 
our  Association.  At  the  same  time  I  would 
ask  as  Secretary-  of  the  Association,  that 
you  accept  a  book  of  our  Kules  and  en- 
deavor to  assist  us  with  your  great  knowl- 
edge on  Vignerou  matters. 

Ist.  Will  you  forward  to  me  the  original 
formation  of  your  Sooitty,  and  the  present 
Bystem  of  State  aid  and  what  is  required  to 
be  done,  as  we  thjuk  of  obtaining  from  our 
Government  some  support? 

2nd.  If  you  have  a  library,  a  list  of  the 
books  and  papers,  etc.,  you  have  in  it,  so 
that  we  may  be  able  to  pick  such  works  for 
our  library,  which  is  in  an  embryo  state. 

3rd.  As  to  whether  you  have  Professors 
in  your  Agricultural  Colleges  who  lecture 
on  viticulture  in  all  its  branches,  or  if  your 
Society  sends  professors  or  instructors  to 
lead  the  vigneron  what  he  should  do. 

I  hope  this  will  not  give  you  too  much 
trouble  and  you  will  accede  to  our  requests, 
as  we  are  youug  and  poor  as  an  Associa- 
tion, bat  strong  in  heait  iinj  enthusiasm  on 
the  subject.  "We  have  don.-  good  work  and 
hope  to  do  more.  Trusting  nu  i-arly  reply, 
I  am,  Yours  faithfully, 

EoBT.  Walcole, 

Hon.  Secretary. 


The  English  walnut  is  said  to  be  the  most 
profitable  of  all  uut-beariug  trees.  When 
in  full  bearing  they  will  yield  about  300 
pounds  of  nuts  to  the  tree.  In  England  the 
nuts  sell  on  an  average  at  about  eight  cents 
per  pound.  If  only  twenty-seven  trees  are 
planted  on  an  acre,  the  income  would  be 
about  $675  per  acre. 


A.  O.   COOK  k  SON, 


SCFACTIRERS   OF 


T  TRADE 


il.. 


MARK. 


■^ 


Leather  Belting 

LACED  LEATHER  IN  SIDES  AND  CUT 
STRINGS. 


IIS  MHrket  St. 


San  Franciic*. 


CALIFORNIA 

Concentrated 
GRAPE  MUSTS 


AGENCY    OF 


WM.  T.  COLEMAN  &  CO. 

91  MICHIGAN  AVENUE,  CHICAGO. 

California  Products  a  Specialty. 


California 
Canned 
Fruits, 


California 
Dried 
Fruits, 


OR  THE  .SEASON  OF  1880  I  WILI,  CONCEN 
trate  must  of  Ktupvs  from  Ihc  ctlebrateil  Xatomft 


F 

VineyartJ 


California 

Raisins. 


Calilornia 


Wines, 


California 

Oranges 


COLUMBIA  AND  SACRAMENTO  RIVER  SALMON, 

AND  ALL 

Pacific  Coast  Products  Suited  to  Eastern  Trade. 


THOS.   D.  CONE, 

Manufacturer  of|CftlUomia  Concentrmt«(l  Orape  Uosts 

OFFICE-640  CLAY   ST.,  (I'p-sUire), 
Ban  FraucHro.  .         .         •         C'al, 

WorkH  at  iloiue«t«aU,  near  SaL-ntiiivnto,  Cal. 


CONSIGNMENTS  SOLICITED,  AND  ALL  CORRESPONDENCE 

PROMPTLY    ATTENDED    TO. 


T.  B.  McGOVBRN,  Manager. 


June  18,  188G 


SAN    PRANOISCO    MERCHA]^T. 
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'LE  MERVEILLENC" 

TlIK  

MOST  POWERFUL 

Wine  and  Cider  Press 

YET     P.<ODUC£D. 


PAtoitteil     111     Fr»iii'e.     l-:iiurlitu(l.     Ver- 

iiiiiiO',     n«'Iulniii.     I  Inly.     Nomny. 

Nwotleti.  Ilfiiiiiark  itiiU  the 

t'liUt'il    Sliile<t. 

Thig  press 
(a  Fretii'h  in- 
vcnlioo)  liaa 
been  used 
several  sea- 
sons ID  ttie 
winedistricta 
of  France 
and  Germany 
with  greut 
Buccess,  and 
is  now  intro- 
duced to  the 
American 
pul'licforthe 
first  time. 

Its  advaiitafrcs  are:  Rapidity  of  action  and  illimit- 
bk'  power.  With  a  singlp  efTort  3  or  4  times  more 
iowcr  can  bo  obtiiincd  tbaii  with  any  other  press 
krmwii  at  this  day.  It  is  also  cheaper,  capacity  con- 
lidtTcil.  than  any  other  prpfs  in  the  market.  Model 
on  exhibition  at  otiice  of  F.  \V.  KHOGII  4  CO.,  51 
Bealc  St.,  Snii   rrniiriNCo.  i'Ml. 

PARE    BROS., 

Sole  Agents  for  I'liitoil  states,  Fresno,  Cal. 

^3*  Send  for  (.'ircular. 


Valuable  Patent 

FOR    SALE. 

The   Claus    Improved 

GRAPE-VINE  TRELLIS. 

LATELY  PATF..\TEb,  ATTRACTS  GREAT  AT- 
tention  amonp  vintners  everywhere  as  far  sur- 
passing any  other  fonn  by  efficiency  and  perfection 
Glenerally  acknowliid'^cd  to  be  a  meritorious  invention 
und  an  unrivaled  progress  in  viticulture,  it  will  pay  its 
If  plication  tenfold.  It  is  truly  a  first-class  acquisi- 
tion. 

RIGHTS  OF  THIS  PATENT 

rOR   SALK  BV 

AMERICAN   PATENT  AGENCY, 

1S8  &  190  WEST  5th  ST, 

CJuciuualJ,  Obio. 

Full  descriptive  illustrations,  costs,  etc.,  given  by 
he  above  and  the  inventor 

C.  H.  TH-  CLAUS, 

Cor.  Iowa  &  Keohuk  Sts.,  St.  Louis,  Mo. 


WOODLAND  WINERY 

FOR    SALE. 

Located   at   Woodland.    Yolo 
County,  Cal. 

Complete  in  all  its  Appoint- 
ments. Capacity  120,000  gal- 
lons. Steam  Crusher,  Hand 
Crusher^  two  Stills.  Syrup  Pan, 
Pumps,  and  everything  Com- 
plete. Cooperage  in  best  con- 
dition. 


TWO-STORY      BRICK     BUILDING, 

l'J6x60  Feet.     Fifty  rods  from  Depot. 


Three  thousand  tons  Wine  Grapes  laised  here  last 
season ,  Thi3  is  a  rare  cliance  for  enga^in^  in  this 
buaines^s.     For  full  particulars  inquire  at  office  of 

LANDBERCER  &    SON, 

Vii  Cnlilurnla   Street,  S.  F, 

—  OR  TO  — 

A    CHI4VE8,   Proprietors, 

Woodland,  Cal. 


CI.ARK 


A.  18711  S.  I.  XII.  aBhi 

I.  8.  1888  Q.      "tiiiflr 

The  IndDitrioni  never  Sink. 

GUY  E.  CROSSE,  Broker  in  Rral  Estate 

Ranches.  RoBldcmco.  Business  and  Manufactur- 
ing Property  Bought  and  Sold  on  Commifisiun. 
A11U  PuUlBberoC'SoDomK  G'>untT  LAndRi-gliter  nud 
SuulA  KosA  Buiinesi  Dlrcalor;." 

Office,  No.  »12  B  St..    SlMTA  Rosa,  Oal. 


BOSTON  BELTING  CO. 

GOOD    HOSE    A    SPECIALTY. 


J.  W.  CIRVIN  &  CO., 

24    CALIFORNIA  STREET,        S.  F. 


£ 


u 


FOR    WINES 


I  ILILI10 


<-b:o.  J.   liiri'iiiNUS, 

148  N.  HOWAltl)  ST.,  Baltimore.  Mi>, 


THE     WELLINGTON, 

21  DuPONT  St., 

Near  Market,  Sas  FRANCiaco. 

Handsomely  Furnished  Rooms 

FOR    GENTLEMEN   ONLY. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Importers  turn  Deali^rs  in 
CORKS,    BREWERS'    AND    BOTTLERS      SUPPLIES, 

SODA  WATER  AND   WINE   DEALERS'   MATERIALS. 


ALEX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENCES  AND  FLAVORS. 

331  SACRAMENTO  ST.  San  Francisco. 


3>a-0-W       HEZ-A-I^-K-. 


THE 


OF  THE 


FOURTH  ANNUAL 

STATE 

VITICULTURAL 

CONVENTION. 

PRICE,  ONE  DOLLAR. 


Office  of  the  San  Fbascisco  Merchant. 

E.G.  HUGHES  &  CO., 

Publishers, 
^     511  Sansome  Street, 


CALIFOENIA     VINEYAEDS. 


K 


HVii    (IIAKLKS, 

_  KrUK  iijtution,  yt.  Helena,  Napa  Co.,  Cal. 

Prodiicor  of  tine  Wiiu'H  uud  Bniudies. 


C.  WFJNUKKOER.  Maniifacliirur  of  WincH,  near 
•     St.  HL'kna. 


W.  CK.\BB.  Wine  Cellar  and  Dibtillery,  Oakville, 
•     Napa  County. 


fuess  Proprietors,  1  !()!«  Ki|,'lith  St.,  S.  h\,  Cal. 


MOUNTAIN     WINE 

From  the  t'c*let)ratud 

VERBA  BUENA  VINEYARD, 

Situated  7  miles  East  of  San  Joee.  One  tliousaiid 
feet  alhove  the  \'alley.  In  coses  or  hulk  Hne  old  Bur- 
gundy and  Mountain  Ricslin;^. 

PAUL  O.  BURNS  WINE  CO.  Proprietora. 
Branch  Cellars  in  San  Jose,  Cal. 

Wm,  T  C0LK.MA.V  i^:  Co  .  Sa.n  Francisco, 

.Sole  Ayenls  for  L'hicayo  and  NtW  York 


T.  &  M.  E.  Tobin  &  Co, 

PEODUCEES    OF    PURE 

CALIFORNIA  WINES  &  BRANDIES, 

Cur.  Sloclkun  A  O'Fnrrt'll  Sts., 

San  Francisco,  Cal.. 


P.  P.  MAST  &  CO. 

31  MARKET  ST.,  S.  F. 
SELL     THE     WELL     AND      FAVORABLV      KNOWN 

BUCKEYE  PUMPS, 

The  simplest  and  easiest-worked  Puiuii 

lOR  WELLS  OF  ANY  DEPTH 

Ever    Offered. 

^S'SEND  TOR  CIRfVLAR  AND  PRICE  LIST. 


Graham  Paper  Co. 

OF  ST.  LOUIS. 

W.  Gr.  Ricliardson, 

PACIFIC  COAST  MANAGER, 
No.  529  Ooilimercial  St., 

SAN  FRANCISCO,     -     -    -    CALiFonNiA, 
Telephone  No.  1064, 


THE     CUPERTINO     VITICULTURAL     SOCIETY 


McftB  on  tlie  evening'  of  tlie  tliird  Thursday  of  ea:Ii 
month  at  Mr.  Mont^oinery'u. 

J.  C.  MEIIITHKW Pru«iJcnt 

J.  D.  WILLIAMS Vicc-l'rcslilent 

R.O.  STILLER Secretory 

P1ca«o  nddrcw,  all  conimunioationH  to  R  C .  Stillkr, 
Guliservilk'  SantA  Clara  Co..  Cal. 


ESTaBLISUEI)  in  IHIiO, 

ALL    WINE    MAKERS 

Shoiilil  drink  Ihu 

PURE     BELMONT 

—  HA.ND-MAUE  — 

SOUR   MASH   WHISKY. 

Supplied  in  lots  to  suit  hy 

JAMES  CIBB,  617  Merchant  St. 


THE    RiSDON 

IRON  AND  LOCOMOTIVE  WORKS- 

Oor.  Ileair  *  Ho«nr<l  S<»..  S.  F. 

W,  H.  TAYLOR,  Prra't.         JOSEPH  MOORE,  Supt. 

BUILDERS  OF  STEAM  MACHINERY 

l.N    ALL   ITS   BRANCHES. 

Steamboat,  Steamship,  Land  Engines 

and  BOILERS,  fligh  Pressure  or  Compound. 

STEAM  VESSELS  of  all  kinds  built  complete,   with 

Hulls  of  Wood,  Iron  or  Composite. 
STEAM  BOILERS.     Particular  att«ntion  g^iven  to  the 

quality  of  the  material  and  workmanship,  and  none 

but  first-cla&g  work  produced, 
SUGARMILLS  AND  SUGAR-MAKING  MACHINERY 

made  after  the  most  approved  plans.      Also,  all 

Boiler  Iron  Work  connected  therewith, 
.BUMPS.     Direct  Acting  Pumps,  for  irrij^tion  or  City 

Water  Works  purposes,  built  with  the   celebrattd 
Davy  Valve  Motion,  superior  to  any  other  Pump. 


A.  ZELLERBACH, 

importep.  and  dealer  in 

BOOK,    NEWS,    FLAT,    WRITING 

Papek. 
manila,  wkappins  and  straw  paper, 

Colored,   Poster   and  Tissue  Paper,   Also  En- 
velopes and  Twine  , 

419  &  42  I  CLAY   STREET. 

A  few  doors  above  Sansome,  Sar:  Francisco,  Cal. 


E.  L.G.  STEELE  ou  CO. 


C.  ADOLPHE    LOW  &  CO., 

COMMISSION  MERCHANTS. 

Agents  AmericftD  Sugar  Refinery  ani]  WttbUlgtot* 
Salmon  Cannery. 


THOMAS  S.  GLAISTER'S 

PATENT    VALVE    ATTACHMENT 

FOR  WINE  AND  BEER  CASKS. 

Claim. — 1.  The  com- 
bination, with  annular 
valve-scat  secured  with- 
in a  cask  behind  the 
bung-hole,  of  a  gravity- 
valve  provided  with  a 
threaded  socket,  and  a 
spindle  adapted  to  en- 
gage the  socket  and  se- 
curely hold  the  valve  | 
against  its  seat,  substan- 
tially as  herein. 

2.  The  swinging  or 
gravity  valve  on  the  in- 
ner surface  of  the  door  of  a  cask,  and  controlling  its  bung-hole, 
in  combination  with  the  means  for  positively  holding  said  valve 
closed.  When  the  wine  is  ready,  it  can  be  drawn  off  by  simply 
inserting  the  faucet. 

For  further  particulars  apply  to 

THOMAS   S.   CLAISTER, 

Sonoma,  Sonoma  County,  Cal- 

I 
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SA2T   FRANCISCO   MERCHANT, 


June  18,  1886 


OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

PER  P.  M.  S.  S.  GO'S  STEAMER  CITY   OF   NEWIYORKp  JUNE  8,  1880. 


TO  NEW   YORK. 


B  D  fc  Co,  New  York  . 


UC,  New  lork... 
Mr  W,  N«w  York. 


B  Dnjtii»&  Co.. 


WilmerOing  &Co.. 


FACKAOBB  AND  OOMTIKTB. 


450  Larrvli)  Wine 

37  barreli  BrandT ^ 

101  halt  barrels  Brandy > 

1'2  kcffs  Brandy / 

36  barrels  Wine 

1  case  Brandy  


Total  amount  of  Wine  . . . 
Total  amount  o(  Branily. 


7800 


975 

3'2 


» 10.276 
7,83-2 


TO   CENTRAL   AMERICA. 


H  W  &  Co,  San  Jose  de  G'mala. 

J  W  &  Co,  GuaU-m  ila 

B  R,  LaLiburtad 

W  J  K,  Saa  Jose  de  Guiitem&la. 


Urniela  &  Urioste 

B  DreylttS&Co 

JohnT  Wright 

Eugene  de  itebla  &,  Co. 


2  coses  Whiskey. 
;iO  cases  Wine  . 

ti  cases  Wine 

t}  cases  W'ine 

G  caeea  Wine  . ... 


Total  amount  ol  Wine . . . 
Total  amount  of  Whiakf; 


11) 

r28 

lo(( 

126 

»•• 

'^4 

») 

18 

30 

24 

Q40 

«191 

lu 

28 

TO   PANAMA. 


ICabrera.  Koma  &  Co. -I'JJ  lialf  puncheons  Wirif |     J.-i95[  gGOQ 


MISCELLANEOUS   SHIPMENTS. 


DBSTLSATtOK. 


Tahiti 

HoDolula.. 

China 

Mezioo.... 

Apia 

Kanumo. . 
Kahultii... 


Tahiti 

Zealandia.. 
San  I'ablo.. 
Newbern  . , 
Maripo&a  .. 

Empire 

SeUoA 


Brig 

Steamer  . 
Steamer. 
Steamer  . 
Steamer  . 
Steamer. . 
Brig 


223 
94 

131 

360 

6 

20 

178 


«99 
227 

79 

207 

3 

38 
167 

$820 


TO  NEW   YORK— Peb  Steamer  Gbanada,  Jcxe  15. 


BD&Co.. 

SB 

SAC 

JMC 


Dreyfus  &  Co. , , 
C  Artduran  ^  Co.. 


Fleming  St  Stetson . . . 


63.5  barrels  Wine  , 
25  barrels  Wine  . . 
75  barrels  Wine  .. 
50  barrels  Wine  . . 

■1  barrels  Wine 

2  barrels  Brandy  . 
60  barrels  Wine  . 


Total  amount  ef  Wine 

TotAl  amount  of  Brandv . 


2a,»44 

S13.C100 

1.157 

409 

3.474 

1.123 

2,306 

957 

196 

lOlJ 

100 

250 

2,372 

800 

39.349 

816,390 

11  0 

260 

TO   CENTBAL  AMERICA. 


McCarthy  Bros*  Co... 

Muntealvt;re  t  Co 

JuhnTWrigbt 

Crruelaft  UrioBte 

Eugene  de  Sabla  i-Co. 
WeUman.  Peck  ^Co.. 

30 
15 
50 
65 
ISO 
60 
20 
10 
60 
60 
50 
15 

»30 
12 
37 
68 

181 
40 
16 

JML,CoriDto 

6  ke;,'B  Wine 

13  cases  Wine 

18  kess  Wine          

VAV   La  Loion         

C  P  A  Co  Sao  Juan  del  SuT. . . . 

A  D.  Amapala 

10  cases  Wine ^ 

10  cases  Wine 

1  barrel  Wise     . 

46 
12 

Total  amount  of  Wine  . 

695 

«556 

TO   MEXICO. 


8&  B,  Manzanillo.. 
TOM,  San  Bias.... 
G&S.  Manzanitlo. 


A  Me  U,  Manzanilto.... 
T£ft  C,  Salinas  Cruz.. 


J  H  Dieckniann  .. 
J  u  Meyerink  .. .. 
S  Lachman  &  Co.. 


LangleT  It  Michaels.. . 
Wellman,  Peck  &  Co. 


P  B,  Manzauillo.. 


2  barrels  Wine... 
1  barrel  Wine. . . . 
110  cases  Wine.. 
12  keifs  Brandy.. 

1  keg  Brandy 

12  cases  Wine  .. , 
6  cases  Whiskey.. 

2  barrels  Wine... 
1  barrel  Brandy  . 
8  cases  Wine 


ToUl  aujount  of  Wine 

Total  amount  of  Bran'Iy , 

Total  arcoutit  of  Whinkey,  6  c 


100 

170 

47 

40 

o.io 

495 

216 

342 

12 

18 

60 

39 

53 

M8 

49 

60 

123 

40 

24 

Hith 

*717 

27  H 

489 

53 

MISCELLANEOUS   SHIPMENTS. 


DISTWATIOM. 


Honolulu. 
Tictoria  .. 


Australia 

Queen  of  the  Pacific. 


Steamer.. 
Steamer., 


2.163 
1,346 


r2.095 

1,395 


Total  shipments  by  Panama  ste&mers 72,346  gallons     #28.729 

Total  shipments  Dy  other  tea  routes 4,610      "  4,310 

•33.039 


Grand  totals. 76.86G 


THE  COOS  BAY  STAVE  &  LUMBER  CO.  ' 

MANrrArTlREItS  OF  AM.  KIND.'!  OF 

COOFERAGE  GOODS  1 

Especially    invitu  the  atlvnlion  -.f  Wine  M.  n  t^  thi  ir  'insurpaseeri  facilities  for  supplying  packages  from  a 

5-GALLON  KEQ  TO  A  I6O-GALL0N  PIPE  OR  PUNCHEON. 

Our  machinerj-  enables  us  to  execute  all  orders  with  promptness  and  economy.      Price  Ust  on  apf^lcatlon. 

OFFICE:   323  FRONT  STREET, 

WORKS BRANNAN  ST..  NiUl   EIUHTH. 


will    Make|  Your    Hcnti  Lay. 

IMFEJllAL  EGG  FOOD  AND  DISEASE  CAySOT  THRIVE  TOGETHER  IS  THE  SAME  RUNS 


SEE    THAT   THIS 

TRADE     MARK 


(Trade  Hut.) 


IS    UPON 

Every   Packnce. 


THIS  GRE.A.T  EGG  PRODUCER  is  prepared  expressly  to.  an<l  does  supply  all  the  needed  materials  for 
the  formation  of  ihe  ecu,  as  also  for  bone,  muscle  and  feathers,  and  by  a  tonic  effect,  strenglhens  the  diges- 
tive orirans  and  lavs  the  foundation  for  viporoue,  healthv.  and  therefore,  profitable  Fowl?,  fitting  them  for 
market-;  a  month  eariier  than  by  common  means,  and  making  POULTRY  THE  MOST  PROFITABLE  STOCK 
ON  THE  FARM.  The  Imperia'l  Egg  Food  has  proved  of  the  greatest  assistance  to  poultr>-  raisers,  its  une<iual 
success  and  popularity  having  led  to  cheap  and  worthless  imitati'^ns,  which  fail  entirely  to  produce  Uir  ma- 
terial of  the  egg,  or  in  bringing  forward  the  chicks  rapidly,  and  warding  o£f  disease,  the  Imperial,  ana  none 
other  being  constructed  on  purely  scientific  and  physiological  principle.  No  farmer  nor  poultry  raiuer  can 
afford  to  be  without  this  means  of  improving  the  condition  of  his  domestic  fowls,  increasing  their  egg  pro- 
duction, and  making  them  duubly  profitable.  Secure  some  at  once,  and  be  convinced  of  its  great  value. 
Complaints  reaching  us  from  all  quarters  to  the  effect  that  inferior  goods  are  palmed  off  upon  unsuspecting 
purchasers,  under  names  so  similar  to  "  Imperial "  as  to  be  easily  niisuken  for  it,  we  take  this  occasion  to 
caution  all  to  9e«  tbnt  onr  Trade  Mark  is  upon  every  fiackaire. 

Ketal  Prce— One  pound  package,  50c.:  2^  pounds,  il;  G-^K»und  box,  $2;  lO-pound  box,  93 
25-pound  keg,  «6.25. 

G.   C.  WICKSON    &   CO., 

38  CALTFORNIA  STREET Sah  FRA.'(a*co 


Wc  are  also  Laree  Handlers  of 

ORANGES,  DRIED  FRUITS,  HONEY  AND  BEANS 

IX  THE  EASTERN  STATES. 


Market  &  Main  Sts..  S.  P. 


WM.  T.  COLEMAN  &  CO., 

Commission    Merchants. 

SAN  FRANCISCO,  NEW  YORK, 

CHICAGO, 

Agency  Wm.  T.  Colemaj;  &  Co.,  Agency  Wm,  T.  Colemak  k  Co. 

ASTORIA,  Or.,  LONDON. 

With  Agents  and  Brokers  in  even^  Commercial  Citj'  of  Prominence  in  the  Union. 


WE  MAKE  A  SPECIALTY  OF  HANDLING  THE 

RAISIN    CROP    OF    CALIFORNIA    ! 

And  amongst  others  we  are  Agents  for 

Riverside  Fruit  Company  of  Riverside,  Miss  Mary  F.  Austin 
of  Fresno,  McPherson  Bros,  of  Orange,  T.  C.  "White  of  Fresno. 

With  many  other  of  the  Most  Prominent  Curtrs  of  this  State. 

Our  Faellltles   for  Promptly  Placing^  and   widely  DIstribatlnip  Their  Prodnce 

4'au  be  Ascertained  from  tbe  Above  well-kuown  Carers. 


Advance^*  Ma<le  when  Keqnired,  and  Fall  Inrormation  of  Markets  Promptly 
Given.    AddroMs  — 

Wm.  T.  COLEMAN  &  Co. 


June  18,  1886 


SAN    FRANCISCO    MERCHANT. 
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VITICVI^TURAI.     TALK. 

( L.  D.  Combe  In  Santa  Clara  Valle> .  ] 


Now  that  the  grape  vino  is  puttiug  forth 
snch  ejoborant  growth,  and  that  evcr>'thing 
looks  propitious  for  a  hirge  crop,  it  is  vtry 
iuteresticg  to  note  the  marked  diffi-rcnce  in 
appearance  between  vineyards  of  tho  same 
ago  and  of  the  same  Tarietit-s.  It  should  be 
considered  a  T»luable  moment  for  study, 
for  those  who  would  ascertain  tho  best 
methods  of  truiniug  the  vine,  and  caring 
for  it.  Appearances  indicate  that  in  muuy 
cases  poor  judgment  was  used  iu  regulating 
the  amount  of  wood  that  was  ne*de-d  for  a 
year  like  this,  so  we  see  many  vines  that 
could  have  well  supported  five  or  sis 
branches,  left  with  two  or  three  only  ;  in 
consequence,  these  grow  abnormally  long, 
and  the  wind  has  an  opportunity  to  break 
them,  before  such  time  as  the  summer 
pruning  should  be  done.  We  have  seen 
many  vines  summer  pruned  before  any 
blossom  appeared,  and  are  disposed  to  con- 
demn such  practice.  We  should  endeavor 
to  treat  our  vines  with  a  ^iew  to  their  wel- 
fare, and  a  crop  of  grapes  instead  of  mak- 
ing their  care  to  depend  on  the  comfort  of 
thuse  who  work  them  or  the  blowing  of  the 
wind.  One  of  the  principles  of  viticulture 
is  that  roots  are  produced  in  direct  propor- 
tion to  the  arborescence  of  the  vine,  and, 
therefore,  wholesale  suckering  when  vines 
are  young  is  not  calculated  to  make  thein 
any  stronger  in  the  stalk.  Localities  af- 
fected by  heavy  winds  should  adopt  a  lower 
head  for  their  vines  ;  say  eight  inches  from 
the  ground,  leaving  one  chance  of  tying  the 
young  growth  to  4  foot  stakes  early  enough 
in  the  season  to  prevent  accidents.  We 
would  like  to  see  those  who  intend  to  plant 
more  vineyards,  visit  those  that  are  in  dif- 
ferent stages  of  growth  and  ascertain  the 
cause  of  the  difference.  The  mode  of  plant- 
ing has  much  to  do  with  the  yield  of  vint-s 
at  an  earlj'  age  and  we  would  back  a  vine- 
yard of  our  planting  in  its  third  year  against 
any  vineyard  of  the  age  planted  by  a  differ- 
ent process.  We  practiced  on  strong  land, 
little  or  no  suckering  for  two  years,  only  to 
insure  enough  size  to  the  canes  to  faciliate 
a  selection  at  the  time  of  pruning,  and  find 
that  the  roots  are  so  powerful  now,  that 
notwithstanding  much  wood  was  left  at 
pruning  time,  we  dare  not  remove  other 
suckers  than  those  from  below  the  level  of 
the  ground,  and  instead  of  two  or  three 
Doncbes  at  most  to  a  vine  in  the  third  year, 
the  great  majority  can  mature  from  sis  lo 
eight  apiece.  Our  opinion  was  veritied  last 
year,  inasmuch  as  our  only  grapes  grow  on 
those  vines  that  had  been  suckered  the 
least.  The  pride  exhibited  by  many  in 
boasting  of  the  immense  size  of  the  canes 
Bhows  how  little  they  comprehend  the 
nattire  of  the  vine  ;  while  for  their  own 
profit  it  is  better  to  have  three  branches  four 
feet  long  than  one  twelve  feet ;  the  three 
may  have  six  bunches,  the  one  will  rarely 
have  any  at  all,  and  the  vine  is  just  as  well 
off, 

We  infer  from  many  observations  that  too 
many  vine-growers  think  it  unnecessary  to 
study  their  profession  ;  they  may  hav,e  seen 
someone  succeed  wthout  parading  his 
knowledge  to  the  world  and  thinking  them- 
selves as  wise,  have  in  many  cases  been  dis- 
appointed in  tha  nsuU.  The  traviKr  who 
knows  that  the  road  he  follows  is  to  fork  at 

short  distance  ahead,  will  show  prudence 
in  ascertaining  before  he  gets  there, 
whether  to  turn  to  the  right  or  left.  The 
path  of  the  vine-grower  and  wine-maker  is 
beset  with  enough  difficulties  without  add- 
ing any  that.can  easily  be  overcome  at  first. 


A  great  deal  of  sulphur  has  also  been  wasted, 
often  to  the  injury  of  the  Tines,  as  they 
cannot  do  otherwise  than  sufft-r  on  such  hot 
days  as  we  have  had,  with  their  leaves  eii- 
tuvly  covered  with  thi-  sulphur,  as  is  the 
case  with  many.  While  we  think  too  much, 
butler  than  none  at  all,  we  argue  that  with 
a  little  judgment  economy  can  be  praclictd 
and  the  grapes  not  suff-r.  Th-;  extianrdiii- 
ary  promising  outlook  for  gi-apes  and  the 
very  propitious  weather  prevailing,  very 
naturally  bring  before  tho  question  of  the 
disposition  of  our  ci'opa  ;  if  no  accidf  nt  oc- 
curs, this  country  will  turn  out  much  mon- 
wine  than  in  '84.  Hundreds  of  vines  that 
Wfre  not  producing  that  year,  are  loaded 
with  grapes  now.  _  What  capitalists  art- 
thinking  of  just  now,  instead  of  making 
rtadj'  for  this  opportunity  is  more  than  we 
can  guess  ;  the  vine-groweis  will  be  left  to 
their  own  resources,  and  the  sooner  they 
make  up  their  minds  to  help  themselves 
the  better  will  it  be  for  them  in  the   end. 


THE    WINE    BILL. 


Washington,  June  15. — Considerable 
progress  was  made  to-day  in  the  matter  of 
the  Stanford  bill  relating  lo  wine  inti'rests. 
The  Senate  Finance  Committee  listened  to 
an  argument  by  Mr.  Wt- tmore  and  consid- 
ered the  report  from  the  Treasurj'  Depart- 
ment. The  sentiment  of  the  committee 
was  very  favorable.  The  bill,  with  the 
amendments  proposed  by  the  Treasury  De- 
partment, was  ordered  to  be  reported  to  the 
Senate  and  recommitted.  There  is  now 
much  reason  to  believe  in  the  succl-ss  of 
their  efforts.  The  changes  proposed  by  the 
Treasury  Department  are  only  in  the  direc- 
tion of  preventing  fraud  and  are  satifactory 
to  the  wine  interests. 


We  have  received  a  copy  of  the  rules  and 
regulations  of  the  Australian  Wine  Associ- 
ation of  Victoria,  together  with  a  list  of  the 
members,  nearly  as  large  as  that  of  our  lo- 
cal society,  each  of  whom  pays  one  guinea 
[5.  25,]  as  annual  subscription  as  compared 
with  our  ou<.'  dollar  limit. 


From  the  San  Francisco  Merchant  we 
have  received  the  Report  of  ttie  Fourth 
Annual  State  Viticultural  Convention,  held 
in  San  Francisco,  March,  1886.  The  price 
of  the  book  i^^;  one  dollar,  and  the  informa- 
tion of  praci  ical  value  contained  between  its 
covers  is  wuith  a  great  many  times  one 
dollar  to  any  grower  of  grapes,  for  th-.- 
table,  for  wiue,  or  for  raisins,  iu  this  State. 
Our  vineyardists  ought  to  send  in  orders 
for  the  book,  and  we  can  cheerfully  add 
that  if  they  will  also  subscribe  for  the  Mer- 
chant they  will  receive  forinightly  a  paper 
iu  which  much  of  very  sound  sense  can  b^; 
found. — Hand  Calif orn'mn. 


A    «OUD    SlUN. 


The  Milwaukee  Herald,  of  May  25th,  a 
paper  published  in  Gorman,  has  a  detaiUd 
and  really  faithful  account  from  Washing- 
ton, of  th-.-  State  National  Viticultural  Con- 
Vf  ution  iu  Washington.  We  quote  the  con- 
clusion of  that  article  : 

Among  the  gfutlemen  who  had  con- 
curred to  the  Convention  from  ihe  many 
Statts,  not  the  slightest  sign  of  jealously 
was  observable,  although  everyone  was 
more  or  less  proud  of  his  product.  Every- 
one was  solicitous  to  give  honor  to  whom 
honor  is  due.  This  concordance  of  opinions 
on  the  different  wines,  proved  that  all  were 
penetrated  by  interest  in  the  cause  of  viti- 
culture, rather  than  by  personal  advant- 
ages. One  need  not  be  a  prophet  to  pre- 
dict a  grand  future  for  American  Viticul- 
ture. This  opinion  is  ruling  in  all  circles 
here. 


[.C. 

511  Saasoie  St.,  S.  F, 


W.  E.  ClUMBERLALV,  JR. 


T  -A,  ROUl.VrioN- 


Life  Scholarships,  $75. 


D*Y  AND  EVENING  SESSIONS. 


Lotlles  Adii]Ut«cl  into  nil  Depnrtmeuts. 

it^No  Vacations.  Send  for  riroular.'^i 


CHOICE 

OLD  WHISKIES 

PURE  ANO  UNADULTERATED. 


We  Offer  for  sale  on  F.ivorable  Terms  to  the  Trade, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOLL0WIN6  BRANDS,  NAMELY: 

'•CRANSTON   CABINET" 
"A. A. A."  "CENTURY" 
"OLD   STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"MONOGRAM" 
VERY  OLD    AND    CHOICE.  IN     CASES  OF    ONE 
DOZEN  QUART  BOTTLES  EACH, 

"BRUNSWICK     CLUB"     Pure     Old    R.ve, 

And  "  UPPER  TEN." 

For  Excellence,  Parity  and  Evenness  of  Quality  the 
ahove  are  unsurpassed  by  any  Whiskies  importefl. 
The  only  objection  ever  made  to  them  by  the  mani- 
pulating dealer  beiag  thot  they  cannot  be  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE   AGENTS, 


C3-OOX>-3r:EI.A.H.»S 

"cold    SEAL" 

H 11  "to  l3  o  r    H  o  s  e 

Kor    Si!l  •    hj     All     lli'itl.r^. 


SAN    FRANCISCO, 


GOODYEAR     RUBBER    CO. 

K.  H.  PEASE,  Jn.  )     .„„„, 
S.  M.  RINYON,      I  AOBNTS. 

577  Bud  579  Market  St.,         Sas  FRAsasco. 


WORTH'S  EMPROYED 

PATENT 

COMBINED  TOGGLE  LEVER 


SCREW    PRESS. 

I  (letiire  to  call  the 
attention  of  wine  and 
I'ider  makers  to  my 
Improved  Press. 
With  this  Press  the 
movement  of  the  fol- 
lower ie  fast  at  the 
commeocemenC, 
moving  one  and  a 
half  inches  with  one 
turn  of  the  screw. 
The  last  turn  of  the 
screw  moves  the  fol- 
lower one-sixteenth 
,ofan  inch.  The  fol- 
lower has  an  up  and 
down  movement  of 
26^  inches,  with  the 
railroad  track.  Yon  can 
havt  two  curhy,  by  which  you  can  fill  one  while  the 
other  is  under  the  press,  thereby  doinij  double  the 
amount  of  work  of  any  other  press  in  the  market. 
Model  on  exhihition  at  the  offices  of  the  Board  of  State 
Viticultural  CommissiOQers.  I  also  manufacture  Horse 
Powers  for  all  p;irposes.  Eosilajre  Cutters.  Plum  Pit- 
tera.  Worth's  S.-stera  of  Heatint'  Tiairies  by  hot  water 
circulation.     ^  Send  for  circular. 

W.  H.WORTH, 

Petaluma  Foundry  and  Machine  Works, 

Petaluma,  Sonoma  Co-,  Cal. 

Testimonials  from  I.  DeTurk,  Santa  Ro5s;  J.  B.  J. 
Portal,  San  Jo«e;  EIvT.  Shcppard.  Glen  Ellen;  Kate 
F.  Warfield,  Glen  Ellen:  J.  H.  Drummotid,  Oleo 
Ellen;  Joseph  Walker.  Windsor;  John  Flinkelraan, 
Kulton;  Wm  Pfeffer,  GuhservilJe;  J.  &  F.  Muller, 
Windsor;  R  C.  Stil  er.  Gubiervilte;  L.ny  Clark  A:  Co., 
Santa  Rosa;  Vackey  Frerea,  Old  San  Btinardino;  J. 
F.  Crank,  William  Allen.  San  (Jahricl;  James  Finlar- 
son,  R  tc  J.  J.  Gobb  ,  neald^biirtr:  W.  Metier.  Wal- 
ter Phillips,  Santa  Ro!*a:  J.  lAwrcnce  Wutson,  Glen 
Ellen;  Geo.  West,  Stockton;  can  be  ha-I  by  applying 
for  printed  circulars. 


Challenge   Wine    Pump. 

With   Brass   Lined  Cylinder,  or  all  Brass  Pump. 


The  annexed  cut  rep- 
resents our  Horizontal 
Chalten::e  Wine  Pump 
of  ^reat  compactness 
and  power,  for  u«e  in 
ujuffW  orfl  for  pumf- 
i»^  fruiu  one  tnik  into 
aiiuthtr.  The  Cylinders 
of  our  ir -n  pmnps  art- 
brass  lined,  the  piston 
ro  I.  valves  and  valve 
seats  are  bras^.  Our 
all  ■  bra  3  pumps  arc 
m;ide  entirely  of  hra-s 
with  exception  of  the 
lever.  Very  Suitable 
as  a  power  wine  pump. 

Wine  'I'Muk^. 

Water  Task-^. 


We  manufacture  cur  tanks  of  two  inch  First  ^ualily  Redwood 
Lumber,  well  seasoned,  free  from  knots,  with  a  hoop  to  every  foot  id 

_^___^ height  and  iruaranlee  them  to  be  well  made  in  every  rcspecL     Write 

for  special  prices.     NOTICE.— Send  for  o^r  special  Catalo^'ue  of  Wind  Mills,  I'umps  of  all  dewiription,  Wine 
Hose,  Garden  Hose,  Wine  Cocks,  etc     Milled  free  upon  appliation. 

WOODIN    &    LITTLE, 

509  and  511  Market  Street,  San  Francisco. 
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S.IN   i'R^VNOISOO    iMERCHANT. 


June  18,  188G 


Treatment  of  the  Downy  Orape  Mllilew 

(PerouoHpora  Viilrola.)    Ami  tlie 

Black  Uol.    (I'lionin  I'vlcola.) 


In  view  of  the  fftct  that  Mildew  aud  Black 
Kot  have  been  so  destructive  to  the  vine  in 
this  country,  that  in  some  sections  grape 
culture  has  become  unprofitable,  and  for 
this  reason  many  are  abandoning  tlie  busi- 
ness, the  importance  of  making  special  ef- 
forts to  discover  effective  remedies  for  these 
diseftBes  will  not  be  questioned. 

With   this   object  in  view,  the  remedies 

which    have    recently    been    employed    in 

France  and  Italy  with  apparent  success,  are 

here  given  with  the  urgent  request  that  oue 

or  more  of  them  be  tried,  experimeutully, 

and  the  results  reported  to  this  Department, 

so  that  the  one  which  proves  to  be  the  most 

efficacious  and  economical   may   be    made 

generally  known. 

Very  respectfully, 

NOKMAN    J.    COLMAN, 

Commissioner  of  Agricultural. 

REMEDIES — FOE     PEBONOSPOEA. 

1.  Dissolve  in  10  gallons  of  water  five 
pounds  of  sulphate  of  copper.  Soak  the 
stakes  and  whatever  may  be  used  to  tie  up 
the  vines,  in  this  solulion,  and,  as  soon  as 
the  loaves  are  fully  formed,  thoroughly 
spray  them  with  the  solution,  Tising  for  this 
pm-pose  any  fine  spraying  apparatus.  The 
**j:yclone  nozzle"  with  fine  apperture,  de- 
scribed and  illustrated  in  Riley's  Report  as 
Entomologist  for  1883,  is  probably  the  best 
device  for  this  purpose.  Repeat  the  opera- 
tion occasionally,  say  once  in  two  or  three 
weeks. 


2.  Moke  a  mixture  of  lime  and  water  as 
oue  ordinarily  prepares  white-wash.  Apply 
this  in  the  same  manner  as  No.  1,  using  a 
nozzle  with  a  larger  ajipertnre.  After  rains, 
the  application  should  be  renewed. 

3.  In  2*2  gallons  of  water  dissolve  18 
pounds  of  sulphate  of  copper;  in  another 
vessel  mix  34  pounds  of  lime  with  6  or  7 
gallons  of  water.  Pour  the  lime  mixture 
into  the  copper  solution.  Mis  thoroughly 
and  the  compound  is  ready  for  use.  Placed 
in  conveniently  sized  buckets,  it  may  be 
carried  through  the  rows  of  the  vineyard 
and  applied  to  the  leaves  by  the  aid  of 
brooma  or  whisps  made  of  slender  twigs, 
dipped  into  the  compound  and  then  switch- 
ed right  and  left  so  as  to  spray  the  foliage. 

This  remedy  is  very  highly  recommend- 
ed. It  is  not  necessary  to  entirely  cover 
the  leaves.  Care  must  be  taken  not  to  get 
any  of  the  compound  on  the  berfies. 

4.  The  powder  of  Mr.  Poudechard. 
This  powder  contains  the  following  ingredi- 
ents in  the  proportions  given  : 

225  lbs.  of  air  slacked  lime;  45  lbs.  of 
sulphate  of  copper;  20  lbs.  of  sulphur  {pow- 
dered ;)  3U  lbs.  of  ashes  ( uuleachi  d  ;)  15 
gallons  of  water. 

These  ingredients  are  compounded  as 
follows  :  Dissolve  the  sulphate  of  copper  in 
the  water  ;  when  thoroughly  dissolved,  pour 
the  solution  upon  the  lime  which  is  sur- 
rounded by  the  ashes  to  keep  the  liquor 
from  spreading  ;  after  24  hours  add  the  sul- 
phur, fhoroughly  mix  the  compound,  ashes 


SULPHUH!  SULPHUR!  SULPHUR! 

FOR   SALE   IN 

QUANTITIES    TO    SUIT. 


WM. 'CLUFF   &  CO., 

Wholesale    Grocers, 

16,  18,  20  and  22  Front  St.,  Cor.  Pine,  S.  F. 


and  all,  and  sift  through  a  sieve  with  mesh- 
es of  J-B  of  an  inch.  This  prt^paration  may 
bo  made  several  months  before  it  is  roquir- 
ed  for  use.  Its  application  is  made  simply 
by  dusting  it  upon  tho  foliage  of  the  vines 
after  a  heavy  dew  or  rain  with  any  spraying 
or  dusting  device,  that  figured  and  described 
in  the  Rt-port  of  the  Entomologist  for  1883. 
being  well  adapted  to  this  purpose.  The 
convenience  of.  application  renders  this 
power  especially  well  suited  for  use  in  the 
larger  vineyards. 

5.  The  ordinary  milk-kerosene  emulsion 
(see  report  U.  S.  Entomologist  1884,  p. 
331.),  with  the  addition  of  from  2  to  5  per 
cent,  of  carbolic  acid  and  the  same  percent- 
age of  glycerine,  and  then  diluted  in  20  to 
50  parts  of  water  to  one  of  the  emulsion- 
Spray  on  the  under  surface  of  the  leaves  by 
means  of  a  cyclone  nozzle  of  small  apper- 
ture. This  is  known  in  France,  where  its 
use  has  been  attended  with  satisfactory  re- 
sults, as  the  "Riley  Process''  having  first 
been  proposed  by  Dr.  C.  V.  Riley. 

FOE    BLACK    KOT. 

The  free  application  of  the  sulphate  of 
copper  and  lime  appears  not  only  to  act  as 
a  preventive  against  Mildew  b\it  Black  Rot 
also.  As  a  further  protection  against  the 
latter  disease,  it  is  recommended  that 
Poudechard's  Powder  be  scattered  over  the 
grounds  in  the  vineyard,  especially  where 
all  the  trimmings  and  fallen  grapes  and 
leaves  of  the  previous  year  have  not  been 
removed. 


IN    THE    nuCTOIW     HANDS. 

fCorreBponJeoce  Bonufoit'fl  Wine  anil  SplHt^Circular.] 


On  the  evening  of  tho  2ud  inst.,  tho  Med- 
ical Society  of  the  District  of  Columbia  held 
their  monthly  meeting.  Mr.  Charles  A. 
Wbtmore,  the  President  of  the  National 
Viticultural  Association,  had  a  hearing  on 
the  subject  of  adulteration  of  wine,  and  the 
gentlemen  of  the  faoulty  deputed  a  com- 
mittee of  three  to  investigate  tho  merits  of 
the  Spurious  Wine  Bill. 

The  chairman  of  the  committee  on  legis- 
lation, Dr.  A.  Y.  P.  Garrett,  introduced  Mr. 
Wetmore  who,  in  an  able  and  interesting 
explanation,  showed  tho  different inflaences 
on  the  system  of  the  element  alcohol  gener- 
ated by  fermentation  in  wine,  from  that  of 
alcohol  distilled  and  added  to  wine,  as  well 
as  the  different  effects  of  wines  from  various 
grape  varieties.  He  showed  the  process  of 
adulteration  of  wines,  tho  harm  done  therC' 
by  financially  to  the  honest  grape  grower 
and  to  the  innocent  consumer's  health  and 
purse,  and  the  reasons  for  obtaining  protec- 
tion for  the  production  and  sale  of  pure 
wine.  The  physicians  listened  with  mark 
ed  attention  to  the  address,  tho  assertions  V 
of  which  were  based  upon  personal  invcsti-  I 
gations  in  wine  countries,  and  borne  out  by  i 
the  literature  thereon.  Tho  vote  of  thanks  i 
to  Mr.  Wetmoi'e,  moved  by  the  chairman  of 
the  committee,  was  rendered  unanimously, 
and  wiih  acclamation.  A  collation  was 
served  and  samples  of  American  wines  test- 
ed by  the  scientists,  ^some  forty  of  whom 
were  present. 


GALVANIZED  SKIP  PIGGINCMININCTILIS?, 
I  Elevator  .Tinned,  Zc  Copper  Rope,  Sash  Soeds.  , 

LARGEST  WIRE  ROPE  WORKS  IN  THE  WORLD. 


ilRON&STEELWIRE  OF  EVERY  KIND. 


I  ^eLeoRW^H  OiiRe.HfiRD&soFT  eoppei?  uji,^^ 

l^^SULATF^    POR  ebeSTRie  use.     _.,f.F  WlRf 
""       ^'ED  Wires  of  iron  &  copper.  fENCE  wire^ 

SWElSSH  IRON  WIRE.  CRUCIBLE  STEEL^fujg 

'  JRENTON,N.J.  X14DRUMMSTSAKFRANaSC0,CAL, 


I 


THE    AMERICAN   SUGAR   REFINERY  COMPANY, 


MANUFACTURERS  OF  THE 


CELEBRATED      CUBE     SUGAR. 

Supplies  Only  Exporters  and  the  Jobbing  Trade. 

This  Company  manufactures  all  the  Grades  of  HARD  and  COFFEE  SUGARS  and 
SYRUPS.    Special  attention  given  to  the  making  and  Packing  of  Loaf  Sugar  for  Export, 


208  CALIFORNIA  STREET, 

SAN  FEaNCISCO,  CAL. 


E.  L.  G.  STEELE, 

President. 


June  18,  1886 


SAN    IRANOISCO    MJEKOHA¥T. 
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Dr.  MINTIE 

THE   SPECIALIST, 

No.  11  KEARNY  ST.,  San  Francisco. 


TrraU  all  t'bronr,  Sperlnl  nnd  I'rlvnlr 

Olneaae*  wKh  Wouderful 

Success. 

THE  QREAT  ENGLISH   REMEDY 

■Is  a  never-failing  cirk  for 
\  NKBvoca     Dkbilitv,     Ex- 
UAisTEP  Vitality,  Semin- 
al WeAKSBSS.  SfERMATOR- 

ROtA.    1.0ST     MAX. 

i   IIOOI»,PB08TAT0RRHiKA, 
iMPOTiSt-Y,   Paralysis  and 

I  all   the  terrible  effi-its  of 
self  abusp,  .voutliful  follies 

I  and    excesses  iu  ma-urer 
years,  sueh  a«  loss  of   Me- 

[  iuory,  Lassliude,  Nouturn- 

'  al  Eiiiiestoiis,  Avcr'jions  to 

Societv,  l>imnc(i«  ol  Vmion,  Noises  in  ths  Ikad,  es- 
eewi'ln  UrIiikitiK  luloxicailng:  liquors, 
Ihe  Tital  fluid  pa»tin|f  unobswrved  in  the  urine,  and 
other  difcL-ftSt'd  that  lea*!  to  insanity  and  death. 

»r.  Blnlle  WUOIs  n  Begiilnr  Hhysioinii 
Urndnate  of  (he  I'ulversiiy  olPciinsyl- 
vnnla,  who  will  aRT«e  to  forfeit  8500  for  a  case  of 
this  kind  the  Vitnl  BcJitornlive,  (under  his  spe- 
cial advice  and  treatment)  will  not  cure,  or  for  any- 
thing impure  or  injurious  found  in  it.  l>r.  Mlulle 
treaU  alt  Pkivati  Dibkasrs  Succkssfllly  Withoi-t 
MiacrfeT.  fonialtAlioii  Free.  Thorough  ex- 
amination and  adTice,  including  anatveis  of  urine,  $5. 
P&icKoy  VJIal  BPStoraUve,  81.50  a  bottle  or 
four  tioiM  the  quantitv,  |5;  sent  to  any  address  upon 
receipt  of  price,  or  C.  0.  D.,  eecure  from  observation, 
and  in  prirate  name  if  deeired,  by  Dr.  A.  E.  Mlii- 
tl«.  II  Kearny  street,  San  Francisco,  Cal, 
Send  for  pamphlet  and  list  of  questions. 

SAMPLE   BOTTLE   FREE. 

will  be  eent  to  aoy  one  applying  by  letter  stating 
•yroptoms,  •«x  and  age.  Strict  Secrecy  in  regard  to 
all  buslD*S9  transactions. 

DR.  MINTIE'S  KIDNEY  REMEDY 

NEpHRETICUM*  cures  all  kinds  of  Kidney 
aod  Bladder  Complaints,  Gonorrhcea,  Gleet,  Leucorr- 
biea,  etc.  For  eale  by  all  Druggists  ;  81  a  bottle,  6 
bottles  (or  *5. 

DR.  MINTIE'S  DANDELION  PILLS 
mm   th«  beet    and    cheapest   DYSPEPSIA    and 

BILIOUS  cure  in   the  market.     For  sale  by   all 


REDWOOD  TANKS 


/.  N.  KNOnLBS,  Uaiia<u 


■DWIR  L.  ORirriTH.  SicuTAirt 


F.KORBEL&BROS. 

727    BRYANT  ST.,  S.  F., 

Or  at  NORTH  FORK  MILL.  Homboldt  Go.,  Cal. 


FIRE-PROOF    SAFES    ALL    SIZES. 

CHAS.  WALTZ,  in- 
ventor  and  Manufact- 
urer otjthe  Waltz  Safe. 
Fire  and  Burglar  Proof 
Safes, Time  Locks,  Bank 
and  Vault  Work,  a  Spe- 
cialty. Expert  work 
dbne'  in  opening  and  re- 
pairing Safes  and  Locks. 
Beards  Patent  Screw 
Door  Burglar  Proof 
Safes  and  Chests.  Safes 
built  to  order. 

Chas.  Waltz, 

11  Draiani  Street,  san  Frakcisco.Cal. 

jr  Write  for  prices  aad  infonnatioQ . 


■  F.ADICALLY  CURED   by   Dr. 
•  Pierce's  Great  DiacOTerj.    Tboua- 
m  and*  or  patie'ite  cured  AT  THEIR 
OWN   noMES,      No  Kxyerimeiit;    It  does    the   Worhl 
Daa.  PiE&CE  &  Sox.  704  Sac'to  tit. .  Haa  Francisco.  CaL 


RUPTURE: 


ARCTIC  OIL  TVORKS. 

MANDFACTUKEES     OF 

Sperm    "Whale,    Elephant    and    Fish    Oils,  Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND   FRUIT  ORCHARDS. 

OfFICE— 38  CALIPOUNIA  STB  EET,  8.  F..    Cat. 


EL  PINAL  VINEYARD, 

Cuttings  and    Vines  For  Sale  of  the  following  varieties  : 

PETIT  BOUSCHET,     MONDEUSE,     YEKDOT,   ALICANTE  BOUSCHET,    BOAL 
CABEKNET  FEANC,  MALBECK,    CABERNET   SAUVIGNON,    MANTUO    DE 
PILAS,    MANTUO    CASTILLANO,  PEDEO  XIMENEZ,   MALMSEY,  LENOIR 
PALOMINO,  VEEDELHO,  TANNAT,  PEEUNO,    VEBA. 
And  other  recently  imported  varieties,  including  True  Port  and  Sherry  varietiea  from  Spain  and  Portugal. 

GEO.  WEST,  Stockton,  Cal. 


TO     CLARIFY    WINES, 


(BO  rHO  WHITE  AND    BED) 


GRANULATED    ISINGLASS 

HAS    NO    EQUAL. 


It  is  SUPERIOR  and  CHEAPER  than  any  other  ISINGLASS 
in  the  Market. 


I^r-y  It. 


Sezxd  fox-  Sa,xn.x3le- 


JOHN   T.    CUTTING   &   CO.,   Agents., 


23  CALIFORNIA  STREET, 


SitnlFrnnclseo. 


CLARIFYING  AND  PRESERVING  WINES. 

The  undersiyne.1  hiviiisr  been  appointed  Sole  Aiients  on  th;  Pacific  Coa^l  by  Messrs.  A.  BOAKE  ^  00. 
Stratford,  Enp.,  for  flieir  rtnowned 

Bee  to  call  the  attention  of  Wine  Growers  and  Wine  Merchants  to  the  followini;  articles,  the  superior  merit  of 
which  has  been  confirmed  b\  Silver  Meiials.  the  hiy;hcst  awards  given  at  the  International  Exhibition  of  Paris 
1878,  Bordeaux  1S82,  and  Amsterdam  1883,  viz; 

LIQUID    ALBUMEN    FOR    RED    WINES, 

Claret,  Burgnudy  and  Port. 

LIQUID    ALBUMEN     FOR    WHITE    WINES, 

Hock,  Sautcruts,  Shtriy  and  Madt-iia,  also  for  distilled  liquors;   Whisky, 
Giu,  etc.,  etc. 

WINE    PRESERVER, 

For  Preserving  the  BrilUaucy  of  thy  winea. 

WINE    CORRECTOR, 

For  Correctiug  the  Konghness  of  Young  Wines. 

WINE    RESTORER, 

For  Restoring  Badly  Made  or  Badly  Treated,  Harsh  and  Tart  Wines. 

A  trial  according  to  directions  will  prove  the  superior  qualities  ot  these  finings.     For  sale  in  quantities  to 
Buitby 

CHARLES  MEIXECKE  &  CO.,  Sole  Agents, 
314  SACRAMENTO  STREET,  SAN  FRANCISCO. 


The  Contest  Settled. 


The  Documents  Speak 
For  Themselves. 

Below  We  PubLsh  the  Awards  as 

Given,  Diploma,  Gold  Medal 

and  Special  Mention. 


HIGHEST    AWARD 

--AT  TllE- 

New  Orleans  Exposition 

—  Til  THE  — 

ANTISELL  PIANOS 

—  OF  - 

SAN    FRANCISCO,  CAL. 


IT  WILL  INTEUEST  THE  MUSICAL  PUBLIC  AND 
persons  interested  in  the  purchase  of  Pianos  to 
read  the  followin;,'  Jury's  awarJ  arid  conijratulationof 
the  United  States  Commigsioners  at  the  New  Or- 
leans Exposition  to  the  T.  M.  Antisell  Piano  Compan/ 
of  San  Francisco,  Cal: 
TuE  World's  Ixdistrial  and  Cottos  Cbstks- 
NiAL  Exposition. 

New  Orleans,  Slav  29,  1885, 
MESSRS.  T.  M.  ANTIbELL  PIANO  CO.— Centle- 
MEx:  At  the  closinsr  of  the  Wnrld'a  Indutttrial  and 
Cotton  Centennial  Exposition,  allow  us  to  conirratul- 
ate  you  on  your  success  in  being  awardeil  the  highest 
award  of  merit  for  j  our  Pianos  over  all  American  and 
foreign  exhibit<">rs  and  connietitors.  That  a  California 
manufacturer  should  win  the  first  prize  for  the  Best 
Piano  in  the  World  we  consider  well  worthy  of  men 
tioii  by  United  States  Commissioners  of  this  Expos! 
tion. 


:i 


Frank    Bacon,    Prest,  Bd 

U.  S 

Com 

,  Kan- as. 

Oeor^e  L.  Sliroiip 

•* 

" 

I.iaho. 

Robt.  W.  Furnas. 

*' 

Nebraska. 

John  C.  Keffer  (actintr). 

" 

Ohio, 

R.  E.  Flemming, 

United 

States 

Com'r 

Dakota. 

John  S.  Harris, 

" 

Montana. 

E.  W   Allen. 

•' 

Oregon. 

F.  M.  Murphy, 

" 

Arizona, 

F.  W.  Noble, 

'* 

Michigan, 

W.  H.  Sebring, 

Florida. 

P.  M.  Wilson, 

•* 

N.  Carolina 

J.  C.  Truman, 

" 

" 

New  york. 

E.  Spencer  Pratt, 

" 

Alabama. 

E.  J.  Koche, 

•' 

S.  Carolina 

C     L.Barrow. 

" 

Louisiana 

Henrv  Merrell, 

" 

" 

W  vomlng. 

P.  Langhanimer, 

" 

New  Mexico 

THE  WORLD'S  INDUSTRIAL  AND  COTTON  CEN- 
TENNLAL  EXPOSITION.  NEW  ORLEANS. 


JURY    REPORT 

Application  No Special. 

Group Class 

CoMrEHTION. 
The  undersigned  jurors  in  the  abore  entitled  clau 
havin/  carefuliv  examined    the  exhibit  ma<!e  bv  the 
ANTISELL  PI ASO  COMPAN Y  OF  SAN  FRANCISCO, 
CAL.,  and  all  competing  exhibits,  concur  in  reccom- 
mending  the  award  of  a  FiKST-CLASS  MEDAL  AND 
DIPLOMA.  THE  HIGHEST  AWARD  OF  MERIT  FOR 
PIANO   EXHIBIT  FOR  STRENOTIT,  DURABILITY 
EXCELLENCE  OF  TONE,  AND  FUR    THE  SUPER- 
lOK  tjUALITV  OF  LUMBER   USED  L\  THE  CON- 
STRUCTION. 
Dated  this  27th  day  of  May,  1885. 
JAS.  C.  TRUMAN.) 
FRANK  BACON,      }■  Jurors. 
GEO.  L.  SHROUP.) 

It  will  be  observed  that  the  President  of  the  United 
States  Board  of  Commissioners,  Governor  Bacon  of 
Kansas,  was  also  a  member  of  the  jury  that  gave  the 
Antisell  piano  award;  also  Colonel  Truman  of  New 
Y'ork  and  Colonel  Shroup  of  Idaho.  Thc-se  gentlemen 
not  only  signed  our  jury  report,  but  also  the  special 
mention.  We  thus  give  positive  proof  of  our  victory. 
Four  other  awardsare  c-laimed  by  piano  manufactur- 
ers, but  we  have  never  seen  any  evidence  of  their  pre- 
miums, not  even  to  the  value  of  a  leather  medal — 
simply  their  own  assertion.  False  telegrams  and  pub- 
lications from  New  York  won't  humbug  Californiana. 
It  won't  do  to  say  that  the  Antisell  pianos  were  not 
entered  for  exhibition  or  competition.  No  piano 
could  be  got  into  the  exhibition  unless  regularly  en- 
teral. New  \ork  manufacturers  are  trying  to  break 
down  our  awards,  as  they  don't  like  to  see  San  Fran 
CISCO  carrv  off  the  honors. 

T.  M.  Antisell  Piano  Co. 

24  TO  28  ELLIS  ST.,  S.  F. 
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CASTLE  &  COOKE, 

SHIPPING    AND 

COMMISSION      MERCHANTS 

ilouoliilii,  lliimiiliill    InlniiilH. 

—  AUB.VTS    rOB— 

THE  KOHALA  src.AU  CO., 

THE  HAIKU  SUCiAR  CO., 
THEPAPAIKOl'  .SUUAl!  PLANTATION 
THE  WAIALUA  SUGAR  PLANTATION 
THE  PAIA  PLANTATION 
A.  H.  SMITH  A-  CO., 
THE  N.  E.  il.  LIFE  INSURANCE 

CO.  BOSTON, 

THE  UNION  INSURANCE  CO. 

OF  SAN  FRANCISCO, 
THE  GEO.  F.  BLAKE  M'F'G  CO., 

STEAM  AND  VACUUM  PUMPS, 
D.  M.  WESTON'S  CENTRIFUGAL 

MACHINES. 

WM.  G.  IRWIN  &  CO. 

SUGAR  FACTORS  AND 

COMMISSION  AGENTS 

lloiiolulii,  11.  1, 

— AGB-VrS  FOR — 

UAKALAU  PLANTATION Hawaii 

NAALEHU  PLANTATION Hawaii 

HON lAPO  PLANTATION Hawaii 

HILEA  PLANT.4TI0N  Hawaii 

STAR  MILLS Hawaii 

HAWAIIAN  C05IL  &  SUGAR  CO Maui 

UAKEE  PLAST.\T10N Maui 

WAIHEE  PLAN  CATION Maui 

MAKES  SLGAR  CO Kaua 

KEALIA  PLANTATION Kauai 

AK^nts  for  the 

OCEANIC      STEAMSHIP     COMPANY. 


S.\N    PR^VNOISCO    MEROILVNT. 


June  18,  1886 


WINE  WANTED. 


Havinjr  more  ordere  th^n  we  can  fill,  we  offer  our 


gorvicca  aa 


-A.<3-EilNrTS 


PRODUCERS      ONLY. 


OUTHERiEACin. 


COIvlh^>»JsLx.,Vi 


THE  SOUTHERN  PACIFIC  CO., 

Rcspivtlullv  invites  lh«  attvntion  of  TOl'KISTS  AND 
IM.KASl  KE  SEKKKK^to  the  sfPFKlOlt  KAOILIT- 
IKSurtonlwIhy  the  "  Northern  Di\iBloii '  of  it»  lint' 
(..r  riLic'tiiiij:  thL-  priiuil'iil 

SDHMER  AND  WIMTEB  RESORTS  OF  CALIFORNIA 

WITH   srKKD,  8APKTY  AND  OOMFOUT. 

I*c<*i*Atli'ro.  Meiilo  l*Hrlt.  Kniiiii  4'lnrn, 
Ki«ii  Johi'.  <,M:iilr«»ii«'  Miiit'ral  S|»i-liijc'*< 
4>iln>y  lltil  S|irlii;;M. 

-]vi:  o  no- T  :es  n  :e3  TT- 

"THEQUtENOF   AMERICAS    WATERING  PLACES." 

<'aiiii»  «NOOtlall,  A|iltM,  l.oiiia  I*ri4>fn. 
MuiilP  I'iHta,  >'ou  Ilriu;lili»ii.  So4|iiel, 
i'aiiip  l'a|»j(olii.  aiitl 

S-A-JSTT-A.    GH.TJZM. 

PARAISO  HOI^SPRINGS. 
EL     PASO      DE       ROBLES 

HOT  AND  COLD  SULPHUR  SPRINGS, 
And    the  only  Natural   Mud    Baths    in    the    World. 

This  Road  runs  tbrcutch  one  of  the  richest  and 
most  fertile  sections  of  California,  and  is  the  "Hily  line 
traversing  the  famous  Santa  Clara  Valley,  celearated 
for  its  productiveness,  and  the  pieturesiiue  and  park- 
like  character  of  its  scenery;  as  also  the  beau'iful  San 
Benito;  I'ajaro  and  Salinas  Valleys,  the  most  flourish- 
ing agricultural  sections  of  the  I'aeiflc  Coast. 

Along  the  entire  route  of  the  "  Ncrthem  Dirisi  n  *' 
the  tourist  will  meet  with  a  suci"--ssion  of  bxtensive 
Farms,  DeliL'htful  Suburban  Homes.  Beautiful  Gar- 
dens, Innumerable  Orchards  and  Vinuvards,  and  Lux- 
uriant Fieldb  uf  Grain;  indeed  a  continuous  panorama 
of  enchanting  Mountain,  Valley  and  Coast  scenery  is 
presented  to  the  view. 


Characteristics  of  tbi!«  l^liie; 


GOOD  ftOAD-SED. 
LOW  RATES, 


STEEL  RAILS, 
FAST  TIME, 


ELEGANT   CARS, 
FINE  SCENERY. 


TiCBBT  Offices— Pass  nger  Depot,  Townsend  street, 
Valencia  St.  Station,  and  No.  613  Market  Street, 
Grand  Hotel. 

A.  C.  BASSETT,  H.  R.  Jl'DAH, 

Superintendeur.  A.^st.  Pass.  aridTkt.  Agt. 


S.  JE».  0O3MCI»j9LKnr, 


FOE  SALE  ON  REASONABLE  TEEMS. 

Apply  to,  or  address, 
W.  U.  MILLS,  JEROMK  MADDEN, 

Liitid  Agent,  Lnnd  A;.'tiit, 

C.  P.  R.  R.     SAN  FRANCISCO.  S.  P.  R    R.  SAN  FRANCISCO 


A.  N.  TO  USE, 

General  .Manager. 

SAN  FRANCISCO,  CAL. 


T.  H.  voonnA^i, 

Gen.  Pass.  ii.  Tkt.  Agt. 


REWARD!  OF  $10— $.50  TO  '  EVERY  PERSON 
eendin^r  us  valuable  information  of  school  vacao 
cies  and  needs.  No  trouble  or  expense  Send  stamp 
for  circulars  to      CHICAGO  SCHOOL  AOENCY. 

185  South  Clark  Street,  CiiiCAoo.  III. 

N.  B      We  want  all  kinds  of  Teachers  for  Schools 
and  Families. 


1856. 


PAPER. 


1886. 


Manufacturers   cf    and   Dealers   in   Paper   of  all   kinds. 


CORDELIA    WINE    COMPANY, 

yeo  Missios  Street,  San  Franoisjo . 

ANGLO  -  NEVADA 

Assurance  Corporation 

OF 

SAN    FRANCISCO,  CAL. 

FIRE  and  MARINE. 

Subscribad  Capital   $2,000,000. 
OFFICE  :      4IO     PINE     ST. 

D1RE4.TORN: 

LOUIS  SLOSS.  J.  W.  MACKaY, 

J.  a  HAGGIN.  W.  F.  WmrilEB, 

J.  ROStXFELD.  E   E.  EYRE, 

J.  L.  FLOOr>.  K.  L  GRIFFITH. 

G.  L.  BRANDEK,  J.  GREENEBAUM, 

W.  H.  DlMyND. 

This  CorpnratioD  is  now  prepared  Ui  receive  appli- 
cations for  Fire  and  Marine  Itisuran^  ' 

O.  I.  BRANOER Presidcnl 

J.  L  FLOOD Vice-President 

C.  P.  FARNFIELD Seeretari' 

J.  8.  ANGUS Anlatant  Manager 

BankerN,  The    KPVHiln    iliiuk  ut   Suit 
FraoclHvo. 


Book,  Ncw.s,  ^fiinila.   Ilanlwiire,  Straw  iinil  Ti-i<ii>' 

IP -.^  :f>  JB  P=L  s . 

I*a.p>©r    ^a.s's«    T-^;<cr ixa.es,   lEItc,    Elto, 

PRINTED    WRAPPERS    A    SPECIALTY- 

Proprietors  Pioneer  aud  Sau  Gerouiuio  Mills.        Agouts  for  South  Coast  (Straw)  Mills 

,414  and  416  CLAY  ST.,  SAN  FRANCISCO. 


X  sr  Gt. 


QUICK   TIME   AND   CHEAP  FARES 

To  Eastern  and  Enropean  Cities 

Via  tlie  Great  Trans-continental  All  Rail  Routes. 
—  op  TUB  — 

SOUTHERN  PACIFIC 

(P.Mlin      SVMKM   > 

Daily  ExpruM  and  Kmi>:niiit  Tiuinri  tiuikv  pr<juiptcun- 
nectlonswith  the  several  Railway  Llncain  the  Eiuit, 

I'lNSKCTIXO    AT 

NEW  YORK  AND  NEW  ORLEANS 

with  the  SLVurai  Stiamcr  l.inifl  to 

ALL    EUROPEAN     PORTS. 

PULLMAN  PALACE   SLEEPING    CARS 

attached  to  Overland  ExprtSb  TraiiiB. 

rillKn  .  t'LAKS      SLEePINC    I'AUS 

are  run  daily  with  Overland  Emigrant  Trains. 

Xo  additional  charge  for  Berths  in  Third-class  Cars. 

4^  Tickets  sold,  Sktping-car  Berths  secured,  and 
other  information  given  upon  application  at  the  Com- 
pany's Ortices,  where  passengers  calling  in  person  can 
secure  choice  of  routes,  etc. 


OCEANIC      STEAMSHIP     COMPANY. 

Currying   the  VniiteJ   StAU-e,  Hawaiian   and  Colonial 
maiU  for 

HONOLULU, 

AUCKLAND, 

and  SYDNEY 

WITHOUT  CHANGE. 
The  splendid  new  S.UOO-ton  Steamship 


HARAROA 


Will  k-itvc    the    Company's  whmrf,  corDet*   8t«llftrt 

and  Folooni  !*(rceti*.  . 

!«A'riT|CUAV,     JtTT    Sd      at    2     p.    H. 

Or  immciliuti-Iy  on  arrival  of  the  English  m&lla. 


FOR  HONOLULU  AND   RETURN 

The  Steamer 

ZEALANDIA Thursday,  July  let 

For  freight  or  pasBajje  apply  at  office,  327  Market  tt 
JOHN  O.  SPBECKELS  «  BBOS., 
ticnerni  Aic<'nti«. 


OCCIDENTAL  &  ORIENTAL  STEAMSHIP 

COMPANir. 

for  JAPAN  and  CHINA. 

Steamers  leave  'W'harf   corner  First  and  Br&noui  sto., 
at  2  o'clock.  P.  M..  for 

YOKOHAMA    nnd    HOXtiiHONtt. 

TOUCHING  AT  HONOLULU, 

And  Connecting    at    Yokoha  .       with  steamers    for 

Shangh^^ 

1886. 

STEAMER.  OH  BAH  VKXSCIBCO . 

OCEANIC TUESDAY.  JUNE  224 

GAELIC SATURDAY.  JULY,  10th 

BELGIC SATUKUAY,  JULY  3Irt 

SAN  PABLO SATURDAY,  AUGUST  21st 

EXCURSION  TICKETfrio  Yokohama   and    rettirn 

at  reduced  rates.  ' 

Cabin  plans  on  exhibition  and  Passage  Ticket*  for 
sale  at  C.  I'.  K.  Company's  General  Offices,  Room  74, 
corner  Fourth  and  Townsend  streets. 

For  freight  apply  to  GEO.  H.  RICE,  Freight  Agent, 
at  the  Pacific  Mail  Steamship  Company's  Wharf,  or 
at  Xo.  202  Market  street.  Union  Block. 

T.  H.  GOODMAN   ^en.  Passenger  Agent. 
LEL/VND  STANFORD   President. 


SPRAY    PUMPS. 

Fruit  Growers,  Farmeis,  and  all  desiring  to  purchase 
a  Spray  Pump  that  is  far  ahead  of  all  otheru  in  tht 
market,  as  it  ia  the  ONLY  Pump  made  with  all  metal 
wiU'ca.  should  buy  the  ''CLIMAX  NPKAT 
P  I'  M  P."  all  complete  with  tube,  epray  nozzle, 
plain  nozzle,  galvanized  iron  can,  six  feet  of  beat  Rub- 
ber Hose;  caracity,  8  gallons;  all  ready  to  use.  Price, 
^15.00,  Good  Agents  wanted  at  once.  Send  tor 
Clirculars.  311  CHUruruia  St.,  H»m  Fran. 
Cisco,  C'al. 


FREDK    WM.    LUTTGEN, 

COMMISSION    MERCHANT, 

(P.0.B0X829)  51    Warren  SI.,  New  Yorlc. 

Solicits   consik'nmt'its  vf  -  Califoraia   Produce,  and 
orders  for  the  purchase  of  Merchandise,  generally. 
Eastern  At;ent  for  Eclipse  Champagne. 


JAMES    HUNTER. 

GA0G1.K   OF   WINES    AND    SPIKITS. 

(E-stabliahed  IS-il.! 
<>mce— 333     FKONT    MTREET, 

San  Francisco. 


^ONESTEltlrj 


P 


IMPOUrEES  OF  ALL   KINDS  OF 

^       l*riiitiii;f    aufi   Wrapping    Pa|»er«. 

^  101  &  403  SAKaoMi  St.,  S.  P. 


THE 

ONLY 

VITICULTDRAL    PAPER    IN 

THEj    STATE.ig' 

-■  — ..rrr 

Devoted  to  Viticulture, 

Olive 

Culture, 

aud  other  Productions, 

Manufactures  and 

Commerce  of  the  Pacific  Coast. 

VOL.  XVI, 

NO. 

.6 

SAN  FRANCISCO, 

JULY 

2,  1886. 

PRICE  15 

CENTS 

WINE    AND    THE    PH YNICl.tJIIS. 


Some  Things  Wbieb  Everybody  Onsrlit 
to  Kuon. 


[Washing-tOD  Sunday  Herald,  June  13th. ] 

A  brief  notice  of  the  meeting  of  the 
Medical  Society  of  the  District  of  Columbia 
at  Welcker's,  and  of  the  address  of  Mr.  C. 
A.  Wetmore,  President  of  the  National 
Viticultiiral  Association,  on  the  subject  of 
adalterated  wines,  appeared  iu  oar  last 
issue,  the  lateness  of  the  hoar  on  Saturday 
eveniug  preventing  a  more  extended  report. 
This  moTement  in  the  medical  profession, 
however,  demands  public  attention.  The 
appeal  made  on  behalf  of  the  vine  growers 
to  a  disinterested  body  of  scientific  men, 
who  are  by  practice  and  profession  the 
leaders  in  questions  of  hygiene  and  sanitary 
reforms,  indicates  a  confidence  in  the  mer- 
its of  a  cause  which  mast  command  the 
respect  of  legislation. 

The  measure  relating  to  sporious  and 
adulterated  wines  now  before  the  Ways  and 
Means  Committee  of  the  House,  (agreed  to 
iu  the  sub-committee),  and  before  the  Sen- 
ate Finance  Committee,  as  a  proposed 
amendment  to  a  pending  revenue  bill,  have 
been  fully  presented  to  the  public.  All 
who  are  interested  in  the  industry  of  genu- 
ine wines,  as  well  as  their  dark-lantern 
opponents,  have  been  intormed  of  every 
step  that  has  been  taken  during  the  last  six 
months.  After  the  closest  scrutiny  the 
proposed  legislation  receives  the  unanimous 
indorsement  of  the  State  Viticultural  Com- 
mission of  California,  the  California  Grape 
Growers'  and  Wine  Makers'  Union,  the 
National  Viticultural  Association,  and  local 
associations  and  viticultural  leaders  in  New 
York,  New  Jersey,  Virginia,  North  Carolina, 
South  Carolina,  Georgia,  Ohio,  Missouri, 
Texas,  Colorado,  and  other  States  where 
Titicniture  is  looked  toward  for  the  develop- 
ment of  local  resources.  There  are  no 
partisan  politics  in  this  cause.  Mr.  Wet- 
more,  the  Chief  Executive  Officer  of  the 
California  State  Commission,  who  is  a  Be- 
pnbliuan,  has  just  been  reappointed  by 
Governor  Stoneman,  who  is  at  the  head  of 
aDemocratic  adoiinistration,  and  was  the 
bearer  of  a  letter  from  the  Governor  on 
behalf  of  the  State  to  President  Cleveland, 
commending  him  and  his  mission  to  the 
conrteons  att^tiou  of  the  National  Admin- 
istration.   The  bills  presented  to  Congress 


have  first  been  carefully  examined  and  re- 
vised in  the  Treasuiy  Department,  and 
have  been  introduced  in  the  House  in  part 
by  Hon.  Wharton  J.  Green  of  North  Caro- 
lina and  Hon.  W.  W.  Morrow  of  California, 
and  in  the  Senate  by  Senator  Stanford  of 
California.  Both  Representative  Green 
and  Senator  Stanford  are  vine  growers,  and 
their  action  is  iu  perfect  harmony  with  the 
desires  of  this  national  industry  wherever 
represented,  aud  opposed  only  by  swind- 
ling operators,  none  of  whom  dare  to  pre- 
sent their  case  openly  before  any  committee 
of  Congress,  but  who  content  themselves 
with  raising  obstacles  intended  to  obstruct 
legislation. 

The  State  of  California  has  charged  the 
State  Viticultuial  Commission  with  the 
duty  of  disseminating  instruction  on  the 
mtional  uses  and  dangers  of  abuses  of 
fermented  and  alcoholic  beverages,  thereby 
elevating  its  work  above  selfish  considera- 
tions. We  have  published  from  time  to 
time  extracts  from  reports  of  the  California 
Commission  and  correspondence  with  Gov- 
ernment officials,  the  tenor  of  which  indi- 
cates that  the  cause  of  the  vine  growers  is 
led  before  the  public  by  educated  men,  who 
respect  their  personal  reputations  and  are 
resolved  to  win  public  respect  for  them- 
selves as  well  as  for  their  industry,  being, 
as  they  are,  uncompromisingly  the  deter- 
mined foes  of  fraud,  imposition  and  habits 
of  intemperance.  As  an  instance  of  this 
healthful  tone  of  public  discussion,  we 
quote  the  following  paragraphs  from  Mr. 
Wetmore's  last  official  report: 

"AVhile  improved  facilities  for  trade  and 
mercantile  competition  have  steadily  re- 
duced the  prices  of  our  wines  to  the  re- 
tailer, the  constantly  increasing  demand 
and  more  critical  taste  of  consumers  have 
in  like  degree  advanced  the  prices  paid  for 
grapes  and  new  wines  in  the  country.  The 
facilities  granted  by  the  law  for  bonding 
spirits  have  rendered  it  practicable  to  distill 
at  reasonable  profits,  and  so  to  relieve  the 
wine  markets  in  a  measure  of  inferior 
grades.  The  brandy  law  is,  however,  still 
very  defective.  Wider  facilities  for  ti"ans- 
porting  in  bond,  and  regulations  for  the 
change  of  size  of  packages,  aud  refiUing 
loss  by  evaporation  under  distillers'  stamps 
are  required.  The  producer  has  also  the 
right  to  demand  of  the  Government  the 
right  to  hold  his  goods  until  they  are  prop- 
erly matured  before  being  compelled  to  sell 
them. 


"The  enforcement  of  a  hea\'y  tax  on  pro- 
duction before  the  distiller  has  matured  his 
goods,  aud  before  he  can  place  them  on  the 
market,  demoralizes  the  industry  and  causes ' 
vexatious  annoyances,  sometimes  actual 
confiscation.  Brandy  is  no  sooner  in  bond 
than  the  owner  is  looking  for  a  purchaser, 
fearing  as  he  does  the  danger  of  being 
caught  at  the  end  of  the  bonded  term  with 
unsold  property.  The  present  law  would 
only  be  just  in  case  the  Government  should 
assume  the  cost  of  manufacture  when  it 
forces  spirits  upon  the  market.  The  in- 
justice of  enforcing  a  confiscation  tax  on 
property  which  the  owner  does  not  offer  for 
sale  or  consumption  is  so  apparent  that  no 
unprejudiced  citizen  can  sustain  the  policy. 
The  greater  part  of  the  evils  of  intemper- 
ance is  attributable  to  the  action  of  the 
Government.  In  England  recently  a  re- 
form has  been  agitated  by  friends  of  tem- 
perance on  the  principle  of  prohibiting 
the  sale  for  consumption  of  any  spirits 
under  three  years  of  age.  In  this  country 
producers  are  compelled  by  the  Govern- 
ment to  sell  within  that  time  or  submit  to 
a  forced  loan  of  an  amount  greater  than  the 
cost  of  production. 

"  The  policy  of  enforcing  high  licenses 
and  oppressing  retailers  by  bell-punch  taxes 
and  the  like  drains  upon  their  revenue, 
which  at  the  same  time  permit  unrestricted 
competition,  operates  to  reduce  the  quaUty 
of  goods  sold  to  the  consumer.  There 
would  be  great  wisdom  in  municipal  regula- 
tions, based  on  careful  calculations  of  the 
custom  necessary  to  sustain  retailers,  by 
which  the  number  of  saloons  should  be 
limited  according  to  the  ascertained  con- 
sumption at  such  places  in  each  community, 
so  that  excessive  competition  and  taxes 
should  not  force  the  sale  of  the  cheapest 
and  most  inferior  goods.  Supplementary 
to  such  regulations  the  people  have  an  un- 
doubted right  to  demand  strict  super- 
vision to  prevent  imposition.  In  fact, 
if  spirits  should  be  treated  by  the  law  as 
products  which  should  not  be  sold  in  places 
of  convivial  entertainment,  where  the  neces- 
sary caution  in  selecting  and  consuming  is 
often  impracticable  by  reason  of  the  social 
conditions  surrounding  the  act,  but  which 
should  be  limited  to  places  where  no  con- 
sumption is  permitted  on  the  premises,  or 
on  any  other  where  the  trade  in  spirits  is 
interested  in  the  profits,  the  wine  aud 
brandy  producers  would  have  no  just  cause 
I  for  complaint.     If  the  sale  of    spirits  is 


properly  regulated  the  producers  would 
have  just  cause  to  complain  against  dis- 
crimination and  unjust  taxation  and  op- 
pression, both  in  their  own  behalf  and  for 
the  protection  of  consumers. 

"Present  efforts  of  those  who  aim  to 
diminish  the  occasional  evils  of  intemper- 
ance are  conducted  on  the  principle  that 
the  many  who  are  innocent  shall  wear 
straight  jackets  in  order  that  the  foolish  few 
may  be  restrained.  The  innate  disposition 
for  the  preservation  of  personal  liberty 
compels  the  many  to  assume  in  part  the 
attitude  of  defending  intemperance.  Wise 
regulations  for  the  prevention  of  alcoholic 
abuses,  without  interfering  with  the  per- 
sonal liberty  of  those  who  require  no  legal 
restraints,  would  meet  with  the  cordial 
support  of  the  great  majority^  of  viUcultur* 
ists.  These  latter  would  not  be  so  foolish 
as  to  anticipate  any  millennium,  nor  to 
imagine  that  criminal-indulgences  would  be 
much  less  marked  in  the  general  average  of 
the  people  than  they  are  now  in  the  ranl^ 
of  total  abstainers.  No  real  progress  can 
be  made  in  reforming  intemperate  habits 
without  curing  intemperance  itself,  which 
is  a  habit  of  undisciplined  mind,  rather 
than  any  particular  method  of  exposing 
the  same.  The  so  eftlled  intemperance^  by 
which  word  is  usually  meant  abuse  of  alco- 
holic drinks,  is  only  one  phase  of  intem- 
pe*rate  life;  restraint -of  one-. means  vot  aelf- 
indulgence  does  not  cure  the  coniplaiut- 
The  abuse  of  alcoholic  diinks  indeed"  often 
is  induced  by  disordered  physical  and  ner- 
vous conditions  of  health,  due  either  to 
overwork,  periods  of  abstinence  and  poor 
nutrition,  continued. and  irregular  fasts  of 
mind  in  respect  tq  social  jntercour^e,  seden- 
tarj'  occupations  in  badly  ventilatfed  apart- 
ments, with  long  fasts,  between  morning 
and  evening  meals,  and  their  attendant 
consequences — torpidity  of  naturaiLflppetHe, 
low  spirits,  headaches  (\ud  biUQusness^et^- 
forcod  idleness  for  active  minds,  and  unre- 
strained criminal  desirefi'.  The  evils  in 
these  cases  lie  deeper  than  in  the  occasional 
or  habitual  abuse  of  alcohoUc  stimulants; 
and  the  habit  of  drinking  sound  tlty  wines 
at  meals  would  cure  most  of  these,  or  alle- 
viate the  misfortunes  that  arise  irom  un- 
equal burdens  of  life.  In  many  cases  an 
uncontrollable  tendency  to  alcoholic  ex- 
cesses might  be  cured  by  the  administration 
of  a  dose  of  calomel  and  quinine,  followed 
by  the  free  use  of  claret  and  water  at  meala, 
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and  repetition  of  the  anti-biliouH  treatment 
as  the  teiKleucy  to  intemperance  recurs. 

*'It  is  to  the  pbysiciaus  au'\  scientific 
Btuilfuts  of  life,  who  do  not  expect  any 
millennium,  that  society  should  look  for 
the  reform  of  alcoholic  abuses  ;  and  to  the 
wholesome  restraints  and  tUscipliuo  of  youth 
in  homes  that  permanent  progress  in  social 
growth  and  healthfuluess  must  bo  traced. 

"As  to  criminal  acta  committed  during 
alcoholic  excesses,  we  may  assume  that  in- 
temperance is  the  result  of  criminal  condi- 
tions of  the  mind,  which  sets  no  restraints 
npon  ambition  and  desire.  As  to  insanity, 
who  can  tell  whether  it  is  not  the  insane 
disposition  that  leads  to  alcoholism? 

"  A  society  for  the  promotion  of  temper- 
ance from  truly  scientific  standpoints,  and 
free  from  the  intemperate  desire  to  wse 
political  power  contrary  to  the  best  interests 
of  the  development  of  individual  character, 
should  be  organized  in  this  country.  No 
better  model  for  study  could  be  found  than 
the  society  which  now  flourishes  in  France, 
while  much  might  be  added  to  its  scope  in 
the  way  of  disseminating  public  information 
and  reviving  parental  control  and  disci- 
pline.'' 

In  appealing  to  the  medical  profession  in 
his  address  before  the  society  of  this  Dis- 
trict, Mr.  Wetmore  stated  that  there  was  so 
much  of  selfish  interest  apparently  involved 
in  the  advocacy  of  legislation  which  was 
demanded  by  the  vine  growers  that  to  pre- 
vent misconceptions  it  bscame  necessary  to 
call  upon  the  proper  representatives  of 
consumers,  who  were  really  the  most  in. 
terested  in  results,  to  show  that  public 
sanitary  policy  demanded  prompt  action  by 
Congress.  He  explained  the  nature  of  the 
pending  bills,  which  involve  two  distinct 
propositions,  viz.. 

First — Tiie  enforcement  through  amend- 
atory provisions  of  the  eiisting  law  (sec. 
3328,  Revised  Statutes),  taxing  spurious 
wines,  in  order  that  the  revenue  stamps 
may  serve  as  a  means  to  identify  bogus 
wines  and  prevent  imposition  as  much  as 
possible,  with  special  provisions  for  the 
absolute  suppression  of  beverages  contain- 
ing adulterations  known  to  be  positively 
deleterious  to  public  health. 

Second — The  remission  of  the  interna! 
revenve  tax  on  pure  grape  spirits  used 
necessarily  in  fortifying  sweet  wines  (such 
as  Port,  Malaga,  etc.)  to  preserve  them 
from  fermentation,  with  provisions  care- 
fully drawn  to  prevent  the  use  of  spirits  in 
other  wines,  which  would  only  be  done  to 
facilitate  impositions  at  the  cost  of  the 
pnblic  health. 

"Without  this  latter  privilege  the  wine 
growers  were  prohibited  by  reason  of  the 
tax  from  exporting,  any  sweet  wines  to 
enter  into  competition  with  similar  articles 
which  contained  no  element,  as  to  cost, 
from  taxation,  and  it  would  be  also  a  meas- 
ure of  relief  in  the  domestic  market  against 
the  temptation  to  the  use  of  cheap  alcohols. 
Foreign  sweet  wines  are  admitted  to  this 
country  without  any  tax  on  the  additions 
of  distilled  spirits.  The  internal  revenue 
tax  on  spirits  in  California  sweet  wines 
amounts  to  an  average  of  twenty  cents  for 
each  gallon  of  wine;  transportation  by  car- 
load lots  to  the  Atlantic  States  being  gen- 
erally fifteen  cents,  and  by  reason  of  dis- 
tance, charges  of  commissions,  fctc,  are  ex- 
cessive, hence  the  great  temptation  in  com- 
peting in  domestic  markets  against  import- 
ed sweet  wines  to  use  the  cheapest  forms  of 
alcohol  and  the  demoralization  of  the  in- 
dustry. Good  grape  spirits,  suitable  for 
fine  sweet  wines,  such  as  are  required   by 


the  medical  profession,  coat  as  much  with- 
out tax  as  neutral  grain  spirits  tax  paid. 
The  properties  of  fine  Ports  and  other 
sweet  wines  frequently  proscribed  by  phy- 
sicians depend  very  largely  upon  the  quality 
and  kind  of  spii-its  used  in  fortifying  them, 
and  all  medical  practice  in  the  use  of  such 
wines  is  based  on  the  supposition  that  pure 
grape  spirits  are  used  instead  of  grain  or 
potato  alcohol.  The  passage  of  the  provi- 
sions relating  to  the  tax  on  grape  spirits  in 
sweet  wines  would  enable  producers  to  ex- 
port, and  so  prevent  unnecessary  distilla- 
tion, would  improve  the  quality  of  ordinary 
stocks  on  the  market,  and  would  enable 
physicians  to  prescribe  wino  intelligently. 
Every  obstacle  to  expansion  of  sales  of  wine 
in  its  natural  condition  will,  with  the  grow- 
ing production,  force  distillation,  and  tend 
to  fm-ther  glut  the  markets  with  spirits.  In 
this  sense  it  is  to  the  interest  of  Kentucky 
and  other  distilling  States  to  assist  in  facili- 
tating the  demand  of  the  wine  makers. 
California  will  in  three  years  produce 
enough  wine  to  make,  if  distillation  were 
forced,  twelve  to  fifteen  million  gallons  of 
brandy  annually.  Such  a  result  wonld  be 
a  disaster  to  all  concerned. 

The  enforcement  of  the  tax  on  spurious 
vrines  and  the  suppression  of  those  products 
which  contain  known  poisonous  aduUera 
tions.  In  this  measure  the  medical  pro- 
fession is  most  directly  interested,  as  it 
affects  immediately  the  hygienic  control  of 
the  family  table  as  well  as  also  the  purity 
of  wine  as  a  medicine.  It  is  interesting  to 
Maine,  Iowa  and  Kansas,  as  well  as  to 
California,  New  York,  New  Jersey,  Ohio, 
Virginia,  Missouri  and  other  vine  growing 
States.  Maine  uses  great  quantities  of 
cider,  (apple  wine),  which  product  is  very 
commonly  adulterated  with  salicylic  acid  to 
preserve  sweetness  and  with  common  alco- 
hol to  cheat  the  temperance  devil.  Physi- 
cians in  Maine  frequently  need  other  forms 
of  wine  besides  the  wine  of  Maine  orchards, 
containing  sufficient  strength  naturally  to 
age  them  without  distilled  spirits  or  adul- 
terations. Yet  it  is  impracticable  for  any 
physician  to  prescribe  wines  or  spirits  in 
any  cases  of  fever,  inflammation,  debility, 
malaria,  or  declining  old  age,  as  they  do 
not  know  how  to  direct  patients  to  procure 
the  same  true  to  prescription.  The  pro- 
posed law  defines  pure  wines,  (including 
cider),  and  require  that  all  packages  of  the 
same,  in  order  to  be  exempt  from  taxation, 
shall  be  marked  as  "Pure  accor.tiug  to 
United  States  standard,"  with  a  penalty  of 
heavy  fine  and  imprisonment  for  knowingly 
placing  false  marks.  Such  marks,  backed 
by  the  fear  of  the  penalty  and  the  confisca- 
tion of  illicit  goods  would  be  worth  more  to 
the  medical  practitioner  than  any  number 
of  chemical  analyses,  which  latter  in  the 
case  of  articles  of  commerce  are  alwaj's 
predicated  upon  samples  specially  selected 
by  the  producer  or  tradesman,  and  cannot 
relate  practically  to  the  goods  actually  la- 
beled with  testimonials. 

As  to  the  most  prominent  features  of 
spurious  and  adulterated  wines  Mr.  Wet- 
more  explained  them  in  full,  the  following 
being  a  brief  resume: 

First — The  characteristic  feature  of  ordi- 
nary table  wines  (dry  wines,  such  as  Clarets, 
Burgundies,  Hocks,  etc.),  is  the  absence  of 
distilled  spirits,  which  can  never  enter  into 
them  sufficiently  to  materially  affect  their 
strength,  except  for  purposes  of  imposition 
True  wines  (excepting  fortified  sweet  wines 
and  sherries,  which  are  never  used  except 
sparingly)  are  fermented  fniit  juices,  con- 
taining the  properties  of  fresh  fruits,  with 
elimination  of  fermentative  principles  that 


cause   stomachic   disorders,    together  with 

consequent  e\ils,  such  as  gout,  neuralgic 
pains,  rheumatism,  torpid  livers  and  urin- 
ary complaints.  Such  wines  are  distin- 
guished again  into  white  and  red,  the 
former  being  juices  fermented  separately 
from  tho  skins,  seeds  and  pulp,  and  the 
latter  owing  their  tonic  properties  to  the 
fermentation  of  the  whole  fruit,  especially 
to  tho  extractive  principles  of  the  seeds  and 
skins,  associated  with  the  colors  uaturaliy 
derived  thereby,  the  natural  colors  being 
the  indications  of  the  methods  of  produc- 
tion. 

Second— Therapeutically  and  hygiencally 
there  is  a  vast  difierence  between  the 
physiological  and  nutritive  effects  of  natu- 
ral wines  and  liquids  containing  equal 
amounts  of  distilled  spirits,  even  though 
the  spirits  were  derived  frcm  the  wines 
with  which  such  liquids  are  composed. 
The  ordinury  wine  drinker,  who  uses  such 
beverage  at  the  table,  habitually,  with 
healthful  and  agreeable  results,  would  soon 
ruin  his  constitution  as  well  as  pervert  nis 
taste,  if  in  place  of  natural  wine  there  were 
imposed  upon  him  an  imitated  article,  the 
alcoholic  strength  of  which  was  derived 
from  distilled  spirits.  There  are  also  equal 
great  diflVrences  between  the  efi'ects  from 
the  constant  use  of  white  and  red  wines. 
The  consumer  who  demands  claret,  know- 
ing its  rational  use  and  its  tonic  properties, 
would  be  grievously  imposed  upon  if  he 
were  to  drink  a  beverage  falsely  colored 
saying  nothing  even  of  the  injury  he  might 
receive  directly  from  such  adulterations. 

Third — Honest  sound  wines,  which  have 
been  kept  long  enough  to  free  themselves 
from  fermentative  matter,  need  no  anti- 
septics to  preserve  their  brightness.  All 
antiseptics,  such  as  salicylic  acid,  etc.,  are 
used  because  they  cause  destruction  of,  or 
suspend  action  of  germ  life,  the  organic  life 
of  fermentation  ;  when  used  carelessly  or 
habitually  such  destroyers  of  lower  forms 
are  injurious  to  the  high  form  of  life  and 
are  therefore  inadmissible  as  a  part  of  daily 
food,  or  of  medicine  in  which  their  pres- 
ence is  not  suspected. 

Fourth — The  natural  fruit  acids  and  salts, 
(such  as  bi-tartrate  of  potash,  cream  of  tar- 
tar, etc.),  found  in  natural  fruit  juice  and 
wines  are  combined  in  the  laboratory  of 
nature  as  mysteriously  as  are  the  mineral 
constituents  of  natural  medical  waters.  It 
is  impossible  for  the  chemist  to  separate 
these  properties  and  then  to  reproduce  the 
originals  for  the  purposes  of  the  physician, 
or  for  alimentation.  Imitations  of  wine  on 
the  pretension  of  chemical  reproduction  of 
nature  are  the  worst  abominations  that  can 
fall  before  the  innocent  purchaser,  and  may 
even  be  the  most  difficult  for  the  chemist  to 
detect. 

Fifth — The  imitation  of  the  natural  ethers 
(bouquet)  and  flavors  of  old  fine  wines  can. 
not  replace  the  true  indications  of  natural 
old  wines;  they  may  cheat  the  inexperienced, 
but  are  always  revealed  to  the  senses  of  the 
expert.  Natural  ethers  of  old  wines  con- 
stitute largely  the  value  of  the  same  in  their 
influence  upon  the  nervous  constitution, 
being  also  guides  to  determine  the  true 
nature  of  products. 

Sixth— The  foregoing  principles  suggest 
the  principal  objects  for  imitation  and  adul- 
lei-ation  and  outline  the  necessary  basis  for 
legislation.  Alcohol  (generally  the  cheap- 
est and  worst  for  consumption)  and  water 
are  used  as  a  foundation  for  building  imita- 
tions, or  as  a  means  for  enlarging  the 
volume  of  natural  wines,  in  the  latter  case 
the  object  in  view  being  to  double  or 
"stretch  ''  products  to  be  sold  at  less  cost 


than  natural  wii^e.  Such  a  practice  permits 
merchants  in  New  Orleans  and  other  places 
to  buy  cheap  California  wine  at  wholesale 
at  fifty  cents  per  gallon  and  to  retail  it, 
lelivered  to  cousuraers'  houses,  at  thirty- 
six  cents  per  gallon;  tho  consumer  objects 
to  the  quality,  but  is  pacified  by  the  price, 
and  blamc-B  tho  California  vineyanls,  which 
gradually  lose  custom  as  the  consumer 
finds  such  wino  unwholesome.  Such  ex- 
punsiuus  of  wine  must  be  fortified  in  color 
to  stand  the  water;  hence  the  use  of  aniline 
and  other  dyes  injurious  to  health  as  well 
as  deceptive  as  to  quality.  Such  mixtures 
are  generally  made  with  very  young  cheap 
wines,  and  more  or  less  with  compounds  of 
fruit  juices,  imported  for  the  sake  of  the 
alcohol  contained  in  them,  smuggled  into 
the  country  by  permission  of  the  customs 
officers.  Such  mixtures  with  water  enter 
into  fermentations  and  tend  to  vinegar 
easily.  Hence  the  use  of  salicylic  acid  or 
other  antiseptics  to  keep  them  bright. 
False  spirit,  false  color  and  antiseptics  are 
the  chief  elements  in  spurious  wines,  with- 
out which  there  would  be  little  i>rofit  to  the 
dark-lantern  invaders  of  the  fireside  repast 
and  the  masked  cheats  of  tho  drug  store. 
Other  adulterations  and  concoctions  out  of 
whole  cloth  may  be  enumerated,  but  they 
all,  more  or  less,  involve  these  elements  of 
fraud.  Millions  of  gallons  of  such  material, 
either  alone  or  mixed  to  cheapen  natural 
wine,  ai'e  produced  and  sold  in  this  country. 
As  an  instance  of  the  magnitude  of  the 
"business,"  the  public  records  show  an  im- 
portation of  more  than  600,000  gallons  of 
alcoholic  fruit  juices  into  New  York  and 
even  70,000  into  San  Francisco.  Each 
gallon  when  mixed  with  wine  and  "stretch- 
ed'' with  water  represents  two  gallons,  and 
the  whole  representing  a  steal  from  the 
public  treasury  of  nearly  a  million  dollars 
annually. 

A  recent  official  analysis  of  a  large  num- 
ber of  samples  of  these  so-called  imported 
fruit  juices  made  by  the  State  Analyst  of 
California,  the  Professor  of  Chemistry  at 
the  State  University,  shows  that  they  com- 
monly contain  artificial  coloring  matters  as 
well  as  alcohol. 

An  analysis,  made  by  the  same  officer,  of 
a  sample  of  stock  wine  from  a  leading 
house  in  New  Orleans,  shows  aniline  dyes 
and  salicylic  acid.  Another  by  the  same  offi- 
cer shows  salicylic  acid  in  a  so-called  unfer- 
mented  wine  sold  in  New  York.  An  ex- 
amination of  sweet  ciders  held  for  summer 
consumption  would  show  badly  for  the 
public  as  to  antiseptics,  and,  as  to  distilled 
spirits,  hard  cider  in  local- option  districts 
has  become  a  substitute  for  whisky  by  ex- 
cessive fortification  with  cheap  alcohol. 

The  Medical  Society  of  this  District  has 
done  well  to  take  the  question  in  hand. 
This  committee  will  be  influential  when 
addressing  Congress  in  favor  of  the  bills  of 
the  wine  producers. 


AiiHtralln   and    Cnlll'ornln. 


The  Australian  wine  trade  is  going  aheadf 
One  of  the  largest  wine-importing  firms 
in  London  has  found  it  necessary  to  lease 
new  bonded  vaults  in  the  city,  which  are 
capable  of  holding  10,000  hogsheads.  The 
English  people  will  make  a  distinct  ad- 
vance in  the  direction  of  national  sobriety 
when  they  shall  renounce  the  heady  con- 
coctions designated  Continental  wines  for 
the  pure  and  whole  some  juice  of  the  grape 
grown  either  in  Australia  or  California. 
-  —    »  »■ 

If  you  do  not  receive  your  paper  regular- 
ly, notify  us  at  once. 
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Washington,  June  IDth. —  Senator  Joues 
of  Nevada,  mado  un  effort  to  get  a  special 
meeting  of  the  Fiuauce  Committee  to  cou- 
fiider  tho  wiue  bills,  but  owing  to  the  illuess 
of  Senator  Morrill,  the  Chairmau,  uothiug 
nas  accompliBlied.  A  cuuvass  of  the  coiu- 
mittee  showed  a  decided  majority  in  favor 
of  these  measures,  but  some  members  ob- 
ject to  raisiog  the  issue  of  tasiug  bogus 
wines  at  the  present  time,  fearing  to  pro 
long  the  session  by  debate,  inasmuch  as 
the  Oleomargarine  bill  is  sure  to  come  up. 
Several  of  the  Finance  Committee  would 
favor  the  perfection  of  the  law  taxing  bogus 
wines,  but  are  opposed  to  the  oleomargariut 
tax,  hence  ihey  fear  the  conflict  of  ideas, 
Eastern  wine  growers  have  appealed  to 
their  Senators  for  support  of  the  wiue  bill 
taxing  spurious  articles,  and  are  indifferent 
on  the  subject  of  free  spirits  for  sweet 
wines.  It  is  quite  probable  that  the  result 
of  these  minor  complications  will  compel 
the  bills  to  be  divided,  and  that  thi*  provi- 
sions relating  to  spurious  wiue  may  be 
forced  to  stand  alone  and  await  action  next 
winter.  The  indications  now  are  not  favor- 
able to  speedy  success  with  the  free  fortifi- 
cation measure.  Meanwhile  no  ground  has 
been  lost  in  the  contest  to  protect  purt 
wines.  As  soon  as  the  Tariff  bill  is  reallj 
out  of  the»way  in  the  House,  the  report 
from  the  Ways  and  Means  Committee  may 
place  the  Wine  bill  on  the  calendar  ready 
for  action  next  winter.  The  situation  in 
the  Senate  may  also  change  for  the  better, 
as  the  pressure  on  the  petitions  from  East- 
ern wine  growers  is  left.  The  Committee 
of  ths  Medical  Society  of  the  District  of 
Columbia,  formulated  a  brief  address  to 
Congress.     The  committee  said  ; 

The  undersigned,  acting  as  a  committee 
appointed  by  the  Medical  Society  of  the 
District  of  Columbia,  do  respectfully  invite 
your  attention  to  the  widespread  evils  of 
the  adulteration  and  falsification  of  the 
beverages  sold  as  wines,  both  for  daily, 
family  and  general  uses.  We  are  credibly 
informed  that  millions  of  gallons  of  spuri- 
ous wines  are  annually  sold  for  consump- 
tion in  this  country,  and  that  practically 
the  ordinary  consumer  and  the  physician's 
patients  have  no  protection  against  the  dis- 
honest trade.  This  evil,  so  far  as  the  med- 
ical profession  is  concerned,  is  in  the  nature 
of  adulteration  of  medicine,  in  the  prepara- 
tion of  which  wines  are  necessarily  employ- 
ed, and  with  respect  to  the  ordinary  daily 
consumption,  where  wines  are  habitually 
used  at  the  family  table,  the  study  of  the 
public  health  and  the  causes  of  diseases 
are  complicated  by  a  want  of  exact  knowl- 
edge as  to  the  nature  of  the  products  con- 
sumed. It  is  known  positively  that  wines 
are  not  only  imitated  by  apparently  simple 
methods,  but  are  also  adulterated  with  false 
and  injurious  coloring  matters,  low-grade 
alcohols  and  drugs.  We  are  informed  that 
there  is  a  law  which  taxes  imitation  and 
adulterated  wines,  but  which  has  not  been 
enforced  on  account  of  some  defects;  also 
that  bills  are  now  pending  in  Congress  hav- 
ing in  view  the  perfection  of  thia  law.  We 
desire  respectfully  to  suggest  that  the  public 
health  and  the  interest  of  the  medical  pro- 
fession may  be  in  a  great  measure  secured 
if  Congress  shall  provide  some  effectual 
means  by  which  these  acknowledged  sources 
of  disease  may  be  guarded  against,  thereby 
co-operating  with  and  aiding  those  whose 
profession  constitutes  them  the  legitimate 


custodians  of  public  as  well  as  individual 
sanitjition,  protecting  both  the  sick  and  the 
well  against  so  insidious  and  extensive  an 
pvil. 

Alkx.  T.  p.  Oarnktt,  M.  D. 

J.  H.  Bui,Ki,KY,  M.  D. 

Thomas  C.  Smith,  M.  D. 

A  very  favorable  impression  has  been 
created  in  favor  of  the  quality  of  California 
wines  through  the  judicious  diatribuliun  of 
samples  by  the  representatives  of  the  Cali- 
fornia Grape  Growers'  Uuion.  The  wines 
were  received  in  casks  and  bottled,  alto- 
gether amounting  to  more  than  4000  bot- 
tles. This  part  of  the  work  being  now 
completed,  Mr.  Pohndorff  is  contemplating 
remaining  to  establish  a  local  agency  for 
California  wines.  Mr.  Wetmore  says  he  is 
very  anxious  to  return  home,  but  cannot 
leave  until  definite  results  are  obtained  with 
the  pending  legislation. 

Washington,  June  21. — Senator  Kenuaof 
West  Virginia  to-day  presented  to  the  Sen- 
ate the  memorial  of  the  Committee  of  the 
Medical  Society  of  the  District  of  Columbia, 
complaining  of  the  widespread  evil  of  the 
adulterations  of  wines,  and  asking  for  legis- 
lation to  protect  consumers  and  the  medi- 
cal profession  against  frauds  which  the 
public  is  now  powerless  to  resist.  The 
memorial  was  referred  to  the  Finance  Com- 
mittee which  has  the  subject  under  consid- 
eration. It  is  known  that  Senator  Kenna 
is  in  cordial  sympathy  with  the  wiue  in- 
terest. Mr.  Wetmore  says  that  there  are 
little  hopes  of  getting  in  the  Finance  Com- 
mittee a  favorable  report  on  the  provisions 
of  the  Wine  bill  taxing  spurious  goods,  at 
this  time,  although  the  Sub-Committee  has 
agreed  to  the  free  fortification  of  sweet 
wines.  The  National  Viticnltural  Associa- 
tion will,  however,  continue  in  other  ways 
to  urge  the  legislation  to  protect  their 
market  in  this  country  against  fraudulent 
practices. 

Washington,  June  25. — Senator  Stanford 
has  received  assurance  from  thirty-five 
Senators  that  they  will  support  his  Spurious 
Wine  bill.  The  committee  will  meet  and 
report  the  bill  favorably  to  the  Senate.  The 
passage  of  the  bill  is  not  questioned. 

Washington,  June  27. — A  petition  will  be 
presented  to  the  Senate  to-morrow  from  the 
largest  wine  dealers  in  Now  York.  The 
petition  recites  that  the  existing  law,  Sec- 
tion 3328  of  the  Revised  Statutes,  taxing 
imitation  and  spurious  wines,  has  not  been 
enforced  for  reasons  which  the  officers  of 
the  Government  may  explain.  It  is  gener- 
ally understood  that  this  law  can  be  made 
operative  by  additional  legislation  and  with 
such  changes  as  Congress  in  its  wisdom  may 
decide  to  be  proper.  The  enforcement  of 
this  law  would  prevent  a  loss  of  revenue  to 
the  Government,  and  would,  by  reason  of 
the  stamps  aflBxed  to  the  packages,  benefit 
the  public  by  enabling  consumers  and  phy- 
sicians to  distinguish  between  pure  and 
spurious  wines. 

Several  kinds  of  wine  are  much  used  in 
case  of  illness,  convalescence  and  failing 
health  in  old  age.  Such  wines,  when  sweet, 
are  necessarily  strengthened  by  the  addition 
of  sufficient  distilled  spirits  to  preserve  the 
saccharine  matter  contained  in  them  from 
fermentation.  The  value  of  such  wines  is, 
therefore,  dependent  largely  upon  the  kind 
of  spirits  used  in  fortifying  them.  In  order 
that  the  best  grape  spirits  may  be  utilized, 
instead  of  cheap  alcohols  for  such  purpose, 
facilities  given  to  producers  for  the  use  of 
pure  grape  spirits  would  materially  benefit 
all  consumers,  whether  in  health  or  disease. 
The  petition  is  signed  by  thirty-five  firms 
of  wine  dealers  in  New  York  City. 


The    Npurlons    WluelBill. 


(San  Fraiicigco  Chronicle.] 

The  public  regret  to  hear  that  there  is 
danger  of  tho  bill  taxing  spurious  wines 
being  lost  in  Congress.  It  appears  to  be 
antagonized  by  tho  Oleomargarine  bill. 
This  is  all  wrong.  The  bill  which  is  in- 
tended to  protect  the  public  from  spurious 
wines,  has  the  double  purpose  of  helping  an 
iudustry  which  is  destined  to  prove  an  im- 
portant national  resource,  and  likewise  of 
guarding  the  public  health  against  a  nox- 
ious article  of  consumption.  The  Oleo- 
margarine bill  is  merely  a  scheme  to  help 
dairymen  by  driving  out  of  the  market  a 
compound  which,  however  nasty  its  consti- 
tuent elements  may  be,  appears  to  be  harm- 
less. There  is  no  sort  of  danger  that  there 
will  ever  cease  to  be  a  demand  for  pure 
butter  made  from  the  milk  of  the  cow.  All 
tho  oleomargarine  in  the  world  will  not 
drive  good  butter  out  of  the  market.  But 
the  dairymen  appear  to  be  frightened,  and 
their  representatives  in  Congress  are  fight- 
ing oleomargarine  with  an  energy  worthy 
of  an  honest  cause. 

We  desire  to  warn  Congressmen  that  the 
public  are  by  no  means  satisfied  with  the 
performance  of  the  long  session  of  the 
Forty-ninth  Congress.  It  has  done  too 
little.  People  feel  that  they  haven't  got  the 
worth  of  their  money.  It  has  wasted  near- 
ly seven  months  in  jaw  and  flapdoodle,  and 
people  feel  that  Congressmen  for  such  work 
come  high  at  $5000  a  year.  Men  are  sent 
to  Washington  not  to  air  their  oratory,  but 
to  make  laws,  to  cure  abuses  and  effect  re- 
forms. Talk  is  always  cheap,  and  there 
has  been  too  much  of  it. 

One  would  suppose  that  no  one  could  ob- 
ject to  the  bill  which  has  been  introduced 
to  check  the  sale  of  spurious  wine.  The 
bill,  it  would  seem,  ought  to  have  been  re- 
ported favorably  after  one  session  of  the 
committee,  and  passed  without  a  division. 
Who  wants  to  protect  the  home  industry  of 
manufacturing  wine  from  alcohol  and  acids? 
There  are,  of  course,  a  few  knaves  who 
make  a  living  at  the  fraudulent  trade.  Can 
it  be  possible  that  they  have  influence 
enough  to  retard  the  passage  of  a  bill 
through  Congress  ?  If  so,  it  is  well  that 
the  facts  should  be  known,  and  that  the 
names  of  members  whom  they  influence 
should  be  published.  In  these  days  every 
necessary  reform  clashes  with  some  interest 
or  other.  If  the  makers  of  spurious  wine 
are  to  be  considered,  why  not  the  counter- 
feiters and  road  agents? 

We  hope  that  our  delegation  will  work 
zealously  to  get  this  bill  through.  A  little 
energy  and  a  little  parliamentary  dexterity 
ought  to  accomplish  the  work.  The  people 
of  this  State  will  not  be  satisfled  to  have 
the  bill  thrown  over  to  next  session. 


Frandnleut  Formnlie. 


(New  York  Wine  and  Fruit  Grower.) 

Here  is  the  formula  for  "Blackberry 
Brandy":  Fifteen  gallons  of  so-called  Cher- 
ry Juice;  five  gallons  of  California  Brandy; 
twenty  gallons  of  Cologne  Spirits,  or  any 
kind  of  Bum  or  Alcohol  reduced  to  proof. 

Formula  for  Claret  (a  to  New  Orleans); 
Oue  gallon  of  water;  one  gallon  of  Cherry 
Juice,  so  called;  one  gallon  of  the  cheapest 
California  Red  Wine  that  can  be  picked  up 
in  the  whole  State.  If  deficient  in  color 
add  analine  q.  s.  and  one  to  two  ounces  of' 
salicylic  acid  to  the  barrel,  to  keep  it  bright. 

These  are  only  mild  formulae,  and  we 
could  only  guarantee  slow  death  to  the 
drinkers;  bnt  there  are  others  that  would 
discount  *'forty-rod  whiskey,'*  and  take 
topers  through  by  the  "lightning  express.' ' 


A     WINE    l^ICCNHE. 


[San  Josu  Tiiiisa-Mercury.j 
The  following  opinion  has  been  filed  by 
Judge  Beldeu  in  the  case  of  tho  People  va. 
A.  Delmouly,  on  appeal  from  Justice  Buck- 
ner'a  Conrt 

The  defendant  was  prosecuted  for  a  vio- 
lation of  the  ordinance  of  the  city  of  San 
Jose,  which  prohibits  the  sale  of  wines, 
etc.,  in  quantities  less  than  a  quart  without 
first  procuring  a  city  licence.  He  was  duly 
convicted  and  sentenced  to  pay  a  fine  of 
$10,  and  in  default  of  such  payment  to  be 
imprisoned  in  the  City  Prison.  From  this 
judgment,  upon  questions  of  law  alone,  h« 
now  appeals  to  this  Court." 

The  principal  propositions  urged  for  ap- 
pellant are  : 

1.  That  the  ordinance  which  does  not 
except  domestic  products  from  the  allega- 
tion to  exhibit  a  license  is  in  derogation  of 
the  State  policy,  it  being  contended  that  as 
the  State,  as  to  her  licenses,  and  also  as  to 
licenses  issued  by  the  county,  makes  this 
exception,  the  cities  of  the  State  must  make 
the  same  exception. 

2.  That  the  complaint  charges  two  of- 
fenses. 

3.  That  the  finding  of  the  Judge  is  not 
supported  by  the  evidence,  it  appearing 
from  ths  testimony  that  the  parties  helped 
themselves  to  the  wine  and  left  the  price  of 
it  with  a  person  upon  premises  without  any 
apparent  action  on  the  part  of  defendant. 

The  first  objection  is  fully  considered  and 
disposed  of  by  the  following  decisions  of 
our  Supreme  Court :  Ex  parte  Ah  Foy,  57 
Cal.,  92;  People  vs.  Martin,  GO  Cal.,  153; 
Ex  parte  Stuart,  61  Cal.,  374;  Ex  parte 
Walter,  G5  Cal.,  269;  Ex  parte  Lawrence, 
May  25,  1886.  The  substance  of  these  de- 
cisions is  that  the  fact  that  the  State  intro- 
duces into  one  branch  of  her  revenue  or 
license  laws  certain  exceptions  or  restric- 
tions in  no  way  afi'ects  the  power  of  the 
city  to  deal  with  the  same  question  and  to 
impose  taxes  and  exact  licenses  for  the  / 
same  business. 

The  second  objection  that  there  are  two 
ofi'enses  charged  admits  of  question.  The 
ordinance  reads:  "All  persons  engaged  in 
the  business  or  who  shall  sell  or  dispose  of 
any  liquors,  wines,  beers,  etc.,  without  pro- 
curing a  license,"  etc.  The  complaint  in 
the  charging  words  reads  :  "  Said  defend- 
ant was  then  and  there  engaged  in  the  bus- 
iness of  selling  and  did  sell  and  dispose  of," 
etc. 

It  is  insisted  upon  argument  that  to  en- 
gage in  the  business  "or  to  sell"  are  main- 
tainable upon  wholly  distinctive  grounds 
and  supported  by  different  character  of 
proof.  This  is  perhaps  so,  and  these  con- 
junctive allegations  are  certainly  trenching 
very  closely  upon  prohibited  ground.  Is 
thia  objection  so  presented  that  it  can  now 
be  taken  advantage  of  ? 

The  defendant  in  the  first  instance  plead- 
ed not  guilty.  He  then  by  leave  of  Court 
withdrew  this  plea  and  filed  a  demurrer, 
assigning  with  other  grounds  that  the  com- 
plaint charged  two  separate  offenses.  The 
pleader  did  not,  however,  state  what  these 
offenses  were,  nor  in  any  way  indicate  to 
the  Court  what  were  the  offenses,  or  either 
of  them,  which  were  thus  improperly  unit- 
ed. In  his  notice  of  appeal  and  in  the  as- 
signment of  error  in  his  statement  upon  ap- 
peal, the  defendant  does  not  assign  the 
rulings  of  the  Court  upon  the  demurrer  as 
the  grounds  relied  on,  unless  the  general 
statement  that  the  rulings  of  the  Conrt  were 
excepted  to  may  be  taken  as  such  assigu- 
ment. 
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SAK   FRAlfCISOO   MERCHANT. 


July  2,  1886 


In  my  opinion  tho  party  who  objects  that 
two  separate  offeuBes  are  charged  against 
him  mast  state  what  are  the  oflV-nses  bo 
charged,  in  order  that  the  Conrt  may  com- 
pare the  offenses  so  laid  with  the  statute  and 
see  that  two  offenses  created  by  the  statnte 
are  really  set  forth  in  the  information  or 
complaint.  The  same  rule  applies  as  to  as- 
signment of  errors  relied  upon  an  appeal. 
The  respondent  has  a  right  to  be  informed 
in  specific  terms  what  are  the  errors  that 
will  be  relied  npon  on  appeal,  in  order  that 
while  the  record  shall  be  made  full  upon 
the  mUng  thas  called  in  question,  it  shall 
not  be  made  uselessly  cumbersome  by  mat- 
ters that  are  abandoned.  In  the  present 
case  everj*  ruling  made  upon  the  trial  by  the 
Justice  was  as  fully  called  in  question  by 
the  notice  of  appeal  and  by  this  assignment 
as  are  the  two  or  three  propositions  that  are 
now  insisted  on.  Without  deciding  as  to 
whether  this  objection  could  have  been  well 
taken,  I  am  of  opinion  that  it  is  not  so  pre- 
sented that  it  can  be  availed  of. 

It  may  be  thought  that  this  disposition  of 
the  point  is  somewhat  technical,  and  a  party 
cannot  well  complain  that  the  rule  which  he 
invokes  should  be  applied  as  well  against 
as  for  him. 

It  is  further  objected  that  the  parties 
helped  themselves  to  this  wine  and  paid  for 
it  without  interference  or  solicitation  npon 
the  part  of  defendant.  If  this  was  the  real 
fact  of  the  case,  of  cotirse  the  defendant 
should  not  have  been  convicted.  Whether 
it  was  or  not  was  for  the  Justice  to  de- 
termine, and  his  determination,  if  not  con- 
clusive, is  entitled  to  great  consideration. 
The  artifices  by  which  license  laws  and 
prohibition  laws  are  sought  to  be  evaded 
are  numberless,  and  the  device  of  a  cus- 
tomer of  waiting  upon  himself  without 
apjparent  action  upon  the  part  of  the  pro- 
prietor was  long  ago  relegated  to  the  tomb 
of  defunct  subterfuges.  I  make  no  doubt 
that  the  Justice  estimated  this  feature  of 
the  defense  at  its  proper  value. 
'      The  judgment  appealed  from  is  affirmed. 


AMEBICAN     WUTES. 


[Address  by  Mr.  G.  Amaud  of  Charlotteffiille.Ta.,  be- 
fore the  Xationai  Viticiiltural  Convention  iu  Wash- 
in  t^ton.] 

dei^lenien :  The  American  wines  have 
met  a  great  prejudice  when  first  introduced 
in  the  American  market.  This  is  a  strange 
fact,  because  we  all  know  that  Americans 
are  generally  very  proud  of  their  products. 
They  are  very  apt  to  say  that  everything 
they  have  is  the  best  in  the  world.  I  quite 
agree  they  are  right  very  often,  although  I 
am  a  Frenchman.  And  yet  when  we  speak 
of  otir  American  wines  a  good  many  bring 
immediately  in  opposition  the  imported 
wines.  How  is  that?  "Zi  n'y  a  pfts  de 
fumee  sa>is  feu,"  we  say  in  France — there 
is  no  smoke  without  a  fire,  such  a  prejudice 
must  have  a  cause. 

What  was  ihe  quality  of  the  first  Ameri- 
can wines  put  on  the  market  ?  How  were 
they  made?  How  old  were  they?  W^ere 
they  the  pure  juice  of  the  grape;  of  a  grape 
of  good  quality,  sound  and  ripe  ?  These 
questions  suggest  immediately  the  causes  of 
the  prejucice  I  have  mentioned.  The 
American  grapes  from  which  wines  were 
made  fifteen  years  ago  were  mostly  Isabel- 
las, Hartfords,  and  afterward  Concords 
and  Ives.  They  have  been  turned  into 
wine  before  they  were  ripe.  They  had  too 
XQQch  acids,  not  enough  sugar.  Acids  were 
nentratized  with  marble  dust,  chalk  plaster, 
lime,  magnesia,  and  also  diluted  with  water; 
glucose  and  sugar  were  added  not  only  to 


supply  the  deficiency,  but  to  excess,  pro- 
ducing a  sort  of  cordial  called  port,  sherry, 
etc.  It  is  this  stuff  that  has  created  the 
prejudice  agaia^t  which  we  are  fighting 
now,  and  will  have  to  fight  again  and  again 
with  the  certitude  of  a  glorious  victory,  if 
our  fight  is  made  in  the  right  way. 

The  address  made  at  the  opening  of  the 
present  session  by  the  Hon.  N.  J.  Colman, 
Commissioner  of  Agriculture,  will  have  a 
great  effect  against  that  prejudice,  and  all 
the  wine-growers  have  to  tender  him  their 
thanks.  But  the  grape  and  wiuo-growera 
have  something  else  to  do.  Encouragement 
and  compliments  will  not  improve  their 
wines;  law  will  not  do  it;  chemistry  alone 
will  not  do  it.  They  have  to  do  away  with 
neutralizing  the  acids,  diluting  them, 
adding  glucose  or  sugar.  Such  process  will 
not  produce  wines.  I  have  been  living 
more  than  forty  years  in  the  Medoc  district 
of  Bordeaux.  I  have  been  visiting  Bur- 
gundy; nobody  will  deny  that  they  produce 
there  best  clarets,  and  there  diluting  or 
neutralizing  the  acids  and  adding  sugar  are 
things  not  known.  They  confine  themselves 
to  the  use  of  the  grapes  only  for  making 
claret  wines.  It  seems  to  me  that  if  we 
want  to  make  good  claret,  we  must  look 
there  for  models,  as  for  champagne  we 
must  look  for  the  champagne  district,  and 
look  at  the  process  of  Spain  and  Portugal 
for  sherry  and  poris.  And  here  I  can  not 
Restrain  myself  from  mentioning  a  fact 
which  has  been  always  inexplicable  to  me. 
In  Europe  every  district  is  making  one  sort 
of  wine  only — here  claret,  there  champagne, 
there  sauternes,  elsewhere  sherry,  and  else- 
where port.  In  America  most  every  vinery 
with  grapes,  far  from  perfect,  makes  at  will 
and  at  the  same  time  claret,  port,  sherry, 
champagnes,  sauternes.  I  can  not  under- 
stand that.  Would  it  not  be  better  for  the 
American  grape-grower  to  investigate  what 
sort  of  wine  his  locality  can  produce,  and 
then  produce  such  a  wine,  as  they  do  in 
France,  Germany,  Italy,  Spain — everj-- 
where.  The  same  climate  can  not  produce 
grapes  fit  to  make  claret  and  to  make  port 
or  sherry.  It  will  be  one  or  the  other,  or 
you  need  to  have  recourse  to  artificial  pro- 
cess. 

What  is  to  be  done  then  ?  Investigate 
the  soil  and  climate  of  each  district  where 
grapes  are  grown,  and  see  by  comparison 
with  Europe  what  sort  of  wine  can  be 
made.  Select  the  best  varieties  adapted  to 
soil  and  climate.  East  of  the  Kocky  mount- 
ains we  have  to  give  up  the  Vitis  Vinifera 
or  European  vine.  We  have  to  leave  this 
vine  to  our  California  brotbers,  they  are 
more  favored  than  we  are  ;  but  we  have 
good  American  varieties  and  we  will  im- 
prove them  yet,  and  most  of  them  are 
phylloxera  proof,  which  is  a  sufficient  com- 
pensation. Cultivate  the  grapes  in  as  per- 
fect a  way  as  practicable.  Learn  by  exper- 
iment how  deep  they  must  be  planted,  ac- 
cording to  soil  and  climate  ;  *how  far  apart, 
according  to  variety  and  strength  ;  how  long 
they  must  be  pruned  in  the  winter  ;  how 
much  they  can  be  pruned  or  ponche  J  in  the 
summer;  what  quantity  of  crop  each  vine 
can  produce.  Of  course,  we  have  to  com- 
bine all  these  points  in  view  of  obtaining 
from  a  given  area  of  land  the  largest  crop 
of  the  best  quality.  I  ought  to  say  quality 
first — quality  is  more  important  than  quan- 
tity, but  both  must  be  the  aim  of  the  viti- 
culturist.  It  seems  that  a  vine  can  produce 
only  a  certain  amount  of  saccharine  matter, 
then  if  there  are  too  many  bunches,  the 
saccharine  matter  is  deficient  in  the  fruit 
and  the  reduction  of  the  number  of  bunches 
will  increase  the  sugar. 


Picking  the  fruit  at  the  right  time  is  also 
of  great  importance.  In  France,  especially 
in  sauternes,  five  regular  pickings  are 
made,  taking  each  time  from  the  vines  the 
ripe  bunches,  and  sometimes  the  ripe  ber- 
ries only.  For  white  wines  the  grapes  are 
never  too  ripe  in  France,  for  red  wines  they 
must  be  ripe;  but  as  the  wines  have  to  fer- 
ment with  tJie  skins  and  berries,  skins  and 
berries  must  be  sound,  and  not  have  under- 
gone any  decomposition.  The  taste  and 
the  color  of  the  wine  will  be  very  much  in 
jured  by  rotten  berries. 

I  can  not  and  do  not  want  to  describe  th( 
whole  process  of  making  claret  wines  ;  it 
will  take  too  much  of  your  time,  and  that 
has  been  done  already  by  experienced  wine 
makers.  I  insist  only  ou  that  point,  that 
for  making  good  claret  I  advise  to  take  our 
models  in  the  Medoc.  Have  our  grapes  as 
perfect  as  possible,  from  twenty  to  twenty 
two  per  cent,  of  sugar,  and  seven 
thousandths  of  acids.  Use  nothing  but 
sound  grapes.  Stem  them  if  practicable, 
have  vats  perfectly  clean  and  sweet,  put 
the  grapes  in  the  vats  as  soon  as  possible 
after  they  are  gathered;  keep  the  berries, 
and  skins,  and  all  the  pomace  completely 
immerged  in  the  must;  watch  carefully  the 
fermentation,  and  draw  the  wine  in  casks 
at  the  proper  time.  5ere  I  will  advise  spe- 
cially the  size  of  casks  used  in  the  Medoc 
and  in  Burgundy,  sixty  gallons  in  the  first 
place,  fifty  in  the  latter.  The  size  of  casks, 
the  wood  they  are  made  of  to  be  new  or  old, 
are  matters  of  great  importance  for  the  fut 
nre  quality  of  the  wine. 

Wine  is  not  injured  by  being  drawn  from 
the  vats  in  new  casks;  on  the  contrary  it  is 
benefited,  but  when  old,  if  you  draw  it  in 
new  casks,  in  whisky  barrels,  in  any  cask 
except  a  cask  which  has  contained  wine  al' 
ready,  you  injure  it  to  such  an  extent  that 
the  use  of  trade,  in  Bordeaux,  gives  to  the 
purchaser  the  right  ol  refusing  an  old  wine 
delivered  after  it  had  recently  been  put  in  a 
new  cask.  Wlien  the  wine  is  in  casks,  have 
a  good  cellar,  keep  the  casks  always  full, 
filling  at  least  every  week,  rack  off  the  wine 
in  due  time,  let  it  be  at  least  two  years  old, 
and  then  you  can  place  it  on  the  market 
and  you  will  see  the  prejudice  against  it 
give  way,  and  our  American  wines  will  be 
appreciated  by  the  most  fastidious  con- 
noisseurs. 

I  speak  of  claret  only  because  it  is  the 
only  wine  I  have  seen  made  in  the  Medoc 
district,  where  I  have  been  living  a  long 
time,  and  I  think  it  is  the  only  wine  I  can 
make  where  I  live  now,  in  Virginia. 


Boom   for   a   New   Indiuiry. 


It  is  a  notorious  fact  that  the  wine  mer- 
chants of  this  city  consume  between  four 
and  six  thousand  dollars  worth  of  tule 
covers  for  packing  wine  bottles.  This,  in 
addition  to  the  enormous  consumption  of 
the  numerous  wineries,  would  swell  the 
consumption  of  this  one  article  manufac- 
tured in  San  Francisco  to  twenty  or  twenty- 
five  thousand  dollars  worth  annually.  These 
covers  for  wine  bottles  are  brought  here 
from  San  Francisco  at  a  cost  of  from 
twelve  to  fifteen  dollars  per  thousand, 
which  could  be  made  here  at  a  profit  of 
four  or  five  dollars  per  thousand,  and  at  the 
same  time  give  profitable  employment  to  a 
great  many  people  who  would  jump  at  the 
opportunity  to  make  an  honest  penny. 
There  is  tule  enough  in  the  valley  between 
the  foothills  and  the  sea  to  manufacture 
this  tule  packing  for  all  the  wine  bottles 
that  will  be  put  up  in  the  next  fifty  years, 
and  all  that  is  necessary  to  make  it  pay  is 
the  out  lay  of  some  two  hundred  dollars  to 
start  a  profitable  and  lasting  industry. — 
Los  AnyeUs  Heralds 


THE        NATIOXAI^        VITIM'l.'rt;RA£. 


(New  York  Winu  aiuI  Fruit  Grower  ] 

The  National  Viticultural  Conveutiou  has 
come  and  gone  since  our  last  issue,  and  a 
great  step  forward  has  been  taken  in  Amer- 
ican Viticulture.  As  announced,  the  Con- 
vention met  at  the  Agricultural  Department 
buildings  on  the  18th  of  May,  and  remained 
in  session  four  days.  A  permanent  organ- 
ization was  effected  the  first  day,  and  the 
Association  will  hereafter  be  known  as  the 
National  Viticultural  Association  of  the 
Umted  States. 

Mr.  Charles  A.  Wetmore  of  California 
was  elected  President,  and  the  Editor  of 
this  paper  Secretary,  for  the  first  year. 
Mr.  Wetmore  needs  no  introduction  here. 
He  is  known  and  recognized  as  pre-emi- 
nently the  most  able  viticulturist  connected 
with  this  interest  in  the  Unit<:d  States.  He 
is  not  only  well  posttd  in  the  science  and 
technology  of  the  business,  but  his  ideas 
and  views  are  broad  and  statesmanlike  in 
a  general  way,  which  enables  him  to  form 
a  clear  conception  of  the  wants  and  needs 
of  the  industry  as  a  wbole.  Every  grape 
grower  in  the  country  is  better  off  to-day 
by  reason  of  his  leadership  in  the  Associ- 
ation just  formed,  and  all  will  realize  this 
fact  before  the  assembling  of  the  next 
Convention, 

As  to  the  Secretary,  we  will  simply  say 
that  he  will  try  to  do  his  duty.^nd  will  give 
the  Association  loyal  and  hearty  service. 

The  great  central  feature  of  this  organiz- 
ation is  the  Viticultural  Council  of  fifteen. 
A  study  of  the  By-laws  will  show  that  this 
is  a  very  powerful  body,  having  a  wide 
range  of  duties,  and  power  to  initiate  and 
execute  such  measures  as  it  may  deem 
needful  for  the  protection  of  the  interests  of 
viticulture.  A  glance  at  the  names  of  the 
members  will  satisfy  any  one  familiar  with 
the  history  of  the  industry  in  the  United 
States,  that  the  Council  is  an  aggressive, 
positive  force,  organized  for  work,  and  not 
for  ornamental  purposes.  This  Council  is 
made  up  of  representatives  from  twelve 
different  States.  The  following  is  the  list 
of  members:  J.  S.  Newman,  Auburn,  Ala.; 
L.J.  Rose,  San  Gabriel,  Cal.;  H.  W.  Crabb, 
Oakvijle,  Cal.;  Bennett  H.  Young,  Louis- 
ville, Ky.;  George  W.  Campbell,  Delaware, 
Ohio  ;  D.  G.  Cook,  St.  Louis,  Mo.;  Hon. 
Wharton  J.  Green,  Fayetteville,  N.  C. 
Alexander  W.  Pearson,  Vineland,  N.  J.;  D. 
Bander,  Kheims,  N.  Y.;  George  E.  Dewey 
New  York  city;  J.  W.  Davis,  Urbana,  N. 
Y;  J.  J.  Lucas,  Society  HiU,  S.  C;  M.  O. 
Bandall,  Nash\iUe,  Tenn.;  T.  V.  Munson, 
Denison,  Texas;  H.  L.  Lyman,  Charlottes* 
ville,  Va. 

It  wiU  he  seen,  first,  that  each  district 
which  is  recognized  as  a  grape  growing 
center,  is  represented  in  this  council :  second, 
that  interest  in  dollars  and  cents  is  also 
recognized;  and,  third,  that  the  practical 
learning,  the  science  and  technology,  so 
far  as  developed  in  this  country,  are  given 
due  consideration.  Each  of  these  gentle- 
men will  be  fully  informed  as  to  the  pur- 
poses of  the  Association,  and  will  constitute 
a  center  around  which  all  who  are  honestly 
and  earnestly  devoted  to  this  industry  may 
gather  for  consultation  and  mutual  inter- 
change  of  experiences.  In  short,  the 
Council  will  doubtless  become  a  high  prac- 
tical and  scientific  school  for  the  study  of 
every  great  question  relating  to  the  industry 
of  viticulture  in  the  United  States. 

Its  chief  function,  however,  will  be  to 
deal  with  questions  of  public  policy  affect- 
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iug  the  induRtry,  such  as  legislntiou  for  its 
protectiou  autl  prosorvntiou,  and  to  giifirtl 
Against  hostile  ftudunfriuiidly  action,  wheth- 
er prompted  by  fanaticism  or  the  greed  of 
oompoting  interests. 
I  It  is  expected  that  as  soon  as  member- 

I        ship  is  duly  increased,  and  a  snffitient  fund 
i        collected,  a  literary  department  or  bureau, 
I        will  be  established,  from  which  will  issue 
I        circulars,    pamphlets,    books,    etc.,    which 
will  be  distributed  free  to  members,  relating 
to  every  fact  that  is  of  importance  and  of 
general  iutertst.     This  feature  will  render 
^        membership  desirable,  if  not  indispensable, 
to  every  grape  grower  of  any  importance 
who  has  any  care   to   keep  abreast  of  the 
progressive  march  of  viticultural  events. 

Those  who  contemplate  joining  the  Asso- 
oiation  should  appreciate  and  understand 
certaiu  fundamental  facts  that  underlie 
membership.  No  person  should  join  it  who 
is  not  a  grape  grower,  or  a  wine  maker  or  a 
distiller  of  brandy  from  wine  made  from 
grapes  grown  in  the  United  States.  No 
person  should  join  who  is  too  narrow  in  his 
or  her  views  to  approve  of  the  proper  use  of 
grapes,  such  as  is  recognized  as  legitimate 
by  all  civilized  nations:  hence  no  Moham- 
medans nor  Prohibitionists  would  be  eligi- 
ble. No  person  who  is  engaged  in  making 
wine  by  artificially  compounding  substances 
other  than  grape  juice,  or  in  adulterating 
grape  wines  or  sti-etching  wines  or  brandies 
by  the  use  of  material  not  derived  from 
grapes,  or  who  in  any  way  produces  so- 
called  wines  or  brandies  in  a  way  that  is 
calculated  to  do  away  with  the  honest  and 
legitimate  use  of  grapes,  should  be  per- 
mitted to  join.  If  any  such  persons  should 
join,  they  would  without  doubt  be  dropped 
as  soon  as  the  facts  of  their  business  were 
known.  No  one  should  join  the  Associa- 
tion whose  leanings  or  material  interests 
would  prevent  him  or  her  from  being — or 
who  is  not  in  act — loyal  to  the  best  interests 
of  viticulture  in  all  its  relations,  and  in 
every  phase  in  which  it  may  be  considered. 
No  army  is  ever  benefitted  by  spies  and 
traitors  ;  it  is  better  to  have  a  small  and 
compact  body  of  loyal  and  faithful  friends, 
than  a  large  one  of  mixed  friends  and 
enemies  and  cranks.  "What  is  needed  in 
the  membership,  therefore,  is  loyalty,  hon- 
esty and  earnest  purpose.  It  is  only 
through  the  practice  of  these  virtues  that> 
we  can  maintain  the  purity  and  high  char- 
acter of  our  vineyard  products,  and  appeal 
with  clear  consciences  to  a  trustful  and 
discriminating  pubUc  confideace. 

The  officers  and  the  members  of  the 
Council  appeal  to  all  grape  growers,  who 
can  fill  these  conditions,  to  become  mem 
bers,  which  may  be  done  by  writing  or 
personal  application  to  the  Secretary,  stat- 
ing the  relations  of  the  applicant  to  th( 
business,  whether  grape  grower,  wine  mak- 
er or  distiller,  and  enclosing  ten  dollars  for 
one  year's  dues.  The  By-laws  are  ready  to 
sign,  and  a  considerable  number  have  al- 
ready signed  the  roil  of  membership. 

BEPORT   OF   COMItflTTEE   ON  OEGANIZATION. 

At  a  meeting  of  grape  growers  and  others 
connected  with  other  American  wine  in- 
terests, held  in  New  York  city  on  the  3rd  of 
February  last,  to  consider  the  needs  of  the 
vine  gi'owers  specially  with  reference  to 
legislation  to  protect  the  indnstry  from  the 
injurious  consequences  of  the  imitation  and 
falsification  of  vineyard  products,  and  to 
maintain  the  high  standard  for  purity  here- 
tofore accorded  to  these  products,  it  was 
resolved  as  the  sense  of  the  meeting  that  a 
national  association  of  those  concerned  in 


the  cultivation  of  the  vino  and  the  prepara- 
tion of  its  fruit  for  market  should  bo  form- 
ed, not  only  for  the  purpose  of  protecting 
the  industry  from  the  danger  referred  to, 
but  to  promote  its  development  and  growth 
by  the  tlissemination  of  knowledge  relating 
to  the  science  and  practice  of  viticulture  as 
a  calling,  and  widening  and  extending  the 
area  of  markets. 

Pursuant  to  that  idea  the  undersigned 
were  then  and  there  appointed  a  Committee, 
with  power  to  call  a  Convention  and  ar- 
range for  the  organization  of  an  association 
at  Washington,  D.  C.,in  May.  After  groat 
effort  and  extensive  correspondence  and 
consultation  with  a  great  number  of  per- 
sons connected  with  viticulture  in  its  vari- 
ous relations,  the  Convention  has  been 
called,  and  is  now  assembled,  and  in  obedi- 
ence to  the  instructions  this  Committee 
begs  leave  to  submit  for  its  consideration 
the  following  preamble  and  resolutions  and 
plan  of  organization,  to  wit: 

Whekeas,  The  experiences  and  investiga- 
tions of  American  horticulturists  during  the 
past  half  century  have  demonstrated  the 
adaptability  of  the  soil  and  climate  in  many 
districts  in  the  United  States  to  the  cultiva- 
tion of  the  grape  ;    and 

Wheeeas,  The  results  of  such  experiences 
and  investigations  point  to  the  conclusion 
that  there  are  many  thousands  of  acres  in 
nearly  every  State  and  Territory,  amounting 
to  manv  millions  of  acres  in  some  of  them, 
that  are  in  an  eminent  degree  suitable  for 
grape  gi'owing ;    and 

Wheeeas,  The  cultivation  of  the  grape 
in  all  ages  has  been  an  honorable  and 
elevated  calling,  and  has  always  been 
fostered  and  encouraged  by  all  civilized 
nations,  and  has  been  approved  of  and 
carried  on  by  the  most  noble  and  eminent 
men  of  ancient  and  modern  times,  as  well 
as  by  the  humblest ;    and 

"Whereas,  The  use  of  the  grape  and  its 
products  as  food  or  beverages  is  known  to 
be  healthful  and  beneficial  to  man,  and 
capable  of  aiding  his  moral  and  physical 
development,  so  much  so  as  to  entitle  it  to 
be  justly  considered  an  important  factor  in 
our  national  progress  and  prosperity;  and 

Whereas,  In  view  of  all  these  facts  of 
commanding  importance  in  themselves,  and 
the  further  facts  that  many  thousand  fami- 
lies in  the  United  States  are  now  engaged 
in  grape  culture  as  an  occupation,  and  that 
over  $100,000,000  of  capital  is  now  invested 
in  it  as  an  industry,  and  that  the  same  is 
now  rapidly  increasing,  so  much  so  as  to 
fairly  claim  recognition  as  a  national  indus- 
try; now 

Therefore,  To  the  end  that  the  people  of 
these  United  States  may  reap  the  full  bene- 
fit of  the  facts  and  conditions  herein  por- 
trayed, and  avail  themselves  to  the  fullest 
extent  to  advance  national  and  individual 
honor  and  profit  ;  that  this  noble  industry 
may  be  developed  upon  a  scale  commen- 
surate with  the  magnificent  advantages 
offered  and  elevated,  protected  and  pre- 
served from  contaminating  influences  and 
misdirection  through  dishonesty  or  ignor- 
ance; that  the  great  shield  of  the  Govern- 
ment may  be  thrown  between  it  and  harm- 
ful influences  ;  be  it 

Resolved,  That  the,  grape  growers  and 
wine  makers  of  the  United  States  repre- 
sented in  this  Convention  do  now  organize 
a  permanent  association,  and  that  such 
association  shall  be  hereafter  known  as  the 
National  Viticultural  Association  of  the 
United  States. 

Resolved,  That  the  said  Association, 
through  its  officers  and  committees  herein- 


after provided,  shall  hold  annual  conven- 
tions and  expositions  at  such  time  and  place 
as  may  be  agreed  upon  by  the  properly 
constituted  authority,  for  the  purpose  of 
discussing  questions  relating  to  grape  cult- 
ure, wine  making  and  the  conversion  of  the 
fruit  of  the  vine  into  food  products  ;  for 
the  consideration  of  laws  necessary  to  pro- 
tect and  uphold  these  several  interests  as 
parts  of  a  great  national  industry  ;  for  the 
consideration  of  measures  necessary  to 
maintain  the  highest  standard  of  quality  in 
all  vineyard  products,  and  to  detect  and 
expose  all  attempts  and  methods  employed 
to  adulterate  or  imitate  the  true  products  of 
American  vineyards,  and  such  other  ques- 
tions as  may  be  properly  brought  before  it. 

We  recommend  the  following  plan  of 
organization  to  the  Convention,  and  that 
the  same  be  adopted  as  the  Constitution 
and  By-laws  for  the  government  of  the 
Association  for  the  first  year  or  until  the 
assembling  of  the  next  annual  Convention, 
viz. : 

First:  Membership — Any  person  engaged 
in  growing  grapes  for  any  purpose,  or 
making  wine  from  grapes,  or  distilling 
brandy  from  wine  made  from  grapes  grown 
in  the  United  States,  and  who  shall  pay  in- 
to the  treasury  of  the  Association  at  the 
time  of  joining  the  Association  the  sum  of 
$10  as  annual  dues,  and  who  shall  sub- 
scribe to  the  Constitution  and  By-laws, 
shall  be  a  member  for  one  year. 

Second  :  Officers  shall  consist,  first,  of  a 
president,  whose  duty  it  shall  be  to  preside 
at  all  annual  or  national  conventions,  and 
shall  be  ex  officio  chairman  and  member  of 
the  Viticultural  Council,  as  hereinafter  pro- 
vided, and  member  of  all  sub-committees, 
and  shall  sign  reports  of  proceedings  of 
conventions  and  such  other  papers  and 
documents  as  may  require  his  official  signa- 
ture ;  second,  a  secretary,  whose  duty  it 
shall  be  to  make  a  record  of  the  proceed- 
ings of  all  conventions  held  by  the  Associa- 
tion or  the  Viticultural  Council  and  prepare 
the  same  for  publication.  The  secretai7 
shall  be  a  member  of  and  ex  officio  secretary 
of  the  Viticultural  Council,  as  hereinafter 
provided. 

Third  :  There  shall  be  a  Viticultural 
Council  of  fifteen,  in  addition  to  the  presi- 
dent and  secretary,  selected  from  the  country 
at  large,  and  with  reference  to  their  famil- 
iarity with  the  whole  range  of  subjects  re- 
lating to  viticulture  and  its  kindred  indus- 
tries. The  several  members  of  this  CouncU 
shall  be  invested  with  powers  and  duties  of 
vice-presidents,  and  may  preside  at  any  na- 
tional convention  or  meeting  of  the  Council 
in  the  absence  of  the  president.  This 
Council  shall  have  the  power  to  call  na- 
tional conventions,  fix  time  and  place  for 
holding  the  same,  define  and  declare  quali- 
fications of  delegates  and  methods  of  elect- 
ing the  same,  and  form  of  credential.  The 
discussions  and  proceedings  of  the  Council 
shall  be  in  executive  session,  and  such 
communications  as  they  may  send  out  to 
members  of  the  Association  shall  be  consid- 
ered privileged  oommnni  cations  unless 
otherwise  designated  by  order  of  the  Coun- 
cil. All  executive  work  and  resolutions 
and  matters  acted  upon  in  national  or  local 
convention  called  under  and  by  authority 
of  this  Council,  and  questions  of  public 
policy  relating  to  the  interests  of  viticulture, 
shall  be  referred  to  the  Council  for  final  ac- 
tion. The  Council  shall  have  power  to  col- 
lect funds,  make  disbursements,  and  shall 
appoint  such  sub-committees,  agents  and 
lecturers  as  it  may  deem  necessary. 


The  Council  shall  determine  the  number 
of  stated  and  regular  meetings  of  its  own 
body,  notice  of  which  shall  be  givun  to 
members  of  the  Council  one  month  in  ad- 
vance, and  special  meetings  may  be  called 
by  the  president  upon  the  request  of  five 
members,  stating  the  object  of  the  meeting, 
and  at  such  meeting  no  final  action  Hhall 
be  taken  except  upon  the  subject  mentioned 
in  the  call. 

It  shall  also  be  the  duty  of  the  several 
members  of  said  Council  to  collect  statis- 
tics and  gather  facts  of  interest  to  viticul- 
turists  in  their  respective  districts,  and  to 
furnish  the  same  to  the  presid'-nt  from  time 
to  time  for  the  information  and  guidance 
of  the  said  Council,  and  such  information 
and  facts  may  become  part  of  the  publish- 
ed reports  and  papers  issued  by  the  Coun- 
cil through  the  president  and  seeretary,  and 
it  shall  also  be  the  duty  of  said  Council  to 
publish  from  time  to  time  such  papers, 
buUetiuB  &c.,  as  may  be  deemed  of  sufficient 
interest  to  viticulturists  for  the  benefit  of 
all  concerned. 

The  Council  shall  have  power  after  con- 
sultation with  those  interested  in  the  in- 
dustry which  it  represents,  to  adopt  such 
measures  in  behalf  of  viticultural  interests, 
and  to  protect  the  same  against  any  dan- 
gers that  may  suddenly  arise,  as  in  their 
best  judgment  may  seem  necessary  and  ex- 
pedient, and  especially  to  make  known  the 
wants  of  this  industry  to  legislative  and  ex- 
ecutive bodies,  both  State  and  national. 

The  Council  shall,  during  the  first  year 
and  before  the  assembling  of  the  next 
annual  convention  of  the  Association,  revise 
the  Constitution  and  By-laws  and  submit 
the  same  for  approval  of  the  Association  at 
such  convention.  No  person  not  a  proprie- 
tary grape-grower,  or  wine-maker,  or  dis- 
tiller of  grape-brandy,  is  eligible  to  serve 
on  this  Council,  and  if  at  any  time  any 
member  should  cease  to  be  identified  with 
the  industry  in  one  or  another  of  these 
branches,  his  place  shall  be  filled  by  the 
Council  at  its  next  regular  meeting. 

B.  F.  Clayton,  Florida, 
A.  J.  SwiTZEE,  New  Tork, 

C.  G.  Feash,  Virginia, 
A.  Russow,  Virginia, 

F.  PoHNDORFF,  California, 

Hon.  Whaeton  J.  Geeen,  North  Carolina, 

D.  G.  Cook,  Missouri. 


ANOTHER    I.IAR    LOOSE. 


A  party  by  the  name  of  Brown,  who  signs 
himself  Ex-Special  Treasury  Agent,  has 
published  a  pamphlet  recommending  the 
abrogation  of  the  Hawaiian  Treaty.  Besides 
the  usual  misrepresentations  and  falsifica- 
tions that  are  repeated  over  and  over  again 
by  those  who  are  so  sorely  exercised  over 
any  prosperity  pertaining  to  the  Pacific 
Coast,  we  find  the  following  remarkable 
statement.     Thus: 

"  This  writer  was  recently  informed  by 
an  ex-member  of  King  Kalakaua's  Cabinet 
that  he  had  seen  Canton  and  Philippine' 
Island  Sugars  in  mats  transferred  from  ves- 
sels at  the  Hawaiian  I;dands,  without  land- 
ing, to  schooners  which,  when  thus  loaded, 
cleared  for  San  Francisco." 

The  lovely  liar  who  made  the  above 
statement  has  evidently  met  with  his  deserts 
n  being  deprived  of  his  Cabinet  office.  It 
is  about  the  most  false  statement  that  we 
have  ever  seen  or  heard  of  in  regard  to  the 
Treaty.  But  there  is  source  for  congratula- 
tion in  it  too.  And  that  is  that  the  present 
Cabinet  of  His  Majesty  is  not  composed  of 
such  men  as  formerly  held  the  reins  of 
government,  and  who  do  not,  as  Ex-Spe- 
cial Treasury  Agent  Brown  says,  "savor 
of  missionary  intrigue  throughout." 
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FRIDAY JULY  2,  1886 


Becoff  niton 

Our  friends  in  the  Fresno  Viticultnral 
and  Horticttltural  Association  recognize  the 
Talne  of  a  journal  like  the  JHebchant 
gnarding  and  advancing  their  interests,  and 
give  eflfect  to  their  good  wishes  in  a  very 
practical  way,  as  will  be  seen  by  the  follow- 
ing resolution : 

Official. 

tRM-NO,  Cal.,  April  6,  18S4. 

Proprietor  S.  F.  Mesichaict.  —  Dear  Sir:  Below 
e  a  copv  of  tbc  minutes  o(  the  last  meeting  of  the 
freeno  Viticultural  aod  Horticaltoral  Society  that  ie 
o(  Interest  to  youreelf. 

.fie*i/wd— That  this  Association  recoijnize  the  S\.\ 
Frascisco  Mercha-vt  as  one  of  the  best  orgaoa  of  the 
Viticultural  and  Horticultural  interests  in  the  State, 
an  exponeoC  of  their  views  and  aole  advocate  of 
their  interests,  and,  moreover  as  a  paper  which  has 
taken  more  than  ordinar>'  interest  in  the  prosperity 
of  Fresno  county.  We  a^-ree  to  ^nve  the  publisher 
oar  liberal  support  while  that  journal  pursues  the 
coarse  for  which  it  has  hitherto  beendistin^uisbed. 

Moreover,  we  suggest  that  manufacturers  and  deal- 
ers in  agricult'iral  implements  and  other  merchaadise 
who  wish  to  call  our  attention  to  their  goods,  aid  ub 
and  other  Viticulturists  in  maintaining  the  Sas  Fra.v- 
OECO  MBRCHA.VT  OD  a  sound  footing,  by  giving  it  a 
large  share  of  tneir  advertising  patronage. 

Be  it  further  resoictfd  that  the  Fresno  Viticaltaral 
nad  Horticultural  Society  tender  its  thanks  to  the 
Sas  Feascisco  Msrchant  for  past  favors. 

0.  F.  RIGGS,  Secrbtart. 


SMOKI>*0     VINES. 


A  correspondent  writing  to  the  Meschant 
states  that  he  proposes  to  use  Kapthaline 
or  Naptha  oil,  or  the  oil  produced  by  the 
distillation  of  coal  in  the  gas  works  for 
protecting  his  vines  against  frost.  The 
cost  of  such  smoking  is  estimated,  accord- 
ing to  French  authorities,  at  90  cents  per 
hectare,  including  wages,  and  ten  metallic 
bowls  would  be  required  for  each  hectare. 
Xhese  oils,  contained  in  forty  bowls,  were 
ligthed  at  the  same  time,  heaps  of  rubbish 
and  weeds  being  piled  on  top  of  them 
They  produced  a  great  quantity  of  thick, 
black  smoke,  which,  after  first  rising  up- 
wards, descended  and  completely  protected 
the  vines.  A  light  breeze  extended  the  drift 
of  the  smoke,  and  the  forty  bowls,  each  con- 
taining two  pounds  of  oil,  completely 
covered  6  hectares  of  vines.  The  weeds 
and  rubbish  produced  a  thick,  white  smoke 
which  ascended  too  rapidly  and  was  not  so 
beneficial  as  the  oil  smoke.  A  combination 
of  the  two,  however,  was  very  effective. 
Another  French  remedy  is  to  whiten  the 
vines  with  lime  milk,  but  smoke  is  generally 
conceded  to  be  the  beet  and  safest  protec- 
tion from  frost.  | 


MINE    SHIPMENTM. 

The  receipt  of  the  returns  of  the  overland 
shipments  of  Califoruia  wines  enables  us  to 
give  our  total  export  trade  for  the  first  four 
months  of  this  year  and  to  compare  it  with 
the  same  period  in  1885.  Although  the 
overland  shipments  in  April  were  not  near- 
ly as  large  as  those  in  March,  ,\it  th«-y  al- 
most doubled  the  output  duriu--  the  sain<' 
mouth  last  year.  The  sea  shinmentB,  on 
the  other  hand,  were  nearly  oue-half  less 
than  in  the  corresponding  period  of  1885. 
The  total  for  April  1886,  however,  Hmounts 
to  nearly  650.000  gallons  of  wim-  * xporttd 
as  against  nearly  400,000  during  .\pril.  1885. 
showing  an  increase  of  nearly  250,000  gal- 
lons in  the  one  month's  trade  for  this  year. 
The  figures  for  April  are  as  follows  : 

BY  RAIL— APRIL  1886. 

From —  tlikllona 

San  Francisco 4^7.411 

LosAngelcs IIS.TMI 

Sacramento 3-J..501 

SanJose 3.V27 

Stockton 1,394 

Marysville .' 7'2 

Total 593,846 

April  1885 3n.^.SI7 

Increase.  April  1SS6 *J88,ui;9 

BY  SEA— APRIL  18S6. 


RorTB— 

Gallons. 

\ilue. 

43,098 
11.349 

S21,14-' 

Miscellaneous  Routes  — 

9,430 

54,447 
91,229 

S30,.572 
50,392 

Decrease,  April  1886.. . . 

36.782 

$19,820 

The  exhibit  for  the  four  months  of  this 
year  is  a  remarkable  one,  showing  an  in- 
crease in  our  wine  exports  of  1,300,000  gal- 
lons as  compared  with  the  first  four  months 
of  last  year.  Then  the  business  transacted 
exceeded  that  of  former  years  and  was 
considered  somewhat  remarkable,  Bu^ 
this  has  been  eclipsed  by  the  showing  for 
the  present  year.  The  decrease  in  the  sea 
trade  continues  and  is  due  entirely  to  the 
falling  off  in  the  Panama  steamer  ship- 
ments, other  sea  shipments  continuiug  to 
show  an  increase.  However,  the  figures 
may  speak  for  themselves.    Thus  : 


WISE   EXPOETS — FOUB   MONTHS   1886. 

Bj-Rail. 

Panama 
Steamers. 

Other 

Sea 
Routes. 

First  quarter.. 
April 

1,736,603 
593,846 

173,616 
43,098 

53,291 
11,349 

4  months  1885 

2.330,449 
1,087,370 

216,714 
374.235 

64.640 
191,890 

Gallons. 

Total,  4  months  1886 2,611.803 

Total,  4  months  1885 1,481,495 

Increase,  4  months  1886 1,130,308 


It  is  extremely  probable  that  Mr.  F. 
Pohndorff  will  remain  permanently  in 
Washington.  We  hear  that  one  of  our  best 
and  prominent  Winemakers,  who  resides  in 
Napa  County,  has  made  aiTangements  with 
Mr.  Pohndorff  to  remain  in  the  East  for 
the  purpose  of  opening  up  a  trade  in  Cali- 
fornia Wines  of  the  highest  quality.  We 
sincerely  regret  the  loss  to  this  State  that 
will  occur  through  Mr.  Pohndorff's  ab- 
sence, but  congratulate  the  gentleman 
whom  he  will  represent,  upon  having  se- 
cured the  services  of  so  thoroughly  com- 
petent, reliable  and  energetic  an  agent.  Mr. 
Pohndorff  is  also  to  be  congratulated  upon 
having  at  his  disposition  the  handling  of 
such  wines  as  those  of  Mr.  H.  W.  Crabb,  of 
Oakville. 


The  Report  of  the  Fourth  Annual  State 
Viticultural  Convention  is  now  published 
and  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more. 


THE    ORAPe    CROP. 


As  has  freqently  been  the  custom,  we  find 
that  our  grape-growers  are  somewhat  reti 
cent  concerning  their  crop  prospects,  and 
the  wine-makers  coDcerniug  the  prices  they 
propose  to  offer  for  grapes.  Estimates  of  a 
production  of  from  twenty  to  thirty  million 
gallons  of  wine  have  been  talked  about, 
but  there  is  still  considerable  nncertaint}? 
as  to  the  probable  total,  though  it  will  cer- 
tainly be  larger  than  that  of  last  year. 
About  four  or  five  weeks  ago  there  wat; 
some  exceedingly  hot  weather  in  the  coun- 
try which  has  left  its  mark.  Coulure,  that 
caused  so  great  a  percentage  of  loss  last 
year,  has  again  appeared  to  the  serious  de- 
triment of  the  grape  crop.  In  some  dis- 
tricts we  learn  of  the  berries  dropping  off 
or  ceasing  their  growth,  while  others  on  the 
same  bunch  are  becoming  fully  developed. 
If  we  could  gain  more  general  information 
we  should  be  in  a"  better  position  to  jiidp- 
of  the  value  of  grapes.  Growers  shoulr^ 
remember  that  stocks  of  wine  on  hand  ari 
very  small,  and  that  prices  should  ranpe 
much  higher  than  they  did  last  year.  Tb- 
amount  exported  has  far  exceeded  an^ 
other  similar  period  in  the  history  of  thf 
wine  trade,  consequently  city  cellars  mu'-t 
be  tolerably  empty  and  will  need  replenish- 
ing to  a  considerable  extent. 

Concerning  the  grape  crop  in  the  Liver- 
more  Valley,  the  Liverwore  Herald  says  : 
"  In  this  Valley,  the  Muscat,  Golden  Chas- 
selas.  Zinfandel,  and  Eeisliues  seem  so  far, 
most  affected,  while  the  Petit  Pinot,  Colum- 
bar,  and  a  number  of  other  varieties,  have 
received  no  injury  whatever.  Where  the 
loss  has  been  small,  the  berries  will  close 
up  on  the  bunch,  and  grow  enough  larger 
to  make  up  therefor;  but  it  is  certain  that 
fully  one-half  of  our  vines,  and  probably  a 
larger  proportion,  have  lost  a  material  por- 
tion of  their  crop  from  this  cause;  and  the 
total  loss  will  make  a  material  difference  in 
the  grape  crop  of  this  Valley.  Estimates 
are  now  dropping,  and  the  5,000  tons  of  the 
most  enthusiastic,  of  two  weeks  ago,  have 
now  shrunk  to  3,000,  while  as  low  as  2,000 
is  now  contended  for  by  the  more  conser- 
vative of  our  growers." 

On  the  other  hand,  the  Orange  Tribune 
says  :  "  The  grape  crop  promises  to  be  an 
extraordinary  one  this  year.  Every  vine  is 
loaded  to  its  utmost  capacity,  and  the 
bunches  and  berries  are  large  and  fine. 
We  have  heard  no  complaints  of  blight  or 
mildew,  and  the  season  is  now  so  far  ad- 
vanced that  no  fears  are  entertained  of 
trouble  of  any  kind.  Orange  will  reap  a 
rich  harvest  from  her  Muscats  this  year.'' 


A  full  report  of  the  proceedings  of  the 
National  Viticultural  Convention  recently 
neid  in  Washington,  will  be  published  in 
pamphlet  form.  It  will  contain  all  the 
papers  read  before  the  Convention  as  well 
as  the  remarks  of  the  various  speake;^. 
The  price  of  the  report  is  one  dollar,  and 
copies  can  be  obtained  from  B.  F.  Clayton, 
Secretary  to  the  National  Association  and 
Editor  of  the  New  York  Wine  and  Fruit 
Grotcer. 


Attention  is  drawn  to  the  decision  of 
Judge  Belden,  published  in  this  issue,  re- 
lative to  the  necessity  for  procuring  a 
license  for  the  sale  of  wines  in  quantities 
of  less  than  a  quart. 


The  result  of  the  investigation  into  the 
recent  accident  on  the  Mariposa  shows  the 
cause  to  have  been  a  most  unusual  one  in 
engineering  experience.  Unfortunate  as 
the  occurrence  was,  it  is  gratifying  to  know 
that  no  possible  blame  can  be  attached  to 
the  owners  or  officers  of  the  steamer.        -     , 


Prore««llnc«  of  the    t'rnlt   nnd    \>ir«Cft- 

ble  Uruncrs  Aosorlnllon  of   tbe 

liiileU  SInteM. 


The  Fruit  and  Vegetable  Growers  Asso- 
ciation of  the  United  States  met  at  the  Neil 
House,  Colnmbas,  Ohio,  June  17,  1886. 
The  meeting  was  one  of  unusual  interest. 
The  various  papers  read  all  embodied  deep 
thought  and  research.  Tbe  most  interest- 
ing discussions  were  on  the  value  and  use 
of  fruits,  and  regarding  the  best  methods  of 
preparing  fruit  for  market  and  preserving 
it  for  family  use.  The  opinion  seemed 
prevalent  that  evaporated  fruit  was  bound 
to  obtain  and  hold  the  highest  position  in 
public  favor.  Not  only  is  evaporated  fruit 
Miperior  in  appearance,  in  flavor,  in  health- 
uluess  and  in  keeping  properties,  but  it 
-uiumands  a  much  higher  price  ;  ordinary 
dried  apples  are  worth  from  two 
to  two  and  a  half  cents  per  pound,  evaporat- 
;d  apples  from  eight  to  leu  cents.  Common 
Iried  petteiu-s  are  worth  from  three  to  five 
,vnts,  ev.iporated  from  eighteen  to  twenty 
cents.  Ezra  Arnold,  the  Illinois  fruit  grow- 
er, presentMl  drawings  Hud  specifications  of 
t  cheap  eva[>onitor  made  and  ustd  by  him- 
.  If  wiih  which  he  has  had  belter  success 
ban  with  the  more  expensive  dry  houses 
ud  evaporators.  He  evaporated  apples  in 
t  .vo  hours,  strawberries  in  three  hours, 
K-aches  in  two  hours,  cherries  in  two  hours, 
■orn  in  two  hours,  and  all  kinds  of  fruits 
iroportionately  quick.  The  evaporator  is 
i  marvel  of  simplicity  and  excellence,  and 
-■an  be  made  by  any  one  at  a  very  trifling 
cost.  By  its  use  millions  of  dollars  can  be 
saved  the  producer  and  consumer  each  year. 
There  are  thousands  of  families  that  dry 
large  quantities  of  fruit  annually  in  the  old 
fashioned  slow  way,  and  sell  it  at  the  old 
fashioned  low  price,  when  they  could  with 
but  little  expense  make  an  evaporator  and 
evaporate  five  times  as  much  fruit  and  sell 
it  for  five  times  as  much  per  pound.  There 
are  thousands  of  families  in  the  cities  that 
can  at  times,  when  the  market  is  glutted, 
buy  fruit  for  less  than  the  cost  of  produc- 
tion, and  with  an  evaporator  can  prepare  in 
a  few  days  sufficient  fruit  for  a  year's  con- 
sumption, and  at  one-tenth  the  usual  ex- 
penditure. Mr.  Arnold  said  he  did  not  in- 
tend to  make  or  sell  evaporators  and  would 
consign  to  the  Association  his  right  and 
title  to  his  evaporators,  provided  the  Asso- 
ciation would  procure  cuts  to  illustrate  the 
different  parts  and  distribute  gratuitously 
among  the  farmers,  fruit  raisers  and  con- 
sumers of  the  United  States,  complete  illu- 
strated directions  for  making  and  using  this 
evaporator.  On  motion  Mr.  Arnold's  pro- 
position was  accepted,  and  the  following  re- 
solution adopted  : 

Resolved,  That  the  secretary  of  the  Fruit 
and  Vegetable  Growers  Association  be  auth- 
orized to  inform  the  people  through  the 
leading  newspapers  in  each  State,  that  illu- 
strated directions  for  making  and  using 
.^.mold's  fruit  evaporator  can  be  obtained 
by  addressing  our  secretary,  W.  Orlando 
Smith,  P.  O.  Box  104,  Alliance,  Ohio;  en- 
closing stamps  for  return  postage,  and  that 
the  secretary  draw  on  the  treasurer  for  the 
necessary  amount  to  defray  expense  of 
wood  cuts,  printing,  etc.  On  motion  a  vote 
of  thanks  was  tendered  Mr.  Arnold  for  his 
valuable  gift  to  the  Association.  On  motion 
a  vote  of  thanks  was  tendered  the  press 
throughout  the  countrj-  at  large  for  the 
courtesies  extended  to  us  in  publishing  the 
call  for  the  meeting  of  our  Association,  and 
for  publishing  the  proceedings  of  our 
previous  meetings.  On  motion  the  Asso- 
ciation adjourned  to  meet  at  the  Southern 
Hotel,  St.  Louis,  Mo.,  Dec.  9,  1886,  at  10 
A.  M.  W.  OaitANDO  Smith, 

^Secretary! 
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THE    BOYCOTT    BV8INENS. 

We  regret  heartily  tlmt  the  elemeut  of 
disturbance  amoug  the  laboring  classes  has 
rxtendeil  to  California.  At  first  the  bo3'cott 
jn  this  State  was  merely  ooutined  to  the 
Chinese,  but  it  is  donbtfxil  even  now  wheth- 
er much  real  benefit  has  been  Jerivetl  from 
the  course  adopted.  The  first  enthusiasm 
on  the  subject  seems  to  have  died  out  and 
but  little  is  now  heard  of  boycotting  in  the 
country  districts.  It  is  there  that  its  rigid 
enforcement  would  have  been  most  severely 
felt.  The  State  is  peopled  with  farmers 
and  settlers  who  are  gradually  establishing 
themselves  on  a  sound  basis  after  years  of 
hard  work  and  no  little  trouble  or  worry 
caused  by  the  uncertainty  of  their  crops 
and  market  ductuations.  "What  money 
they  have  made  in  one  year  may  have  been 
lost  in  the  next,  or  it  has  been  expended  in 
cultivating  an  extended  area  of  their  land. 
By  a  large  majority  our  country  friends  are 
not  over-burdened  with  wealth.  We  hope 
they  will  become  rich  and  prosperous  in  the 
future  and  so  reap  the  reward  that  their 
labors  deserve.  Kich  and  independent 
agriculturists  are  the  exception  in  Califor- 
nia. Many  are  comfortably  situated,  but 
few  are  wealthy. 

When  men  begin  to  make  homes  for 
themselves  they  are  generally  compelled  to 
work  hard  and  economically.  They  natur- 
ally look  for  as  cht-ap  labor  as  possible, 
quality  being  also  considered,  just  the 
same  as  any  business  man  does  in  his 
manufacturing  t-nterprises.  The  labor  best 
adapted  hitherto  for  some  kinds  of  farm 
work  has  been  Chinese  labor.  It  was 
cheaper  than  white  labor  and  more  reli- 
able. It  is  a  well-known  fact  that  the 
Chinese  excel  in  the  picking  and  packing  of 
all  kinds  of  fruit.  They  can  be  obtained 
when  requirtd  and  they  are  faithful  and 
reliable  workers.  They  create  no  disturb- 
ance and  do  not  "go  off"  for  a  few  days 
after  receiving  any  wages,  so  leaving  their 
employer  and  his  crops  entirely  at  their 
mercy  with  a  possible  result  of  considerable 
loss.  That  white  men  have  done  this,  time 
and  time  again,  is  well  known  to  every 
farmer  in  the  State.  The  best  and  most 
reliable  white  labor  cannot  be  secured  for 
such  work  because  it  is  only  temporary  em- 
ployment and  the  best  workmen  prefer  a 
permanent  job  at  a  somewhat  smaller  aver- 
age rate  of  pay  than  to  be  disengaged  and 
out  of  work  for  half  the  year.  As  we  have 
said,  many  of  the  white  field  laborers  are 
not  of  the  most  desirable  class  and  are 
unreliable.  Were  it  otherwise  then  they 
would  have  no  diflSculty  iji  supplanting  the 
Chinese,  and  the  employers  would  give 
them  the  preference.  As  it  is  the  employer 
must  look  to  his  own  interests.  He  must 
know  that  he  cau  be  in  a  position  to  gather 
his  crops  just  when  necessary,  and  he  is 
compelled,  in  these  times  of  low  prices  for 
our  products,  to  get  his  work  done  as  cheap- 
ly as  possible.  There  is  not  now  enough 
good  white  field  labor  to  supplant  the  Chi- 
nese, consequently,  however  much  it  may 
be  desired,  the  attempt  to  coerce  the  farm- 
ers into  dispensing  with  their  Chinese  help 
must  fail.  The  men  who  propose  this  and 
are  the  leaders  of  the  movement  have  so  far 
failed  to  supply  a  remedy.  It  is  easy  to  talk 
about  and  order  a  boycott, but  their  collective 
brains  cannot  show  any  decided  method  of 
improvement  that  is  judicious  or  fair, 
neither  can  they  enforce  the  boycott  that  is 
easy  enough  to  order. 

So  much  for  the  country  boycott.  It  has 
hitherto  proved  ineffectual  and  has  every 


prospect  of  continuing  so.  Let  us  now 
look  at  the  condition  of  things  in  the  city. 
The  first  movement  of  any  extent  was  in 
the  cigar  makers'  fight.  The  manufactur- 
ers generally  showed  a  willingness  to  give  the 
preference  to  white  labor  and  tried  the 
experiment.  Hundreds  of  men  came  bore 
from  the  East  to  fill  the  places  formerly 
occupied  by  the  Chinese.  After  several 
months'  trial  the  experiment  has  not  proved 
to  be  a  general  success.  Complaints  are 
made  that  the  white  labor  is  too  expensive 
to  enable  the  manufacturer  to  compete  with 
other  goods  in  the  market.  This  cau  be 
very  easily  understood.  The  retailers  will 
buy  their  goods  in  the  cheapest  market  and 
the  average  smoker  does  not  care  a  jot 
whether  his  cigar  comes  from  a  box  with  a 
blue,  white,  green  or  yellow  label  on  it,  so 
loiig  as  it  suits  his  purse  and  his  taste.  The 
Unions  in  California,  as  they  at  present 
exist,  cannot  control  the  public.  The  cigar 
manufacturers  have  tried  the  experiment, 
and,  if  they  find  that  they  are  losing  money, 
they  will  naturally  close  their  works.  They 
are  not  going  to  ruin  themselves  entirely 
for  any  number  of  cigar  makers.  If  the 
public  do  not  support  them  and  patronize 
their  goods  at  higher  prices  then  they  have 
no  alternative  but  to  shut  down.  It  is  no 
use  the  cigar  makers  kicking  at  the  manu- 
facturers; they  should  kick  the  consumers 
into  line,  if  they  can.  But  the  trouble  is 
the  consumer  won't  be  kicked.  His  money 
is  good,  it  is  his  own  and  he  has  the  right 
to  spend  it  where  and  how  he  pleases.  He 
knows  that  it  will  always  command  the 
article  that  he  wants,  and  that  there  will 
always  be  dealers  \villing  and  glad  to  sup- 
ply his  requirements.  The  cigar  boycott 
has,  so  far,  been  unsuccessful.  There  are 
many  of  the  Eastern  men  at  present  out  of 
wojkhere  through  the  closing  of  at  least 
one  establishment.  Others  may  follow  and 
the  Eastern  men  will  wish  that  they  had 
remained  at  home.  The  Cigar  Makers' 
Union  must  first  control  the  purchasing 
public  before  they  attempt  to  dictate  to  the 
manufacturers,  and  this  they  cannot  do. 
The  result  will  be  the  closing  of  factories 
and  the  loss  of  work  to  hundreds  of  men.  " 
Other  prominent  boycotts  in  this  city 
have  been  those  against  the  Union  Iron 
Works  and  the  Spreckels  Brothers  shipping 
business.  In  the  former  case  it  has  been 
claimed  that  non-union  men  were  employed, 
and  in  the  latter  the  trouble  arose  from  two 
or  three  insubordinate  men  on  the  steamer 
Mariposa,  whose  own  actions  in  getting 
drunk  and  leaving  the  vessel  in  Syd- 
ney, on  the  eve  of  her  departure, 
showed  that  they  were  unreliable  and  un- 
trustworthy, and  had  no  interest  in  the  bu- 
siness of  their  employers.  Every  man,  no 
matter  what  his  position,  should  be  inter- 
ested in  and  endeavor  to  promote  the  wel- 
fare of  his  employer.  He  is  himself  di- 
rectly interested  in  such  success.  If  em- 
ployers fail  to  succeed,  then  the  labor  is  not 
required.  A  wise  employer  would  never 
retain  in  his  service  a  man  who  neglects  or 
takes  no  interest  in  his  business.  He  has 
no  use  for  such  a  man  and  is  far  better  off 
without  him.  There  is  not  and  cannot  be 
any  possible  objection  to  men  forming 
Unions  if  they  desire  to  do  so.  The  em- 
ployers do  not  interfere  with  them  or  at- 
tempt to  prevent  their  action.  On  the  other 
hand  the  Unions  have  no  right  to  interfere 
with  or  attempt  to  dictate  to  the  employer 
in  the  conduct  of  his  affairs.  In  this 
country  the  employers  are  mainly  men  who 
have  worked  their  way  upwards  by  honest 
labor,  and  the  laborers  of  to-day  would  do 
well  to  follow  and  profit  by  their  good  ex- 


amples. Any  attempt  made  to  force  a  bu- 
siness man  who  has  any  semblance  of  grit 
in  him  will  result  disastrously.  He  will  not 
be  dictated  to  and  in  fact  he  knows  or 
should  know  how  to  conduct  his  business 
to  the  best  advantage,  and  he  has  as  per- 
fect a  right  to  act  as  he  thinks  best  just  as 
much  Its  the  laborer  has  to  join  any  Union. 
If  a  laborer  does  not  want  to  work  for  any 
employer  he  is  not  compelled  to  do  so.  He 
can  please  himself  and  the  employer  should 
also  be  at  perfect  liberty  to  act  independent- 
ly on  his  part.  In  the  case  of  the  strike 
against  the  Spreckels,  the  men,  while  de- 
crying Chinese  labor,  have  merely  made 
an  opening  for  it.  If  they  do  not  care  to 
work  for  the  Spreckels,  thep  this  firm  is 
not  going  out  of  businesf*  to  please  the 
malcontents.  They  have  always  shown  a 
disposition  to  employ  white  labor  and  have 
always  given  it  the  preference.  The  white 
labor  withdraws  from  their  steamers  conse- 
quently it  is  replaced  by  the  next  available. 
We  believe  that  there  are  other  steamers  on 
which  Chinese  labor  is  employed,  but  we 
have  heard  of  no  boycott  against  them.  The 
Unions  should  be  consistent  in  their  un- 
dertakings. 

To  come  down  to  solid  reasoning,  let  us 
consider  what  this  boycotting  means.  It  is 
an  attempt  made  by  a  few  men  to  coerce 
those  upon  whom  they  are  dependent  for 
their  living  into  acts  with  which  they  have 
no  earthly  right  to  interfere.  We  say  a 
few  men,  and  we  say  so  advisedly  because 
the  men  who  strike  are  not  all  at  heart  of 
the  same  opinion  as  the  few  leaders.  They 
are  asked  to  join  the  Union  and  do  so  in  a 
soft  moment  because  they  have  been  asked, 
and  because  they  see  others  do  it.  The  few 
leaders  are  on  the  look-out  for  trouble  and 
seize  upon  any  real  or  fancied  grievance 
to  make  trouble.  Some  of  them  are  paid 
for  their  services,  and  consequently  the 
longer  the  Unions  last  the  better  it  is  for 
them.  They  order  the  members  out,  and 
the  members,  because  they  are  members, 
leave  their  work.  In  nine  cases  out  of  ten 
they  have  no  individual  reason  for  doing  so 
and  have  no  cause  of  complaint.  Yet  they 
are  stupid  enough  to  obey  the  orders  of  some 
fools,  and  so  deprive  themselves,  their 
wives  and  children  of  any  means  of  support. 
A  few  have  sense  and  courage  enough  to 
reason  for  themselves  and  to  refuse  to  obey 
the  orders.  They  prefer  to  stick  to  a  good 
job  and  leave  the  Union.  As  a  rule,  labor 
unions  do  not  support  all  their  members 
who  are  out  of  work,  it  is  often  enough  for 
them  to  support  their  leaders  who  create 
the  trouble.  We  have  heard  union  men  re- 
gretting the  loss  of  their  work,  and,  upon 
being  reasoned  with  and  told  they  were 
"cutting  off  their  noses  to  spite  their 
faces,''  they  acknowledged  that  "  every 
word  was  Gospel  truth,"  to  quote  one  man, 
*'but  the  Union  had  ordered  it."  This  man 
knew  that  he  had  to  keep  a  wife  and 
family,  yet,  for  their  sake,  he  stuck  to  his 
Union  which  had  practically  ordered  him 
not  to  support  them.  This  was  one  of  the 
men  who  left  the  "Zealaudia"  last  week. 
There  are  no  better  employers  than  the 
Spreckels  family.  None  more  just  and 
none  more  honorable.  They  will  always 
remedy  any  real  grievance,  but  they  will 
not  be  dictated  to,  and  they  are  right. 
Through  the  action  of  the  Unions,  room 
has  been  made  on  the  steamers  of  the 
Oceanic  Company  for  Chinese  labor  which 
was  not  formerly  employed  there.  As  the 
white  men  have  deserted  the  Company  and 
tried  to  damage  its  business,  can  any  of  the 
strikers  reasonably  expect  to  be  ever  again 
employed  by  this  firm?    This  boycott  can- 


not possibly  be  successful.  To  be  thorough 
and  complete,  it  would  embrace  almost 
every  business  house  in  the  city.  We  ven- 
ture to  predict  that  there  will  never  be  any 
strike  or  boycott  at  the  California  Sugar 
Refiuery  which  is  owned  by  the  same  gen- 
tlt-men.  There  the  hundreds  of  laborers 
who  are  employed,  and  who  have  been  for 
years,  have  no  sympathy  with  any  such 
movement.  Yet  they  have  a  Union  of 
their  own,  but  it  is  a  verj-  difft-rent  kind  of 
affair.  It  is  an  institution  that  might  well 
be  imitated  in  all  other  large  factories.  It 
is  a  bond  that  unites  the  men.  It  is  an 
honorable  Union  to  which  every  man  who 
wishes,  contributes  a  small  share  of  hia 
monthly  wages  for  mutual  assistance  in 
case  of  the  sickness  or  death  of  any  of  its 
members.  It  provides  help  for  the  family 
who  would  otherwise  be  deprived  of  the 
necessary  means  of  subsistence.  The  little 
contribution  is  gladly  given  because  each 
member  knows  its  value.  It  would  be  dif- 
ficult to  cause  a  strike  among  such  a  body 
of  men.  They  know  too  well  the  true 
meaning  of  the  word  Union. 

This  is  the  sort  of  feeling  we  should  like 
to  see  more  generally  extended.  The  men 
would  find  themselves  more  respected,  bet- 
ter treated  and  in  a  better  worldly  condi- 
tion. There  would  be  less  inclination  to 
strife  and  more  good  feeling  and  respect 
between  the  employer  and  employee.  A 
good  workman  should  always  have  the 
courage  of  his  own  convictions  and  not  be 
led  away  into  foolishness  because  of  the  ac- 
tions or  opinions  of  Dick,  Tom  and  Harry, 
or  because  of  the  blatant  bellowings  of  irre- 
sponsible malcontents  and  demagogues. 

RAISIN     EXPORTS. 

The  exports  of  California  raisins  by  rail 
during  the  month  of  April,  show  an  increase 
as  compared  with  the  same  month  last 
year.  The  total  output  for  the  first  four 
months  is  also  in  favor  of  1886,  as  might 
have  been  expected  from  the  increase  in  the 
crop.  The  figures  are  as  follow  : 
APRIL   1886, 

FROM.  POUNDS. 

Los  ADgeles 151,400 

Colton 23,360 

San  Fraaciaco 16  970 

■■■' 391, 7ao 

April  18S5 _ 69,400 

Increase,  April  1886 122  330 

FOUE   MONTHS   TBADE. 

Four  months,  1SS6 1,231,949  lbs 

"        1885 806,070    " 

Increase,  4  months,  1886 425,879    " 

The  first  shipments  of  last  years's  raisin 
pack  were  made  in  September.  The  largest 
shipments  of  the  pack  were  made  in  No- 
vember, when  the  total  amounted  to  2,160,- 
380  pounds.  As  there  was  considerable 
discussion  concerning  the  quantity  of  rai- 
sins put  up  last  year,  we  give,  in  detail, 
the  exports  per  month  by  overland  routes 
to  Eastern  points.  To  the  end  of  April, 
this  amounted  to  6,750,489  ponnds  or  over 
300,000  boxes.  To  this  should  be  added 
the  amount  exported  by  sea  and  the  quanti- 
ty used  for  home  consumption.  Stocks  on 
hand  at  present  are  about  the  same  as  they 
were  a  year  ago,  consequently  it  may  be 
safe  to  assume  that  last  year's  raisin  crop 
exceeded  350,000  boxes.  The  shipments 
for  the  season  stand  thus  : 

MONTH.  POFXDS. 

September 407,780 

October 2,104,580 

Nov«raber 2, 160,380 

December 846,800 

January   339,800 

February 703,270 

March «....     197,149 

April  191,730 

ToUl 6,750,489 
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I,IF£      HIMTORY      OF     THE      PUIL. 
roXERA. 


IProf.  MacOwan.  F.  L.  S.,  lu  the  Wynberg  Times.) 
Next  to  tbo  domcfltio  fly,  syuibol  of  im- 
piuleut  perBistenee,  and  tbo  lively  flea,  per- 
haps tbo  bust  kuowu  insect  is  tbo  Rose 
Apbis.  Whoever  has  a  garden,  or  even  a 
plant  or  two  in  pots,  knows  the  "  Green 
Fly,' '  autl  has  lamented  over  its  destrnctive 
ftgeney  upon  roses  and  primulas.  To  get 
to  know  something  about  the  now  too  cele- 
brated phylloxera --pi  ease  pronounce  the  k 
long,  if  you  wish  to  be  correctly  classical, — 
it  is  well  to  begin  with  something  we  know 
and  work  from  it  totheunkuown.  Towards 
the  end  of  summer  one  sees  the  twigs  of 
the  rose  covered  with  aphides  of  the  two 
sexes,  easily  distinguished  by  the  gauzy 
wiugB  which  mostly  decorate  the  males. 
This  is  tbo  time  when  the  females  lay  their 
eggs,  fixing  them  upon  the  bark.  In  early 
spring,  tbo  time  when  the  rose-blight  causes 
most  annoyance  to  the  gardener,  all  the^ 
eggs  come  to  maturity  and  give  rise  to  a 
crop  of  females  only.  These  reach  ma- 
turity in  about  ten  days,  when  they  com- 
mence to  give  birth,  by  a  sort  of  internal 
budding,  to  living  young,  producing  about 
two  daily  for  about  sixteen  to  twenty  days. 
After  this  the  first  generation  dies.  The 
young  crowd  as  closely  as  possible  round 
their  mother,  forming  those  strings  and 
clusters  of  life  which  the  gardener  abhors. 
In  about  ten  days  they  too  become  mature 
and  as  prolific  as  their  predecessors,  hence 
increasing  quite  as  rapidly  as  the  host-plant 
can  form  fresh  leaves  for  them  to  occupy. 
As  the  cold  weather  advances,  males  as  well 
as  females  are  produced,  and  the  season 
closes  with  deposit  of  a  stock  of  fecundated 
eggs  for  the  next  season.  It  has  been  calcu- 
lated that  a  single  aphis  may  in  one  year  be- 
come the  progenitor  of  a  quintilliou  of  indi- 
viduals. Of  such  numbers  the  mind  can  form 
no  conception. 

These  serial  aphidte  transact  their  entire 
life-history  above  ground,  and  enable  us, 
by  analog)',  to  understand  somewhat  more 
clearly  the  changes  and  possible  fecundity 
of  their  cousin,  who  works  mostly  in  the 
dark,  like  a  conspirator.  Few  but  those 
who  have  studied  the  now  extensive  litera- 
ture of  the  Phylloxera  can  have  any  idea  of 
the  amount  of  industry  and  expenditure  of 
time  which  has  been  devoted  to  this  little 
insect  by  the  most  celebrated  entomologists 
of  France  and  other  countries.  It  will  be 
sufficient  for  our  purpose  to  present  a  very 
condensed  account  of  the  metamorphoses  of 
the  insect  as  far  as  has  been  made  out,  so 
as  to  obviate  a  few  of  the  extraordinary 
canards  which  seem  to  be  floating  in  every 
day  talk.  Thus  one  proprietor  declared  to 
the  writer  that  "he  would  soon  do  for  th 
Phylloxera  if  it  put  in  an  appearance  in  his 
vineyard.''  "  As  how,  for  instance  ?  "  was 
naturally  asked.  "Why,  I  would  buy  a 
groB^  of  mole-traps  and  set  them  all  over 
the  vineyard,  of  course.''  To  such  an 
erroneous  estimate  of  the  size  of  the  Phyl 
loxera  had  this  unfortunate  been  brought 
by  too  literal  acceptation  of  the  exaggerated 
figures  of  Hatchette's  published  diagram. 

Every  cycle  of  recurring  forms  must,  in 
a  description,  be  broken  somewhere,  to 
commence  the  life-history  at  that  point. 
We  will  suppose  the  existence  of  a  true  egg, 
the  immature  progeny  of  two  parents,  male 
and  female,  whose  concourse  is  necessary 
for  its  production.  From  this  egg  arises  a 
single  female,  the  founder  of  a  new  brood. 
Her  behavior,  after  exclusion  from  the 
egg,  will  probably  be  found  to  present  some 


variations  dependent  upon  climatic  condi- 
tious  and  oven  the  variety  of  vine  upon 
which  she  plays  her  part.  This  Phylloxera 
fandatrix,  in  her  native  America,  being 
aerial  in  habit,  punctures  the  Ivaves  of  thu 
vine  and  sucks  thi'ir  juices.  Just  as  in  the 
case  of  the  gftU  iusticts,  the  leaf-tissues  swell 
and  form  knobby  excrescences  surrounding 
and  finally  enclosing  the  iustet.  In  this 
cavern  of  green  parenchyma  thu  foundress 
lays  many  hundreds  of  yellow  oviform 
bodies.  These  might  readily  be  mistaken 
fur  true  eggs,  analogous  to  the  true  ovum 
we  have  signalized  as  the  source  of  the 
fundatrix  herself.  But  observe,  that  since 
her  exclusion  we  have  had  to  do  only  with 
the  foundress  herself.  There  is  no  appear- 
ance of  a  male  element  for  fertilizjitiou. 
These  bodies  deposited  by  the  foundress, 
therefore,  are  not  truly  ova;  but  are,  analo- 
gically, more  reasonably  to  be  called  ^^seiu?- 
ova,  false  eggs,  or  egglike  larvjv.  Their 
constitution  and  formation  may  be  likened, 
7}ratalis  mutondis,  to  the  propagation  of 
plants  by  budding,  grafting,  cuttings  and 
layers,  as  opposed  to  the  normal  sexual 
propagation  by  seeds,  which  are  the  result 
of  the  concourse  of  a  fertilizing  pollen-graiu 
of  one  plant  with  the  embi7onal  vesicle  in 
the  ovary  of  another. 

This  disposition  of  paeud-ova  or  larval 
oviform  bodies  coutinues  throughout  the 
summer  till  the  death  of  the  fundatrix. 
One  leaf  may  bear  a  hundred  galls.  As 
might  be  expected,  such  interference  with 
the  natural  functions  of  the  leaf  is  not  done 
\vith  impunity.  The  leaves  are,  be  it  re- 
membered of  everybody,  not  only  lungs,  but 
stomach  also  to  the  plant.  In  the  leaves 
the  carbon  dioxide  of  the  atmosphere  is  de- 
composed, the  carbon  digested  or  "assimi- 
lated" into  various  sorts  of  food  material  of 
which  starch  is  the  chief,  and  some  of  the 
oxygen  is  given  ofl'.  This  is  as  true  a  di 
gestiou  as  when  you,  sir,  or  madam,  turn  a 
juicy  mutton-chop,  by  the  clever  chemistry 
of  your  stomach,  yet  uucousciously,  into 
your  own  personality.  Such  work  the 
plant  does  only  in  the  day  time  under  the 
stimulus  of  sunlight.  Meanwhile,  sun- 
shine or  darkness,  another  process  of  oxida- 
tion is  going  on.  A  little  of  the  carbo- 
hydrates in  the  plant  is  composed  and 
oxidized,  and  carbon  dioxide  is  given  off. 
Clearly  these  two  processes  are  converse  to 
each  other  ;  the  former  is  very  active  and 
easily  recognizable,  the  latter  very  sluggish 
and  apt  to  be  overlooked,  and,  as  it  were, 
overlapped  by  the  energy  of  the  former. 
But  it  is  exactly  the  same  sort  of  chemical 
operation  as  goes  on  in  the  human  lungs, 
where  the  carbon  of  our  fatty,  starchy  or 
sugaiy  food  is  oxidized  off  into  carbon  diox- 
ide and  water,  giving  always  a  potential  of 
force,  viz.,  our  animal  bodily  heat.  Now, 
this  being  so,  the  abnormal  interference 
with  the  life-routine  of  the  healthy  leaf, 
paralyzes  at  once  the  digestion  aud  the 
respiration  of  the  plant.  The  vine  looks 
sickly,  the  leaves  shrivel  up  and  turn  yellow 
or  brown,  finally  dropping  off  altogether,  or 
remaining  attached  yet  lifeless.  If  the 
stocks  are  so  young  as  to  be  in  a  condition 
of  considerable  diametric  increase,  they 
cease  to  enlarge. 

To  understand  how  the  mischief  goes  on, 
one  must  leave  the  jerial  part  of  the  plant 
and  go  below  ground.  The  multitudinous 
pseud-ova  have  speedily  come  to  maturity 
of  their  larval  egg-like  stage,  have  escaped 
from  the  gall,  and  crawled  down  the  stock 
to  the  roots.  So  numerous  are  they  often- 
times that  on  gently  baring  the  rootlets, 
not  the  brown-barked  main  tap-root,  these 


appear  to  the  naked  eye  as  if  powdered  over 
with  chrome  yellow.  This  is  the  subter- 
ranean apterous  (wingless)  female,  and  is 
the  stage  in  whieh  the  greatest  mischief  is 
doue  to  European  vines  and  their  descend- 
ants, although  in  .'\uieriea  the  guU-produc- 
iug  fundatrix  is,  on  the  contrary,  the  great- 
er sinner  ol  the  two.  As  yet  it  has  not  bei  n 
seen  here. 

To   this   subterranean   form  belongs  the 
insect  which,    in   various  stages  of  growth, 
has  been  found  plentifully  during   the    last 
few  days  within  a  small  area  around  Maw 
bray.     They  are  smaller  than  the  fuudutiix, 
which  we  have  not  yet   found  at  the  Cape, 
measuring,  in  the  largest  specimens,  .026  oJ 
an   inch.     That  is  to   say,  nearly  forty  of 
these  underground  Phylloxera,  placed  snout 
to  tail,  would  fill   up   the  space  of  a  lineal 
inch.     It   is   of   some  importance  to  know 
how  little  they  are,  even  were  it  to  prevent 
you  from  the  now   historic  blunder  of   thf 
man  who  was  going  to  give  a  large  order  iu 
mole-traps.      Measure   ott"  an   exact   half- 
inch  along  a  fine  line  drawu  on  a  card,  and 
divide   it   into   quarters.      Subdivide   each 
quarter  into  five  parts   as   nearly  equal  a^ 
you   can   by   the   eye.    Then   you  have  u 
notion  of  the  length  of  the  biggest  wingleB^ 
she  Phylloxera  you  are  likely  to  see.     As  n 
rule,  the  average  size  will  be  far  less  readily 
visible  than  the  dots  of  the  i's  in  the  print 
you   are   now   reading.       They    are    clear 
lemon-yellow,  a   little    darker  at  the  head 
and  the  tail.     The  shape  is  rather  variable; 
some  are  ellipsoid,  others  more  like  a  clum- 
sily cut  toy-kite,  but  not   so   sharp  ^below. 
If  you  have  a  tolerably   good   microscope, 
you  may  transfer  one  to   a  slip  of  glass  on 
which   you  have    pasted    a  circle  of  thick 
paper  with  a  clear  'center   cut   out.     Place 
one  drop  of  weak  glycerine  and  water,  say 
one  to  five,  and  slip  a  film  of  glass  or  mica 
over  the  paper  cell.     If   thick  enough,  the 
cell   will   prevent  the    little   beastie    from 
being  squeezed  out  of  recognition,  and  you 
can  view  her  at  your   leisure.     Note   the 
antennae  or  "horns,"  with  their  three  joints. 
Other   aphidie   have   five.     Note,   too,    the 
feeble   but   quite   sufficiently   crawly   legs, 
and'  above  all,  by  careful   focussing  get  a 
view  of  the  rostrum.     With  this  instnmient 
the  mischief  is  done.    It  is  a  modification 
of  the  organs  constituting  the  typical  insect 
mouth,  with  special  adaptation  to  puncture 
and  suction.     The  "lip"  is  much  elongated 
into  a  jointed  tubular  sheath  for  the  bristle 
shaped  altered   mandibular   and  maxillary 
parts.     The  organ,   at  rest,  lies  flat  along 
the  lower  surface  of  the  body,  and  can  evi- 
dently  be   sufficiently  erected,  driven  into 
the  growing  tissues,  and  serve  as  a  carrier 
for  the  abstracted  cell-sap.     Now,  remem- 
bering  the    fungus-like    excrescences   pro- 
duced by  the   fundatrix' s  puncture  of  the 
leaves,  it  is  no  wonder   that   the    pestilent 
crowd  upon  the  fibrillfe  of  the  growing  roots 
cause  similar  mischief.     "Whereas  a  healthy 
fibril  of  the  year  is  almost  exactly  cylindric, 
smooth  aud  regular  in  direction,  the  phyl- 
loserized  rootlet  is  guarled,  lumpy,  knotted, 
with  sudden  tuberiform  enlargements  here 
and  there.     Should  the  insects  have  done 
their  level  best  on  a  rootlet,  and  just  about 
sucked  its  life  out,  they   migrate   to   fresh 
pastures,  and  leave  the  dying  rootlet  flaccid 
and  rapidly    decomposing.      But    do    not 
suppose   they    are    doing   naught  else   but 
sucking  good  vine  juice.     All  the  summer 
although  unfertilized,  they  keep  depositing 
pseud-ova.  larval  egg-hke  progeny.     These 
seem  to  be  abstracted  from   the  interior  of 
their   ovarian    cavity  something   after    the 
fashion  of   the  little  bulbils  which  form  in 
dozens  at  the  base  of  a  Freosea  bulb,  or  in 


a  head  of  garlic.  When  this  bud-propaga- 
tion reaches  its  maximum,  the  form  may  be 
called  "gemmauB,'*  as  representing  its  most 
active  life  function.  Several  examples  ref- 
erable to  it  have  been  discovered  here. 

At  the  close  of  the  summer  season,  (in 
Europe  and  America)  some  of  the  subterra- 
nean apterous  females  come  uji  to  the  sur- 
face, develop  wings,  and  fly  away  to  other 
vineyards  on,a  mission  of  mischief.  They 
swarm  out  of  the  ground  literally  in  thoas- 
ands,  and  each  will  deposit  from  one  to 
eight  pseud-ova,  sometimes  on  the  leaves 
and  sometimes  in  the  crevices  of  the  bark 
(jf  the  stem.  This  is  the  winged  "pupi- 
fera,''  with  which  we  shall  doubtless  make 
personal  acquaintance  in  a  week  or  two. 
Several  have  already  been  seen.  The  pupi- 
fera  stage  presents  the  insects  as  a  very 
minute  fly,  with  hyaliue  wiugs  aud,  pro- 
portionately, a  rather  clumsy  body.  It« 
function  is  to  lay  pseud-ova  of  two  distinct 
sizes  upou  the  aerial  parts  of  the  vine. 
From  the  smaller  of  these  proceed  tiny 
wingless  males  ;  from  the  larger  winglegs 
females.  Neither  of  these  have  any  mouth, 
lud  simply  live  to  propiigiite  their  kind  by 
lirect  fecundation.  The  result  is  a  large, 
rue  egg,  the  "winter-egg''  of  the  Phyllox- 
ra's  numerous  biographers;  a  form  capable 
of  enduring  considerable  hardship  and 
■hange  of  temperature  during  its  hyberna- 
don  and  therefore  probably  that  in  which, 
in  most  cases,  it  has  been  transmitted  from 
country  to  country. 

Recapitulating,  we  have  first  the  winter 
egg,  the  progeny  of  sesed  parents;  second, 
the  fundatrix,  capable  of  agamous  repro- 
duction; third,  the  subterranean,  wingless, 
agamous  female;  fourth,  the  aerial,  winged, 
agamous  pupifera;  and,  fifth,  the  apterous 
sexed  male  and  female,  parents  of  a  new 
winter  egg. 

Finally,  whether  this  life  history  of  an 
insect,  no  bigger  than  a  pin's  point,  prove 
to  the  Cape  a  tragedy  in  five  acts,  or  a  spur 
to  the  sides  of  our  intent  to  hold  our  own 
and  not  be  beaten  by  circumstances,  lies 
exactly  in  our  own  hands.  Time  and  skill 
incredible  have  been  lavished  upon  the 
mastery  of  the  entire  question,  money  has 
been  poured  out  like  water  to  get  at  the 
minutest  datum  required  for  the  settlement 
of  the  matter.  To  all  this  skill,  experience 
and  money,  we  here  at  the  Cape  are,  so  to 
speak,  the  heirs.  We,  though  strangers  in 
speech  and  almost  as  strange  in  blood,  in- 
herit the  results  gained  by  the  great  French 
nation  in  their  struggle,  gallantly  maintain- 
ed, year  after  year,  against  what  I  may 
truly  call  the  most  appalling  cultural  disas- 
ter that  has  befallen  industry  in  the  nine- 
teenth century.  Which  is  to  be?  In  the 
struggle  for  existence,  which  wi  11  prove 
himself  the  fittest  to  survive  —the  wine 
farmer  or  the  vine-louse?  A  similar  ques- 
tion cropped  up  last  year.  It  was  then, 
"Which  shall  be  master,  the  scab- insect  or 
the  sheep-farmer?''  A  Parliament  of  coun- 
try-folk decided — so  poor  was  their  pluck — 
that  the  insect  was  the  more  powerful 
animal.  But  we  shall,  God  willing,  change 
all  that,  and  if  the  advent  of  the  Phylloxera 
only  teaches  us  new  self-reliance,  new  be- 
lief iu  our  own  manhood,  and  the  grand 
piety  of  work  as  opposed  to  the  wntched 
canting  laziness  of  looking  for  superaitural 
aid  to  remove  a  natural  disaster,  we  shall 
have  learned  a  lesson  for  all  time  that  will 
make  men  of  us,  and  give  fresh  meaning  to 
our  country's  title  as  a  land  of  Good  Hope. 

The  Report  of  the  Fourth  Annual  State 
Vitiuulturai  Convention  islnow  published 
and  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more.  .  ac 
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tWvnbvTKTiniea.] 
In  answer  to  inquiries  Mr. Thomas  Hill  of 
Tarlee  has  most  courteoasly  supplied  in- 
formation respecting  his  experience  with 
almond  trees.  His  almond  orchard  is  in-  a 
most  exposed  situation,  upon  a  hillside, 
fully  open  to  the  north  and  oast  for  many 
miles,  and  from  his  own  replies  it  will  bo 
seen  that  beyond  gathoring  the  ntits,  not 
very  much  trouble  bus  been  taken  to  culti- 
Tate  tho  laud  ;  and  the  results  may  sbuw- 
perhaps  that  an  aero  or  two  of  almonds  iu 
more  suitable  localities  would  give  almost 
as  good  returns  as  wheat.  The  soil  is 
heavy  red  loam,  with  stiff  clay  subsoil; 
upon  a  hillside  sloping  to  the  oast;  and 
exposed  to  easterly'  winds.  The  trees  are 
never  watered  except  when  nature  performs 
tho  work ;  sheep  aro  tarned  in  ;  last 
year  the  land  was  ploughed,  and  the 
yield  of  almouds  was  less  than  ever 
befort — probably  owing  to  want  of 
rain.  The  trees  were  planted  in  holes 
dug  for  the  pm-pose,  and  they  were  not  af- 
terwards toucbed.  There  are  about  four 
acres  of  almuads  altogether,  consisting  of 
Brandis,  papershell,  bitter,  and  hardshell. 
The  hardshell  is  considered  to  be  the  best 
flavored,  but  the  Brandis  is  in  the  largest 
number;  they  give  the  best  return,  and  yivt- 
the  least  trouble.  The  hardshells  cracked 
sell  at  highest  price.  The  trees  are  planted 
at  distances  of  12ft.  apart — which  Mr.  Hill 
thinks  too  close,  and  he  would  have  plant- 
ed them  wider  apart.  They  were  planted 
by  a  predecessor.  The  trees  are  pruned 
Very  little ;  aud  this  season  he  obtain- 
ed only  -450  pounds  of  nnts,  which  he 
sold  as  follows; — Hardshells,  16s.  per  cwi.I 
softshells,  i/ad.  per  R).  The  best  crop  was 
gathered  four  years  since,  which  realized 
£22.  The  cost  of  cultivation  is  nil,  and  the 
nuts  are  gathered  by  the  family,  beiug  a 
tedious  job;  but  as  the  almonds  ripen  after 
harvest,  they  come  in  at  a  slack  time.  The 
trees  are  about  fourteen  years  old,  and  aj- 
pear  to  be  healthy  enough,  though  they  do 
not  produce  enough  wood  to  please  the 
proprietor.  He  adds — "This  is  rather  poor 
land  for  trying  experiments.  We  have  too 
much  salt  on  the  land  and  not  sufficient 
rain  to  keep  it  down.  I  have  planted 
several  hundred  gum  and  other  trees,  but 
cannot  make  them  grow.  Lucerne  doi 
not  do  nor  Holcus.  I  have  tried  several 
times  and  never  could  get  a  crop;  1881  was 
total  failure.  Mr.  Cotton  is  going  to  send 
a  few  fodder  seeds  to  try.  I  have  no  faith 
in  them  unless  we  have  more  rain  or  irri- 
gation.'' 


The  Report  of  the  Fourth  Annual  State 
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AGENCY    OF 


WM.  T.  COLEMAN  &  CO. 

91  MICHIGAN  AVENUE,  CHICAGO. 

California  Products  a  Specialty. 


California 
Canned 

Fruits, 


California 
Dried 

Fruits, 


'California 

Raisins. 


Calilomia 

Wines, 

li 
I 

LCalifornia 

Oranges  ' 


COLUMBIA  AND  SACRAMENTO  RIVER  SALMON, 


CALIFORNIA 

Concentrated 
GRAPE  MUSTS 


FIR  THE  SEASON  OF  1886  I  WILL  CONCEN- 
trate  must  of  grapes  from  the  celebrated  Natoiiia 
Vineyard. 

THOS.   D.  CONE. 

Manufacturer  ot.CaliforDia  CoiK-cntratcil  Grape  Musts 
0FFICE-640  CLAY    ST.,  (L>stair8). 

Sad  Francisco.  .         .  Cal 

Works  at  Homoetead,  near  Sacramento,  Cat, 


-AND  ALL- 


Paciflc  Coast  Products  Suited  to  Eastern  Trade. 


CONSIGNMENTS  SOLICITED,  AJS^D  ALL  CORRESPONDENCE 

PROMPTLY    ATTENDED    TO. 


T.  B.  McGOVERN,  Manager. 


July  2,  1886 


SAN    IRAlfCISCO    MEllOHAIfT. 


91 


"LE  MERVEILLEUX" 

TUB 

MOST   rOAVERFUL 

Wine  and  Cider  Press 

YET     PRODUCED. 

PfttfiiiotI     111     fritiKT.     Kiitrlantl.     tivv 

niniiy.    R4>lvliiiii.     Italy.     Nornny, 

Sweilvii.  neuiiiiirk  aud  tlie 

riilKMl    Males. 

Thia    press 
(a  FrenL-h  in- 
vention)   lia0 
been   used 
several     sea- 
.  sons    in    tSc 
wiiieilistricta 
of    Fran^'c 
and  Geriiiariy 
with       great 
success,    and 
is  now  inlro- 
'.r.  duceil  to  the 
^  American 
^r     pufilicforthe 
hrst  time. 

Il«  ftdvaiitairea  are:  Rapidity  of  action  and  illiuiit- 
able  power.  With  a  single  effort  3  or  4  times  more 
power  can  bo  obtaineil  than  with  any  other  press 
known  at  this  day.  It  is  also  cheaper,  capacity  con- 
sidered, than  any  other  press  in  the  market.  Model 
on  exhibition  at  office  n(  F.  W.  KK0GU&C0.,51 
Bcnle  St..  Kail  Frnnrl.sco,  Cal. 

PARE    BROS., 

Sole  Agents  for  I'nited  States,  Fresno,  Cal. 

t^  Send  for  Circular. 


Valuable  Patent 


FOR    SALE. 


The   Claus    Improved 

GRAPE-VINE  TRELLIS. 


LATELY  PATENTEb,  ATTRACTS  GREAT  AT- 
tention  among  nntnera  everywhere  as  far  sur- 
passing any  other  form  by  efficiency  and  perfection 
Generally  acknowledged  to  be  a  meritorious  invention 
and  an  unrivaled  progress  in  viticulture,  it  will  pay  its 
amplication  tenfold.  It  is  truly  a  Grst-claas  acquisi- 
tion. 

RIGHTS  OF  THIS  PATENT 

VOR   SALE   BT 

AMERICAN   PATENT   AGENCY, 

186  &  190  WEST  5th  ST, 

CInclnuali,  Oblo. 

Full  descriptive  illustration  a,  costs,  etc.,  given  by 
he  above  and  the  inventor 

C.  H.  TH-  CLAUS, 

Cor.  Iowa  &  Keokuk  Sts.,  St.  Loifis,  Mo. 


WOODLAND  WINEEY 

FOR    SALE. 

Located   at   Woodland.   Yolo 
County,  Cal. 


Complete  in  all  its  Appoint- 
ments. Capacity  120,000  gal- 
lons. Steam  Crusher,  Hand 
Crusher,  two  Stills.  Syrup  Pan, 
Pumps,  and  everything  Com- 
plete. Cooperage  in  best  con- 
dition. 


TWO-STORY      BRICK     BUILDING, 

126x60  Feet.     Filty  tods  from  Depot. 


Three  thousAnd  tons  Wine  Grapes  raised  here  last 
s«.Mn.  This  is  a  rare  chance  for  en^agio^  in  this 
business.     For  full  particulars  inquire  at  othce  of 

LANDBERCER  A    SON, 

123  Calirorula.  Street,  S.  F, 

—  OR   TO  — 

CLARK    A    CVrvEK,    Proprieton, 

Woodland,  Cal, 


A.  1870  s.  I.  XII, 
I.  8.  iftsna. 


Tbe  lodastrioai  never  Sink. 

GUT  E.  GROSSE,  Broker  in  Rral  Estate 

KaiichoH,  Residtiucc,  BuKlairsaaiid  Maunfactur- 

luK  i'roiK^'rty  liouyht  wnd  Sold  ou  CoumiiBRion. 

Auu  Fubllabarof  "Honoffift  C'luutr  lAnaRcgliterAuJ 

8*iiU  lUmiL  BuiiDc**  Dlrt^Uiry." 

Offioe,  No.  312  B  St..    Santa  Rosa,  Oal. 


BOSTON  BELTING  GO, 

GOOD    HOSE    A    SPECIALTY. 


J.  W.  CIRVIN  &  CO., 

24    CALIFORNIA  STREET,       S.  F. 


,rn  Trpo, 

I  FOR    wiwes.  I 


I  ILILI1J 

VKO.    J.    Hlll'CHIIIIUjS. 

US  N.  HOWARD  ST.,  B.*i.timorb,  Hi). 


THE     WELLINGTON, 

21  DUPONT  St., 

Near  Market,  San  Francisco. 

Handsomely   Furnished  Rooms 

FOR    GENTLEMEN    ONLY. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Importers  anii  Dealers  in 

CORES,    BR£WEfi£'    AND     BOTTLEBS      SUPPLIES, 

SODA   WATER   AND   WINE   DEALERS'   MATERIALS. 


ALEX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENCES  AND  FLAVORS. 

331  SAritA.nENTO  ST.  San  Francisco. 


]^a■<3"v^7■     iiiEj.A.aD-x'. 


THE 


OF  THE 


FOURTH  ANNUAL 


STATE 


VITICULTURAL 

CONVENTION. 


PRICE,  ONE  DOLLAR. 


Office  of  the  San  Feancisco  Mebchant. 

E.G.  HUGHES  &  CO., 

Publishers, 
i    511  Sansome  Street, 


CALIFORNIA     VINEYARDS. 


K 


_  Kru«  SUtion,  St,  Helena,  Napa  Co.,  Cal. 

Producer  of  fine  Wines  aud  Brnudies. 


H. 


-■.   WKlNllKIKiER,  Manufacturer  of  Wines,  near 
St.  Helena. 


W.  CRABb.  WinC  Cellar  and  Distillery,  Oakvillc 
Napa  County. 


OAN     FHANCI.SCU    Wl.NKRY.     RliKFf"     i     REII 
O  fucss  Proprietors,  110)4  Kitflith  .St.,  S.  F.,  Cal. 


MOUNTAIN     WINE 

From  tlic  Cdcl-riitcl 

VERBA  BUENA  VINEYARD, 

Situated  7  miles  East  ol  San  Jose.  One  thouiMind 
feet  above  the  Valley.  In  casea  or  bulk  flnc  old  Bur- 
t'uiidy  and  Mountain  Rieslinj;. 

PAUL  O.  BURNS  WINE  CO.  Proprittora. 
Branch  Ccllare  in  San  Jose,  Cal. 

Wm.  T  Colkma.v  &  Vo  ,  San  Fra.ncisco. 

Sole  AyentH  for  Chicago  and  New  Yurk 


T.  &  M.  E.  Tobin  &  Co, 

rnoDUCKF.s  OF  rri;E 

CALIFORNIA  WINES  &  BRANDIES, 

I'or.  Stoctkun  A  O'Farrell  Sl*(., 

iian  Francisco,  Cal. 


A.  ZELLERBACH, 

IMPORTER  A.SD  PEALER  IN 

BOOK,   NEWS,    FLAT,    WRITING 
Paper. 

MANILA,  WRAPi'ING  and  STRAW  PAPER, 

Colored,    poster   and  Tissue  Paper,   Also  En- 
velopes and  Twine  . 
419  &  42  I  CLAY    STREET. 


A  few  doors  below  Sansome, 


San  Francisco,  Cal 


E.  L.G.  STEELE  &  CO., 

Successor!  ta 

C.  ADOLPHE    LOW  &  CO., 

COMMISSION  MERCHANTS. 

Agents  American  Sagar  Refiaer;  and  Wublogior 
Salmon  CaoDery. 


P.  P.  MAST  &  CO. 

31  MARKET  ST.,  S.   F. 
SELL     THE     WELL     AND      FAVORABLY      KNOWN 

BUCKEYE  PUMPS, 

The  bimplett  and  eaeiest- worked  Pump 

FOE  WELLS  or  ANY  DEPTH 

Ever    Offered. 

i^~8BKD  FOR  CIRCULAR  AND  PRICE  LIST. 


Graham  Paper  Co. 

OF  ST.  LOUIS. 

W.  G.  Richardson, 

PACIFIC  COAST  MANAGER, 

No.  529  Commercial  St., 

SAN  FRANCISCO,     -     -     -     Califohnu. 
Telephone  No.  106-1. 


THE     CfPERTINU     VITICULTURAL     SOCIETY 


Moots  on  the  eve  in^  of  the  third  Thnntday  of  ea;h 
monlh  a    .Mr.  Montxomcry'u. 

J.  C.  MERITIIEW President 

.1    1).  WILI,IAM>  Vice  PrciiJent 

R.  C.  STILLER    SecrcUry 

Plerue  addreatt  all  comniunleatlons  to  R.  C.  Stillu, 

(iiilmerville  Santa  Clara  Co.,  Cal. 


FRAZER  ^^, 


octuallr 


BEST  IN  THE  WORLD 


Animal  Oils.     GET  TIl'E   GENUINE. 

FOR    SALE    By 
CALIFORNIA      MERCIIANTH 

and  Dealers  generally. 


FOR    SALE    CHEAP. 

A  r  cw  MM)  gallon  STEAM  STILL  «ilh  all  improve, 
nicnts;  also  a 

Or.A.:Ei.    «*3    jsoorra? 

25    HORSE    POWER 

Agricultural    Engine. 

I'.ut  little  used  ,ind  warr.^nU'd  in  trood  conditiun.     Ap- 
|.lv  tu 

SANOERS    &    CO., 

421    .MiNsioii    Street,  San  Francisco 

DIVIDEND    NOTICE. 

The  German  Savings  and  Loan 
Society. 


DIVIDEND  NOTICE-THE  GERMAN  SAVINGS 
and  Loan  Society,  -For  the  half  year  eodiog; 
.lune  30,  18S6.  the  Board  of  Direclorai  f  the  German 
Savir-fs  afid  Ivoan  Society  has  deciare  I  a  dividend  at 
the  Hite  of  four  and  thirty-t«'o  one-huudrodths  (4 
ol^-lOO)  per  cent  per  annum  on  tenn  deposits  and 
three  and  sixtv  one-hundredths  (3  60100)  per  cent 
per  annum  on  ordinary  deposits  pa^'able  on  and 
after  the  Ist  day  of  July,  IHHfJ.     By  order. 

GEO.  LETTE.  Secretary. 

ESTABLISHED  JN  1860. 

ALL    WINE    MAKERS 

Should  drink  the 

PURE     BELMONT 

—  H.VMI-MAUE  - 

SOUR   MASH   WHISKY. 

Supplied  in  lots  to  suit  by 

JAMES  CIBB,  617  Merchant  St. 


aUARTZ   BREAKERS 

PULVERIZERS  COMBINFD! 


RUN  BY 
HAND 


POWER. 


MININO 
MACHINERY 


EVERT 
DFt^CRIFTIOK. 


Drawings,  Plans  and  Specifications. 

E.   I.    NICHOLS. 

316  Missios  Street,  San  Francisco. 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

Cor.  B«ale  A  Honarrt  Sts..  8.  F. 

W.  H.  TAYLOR,  Prcs't.        JOSEPH  MOORE,  Supt. 

BUILDERS  OF  S^AM  MACHINERY 

IN    ALL    ITS   BRAXl.-HE.S- 

Steamboat,  Steamship,  Land  Engines 

and  BOIL£RS,  High  Pressure  or  Compoond. 

STEAM  VESSELS  of  all  kinds  built  complete,   with 

Hulls  of  Wood,  Iron  or  Composite . 
STEAM  BOILERS.     Particular  attention  given  to  the 

quality  of  the  material  and  workmanship,  and  none 

but  first-class  w.irk  produced. 
SL^GAR  MILLS  AND  SfGAR-MAKING  MACHINERY 

luade  after  the  most  approved  plans.      Also,  all 

Boiler  Iron  Work  connected  therewith. 
I'l'.MPS.    Direct  Acting  Pumps,  for  irrigation  or  City 

Water  Works  purpoeee,  built  with   the   celebrated 
Davy  Valve  Slotioo,  superior  to  any  other  Pump. 
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Sunse    PoluU    In    Ralsia    Pncklnv> 


[Piwno  RcpublicaD.1 

The  closest  snporrision  of  the  packing  of 
raisiDS  is  necessary.  Those  raisiu  meu 
who  cauuot  pereounlly  supervise  their  own 
packing  and  bring  the  same  up  to  the  re 
quired  ataudard,  would  do  much  better  not 
to  put  their  own  nauies  nud  labels  ou  tho 
boxes,  as  it  would  probably  injure  th.ir 
reputAtiou  or  the  reputation  of  thiir 
brandB.  To  let  the  pocking  take  care  of 
it«eU  is  simply  folly;  it  will  not  do  it;  and 
to  say  that  it  will  be  done  better  next  year 
is  certainly  no  guaranty.  A  brand  that 
has  once  gotten  a  bad  reputation  Is  very 
difficult  to  re-establish,  and  it  will  take 
years  of  careful  imckiug  to  undo  the 
mischief.  The  Chinese  packers  have  a 
peculiar  way  of  packing,  putting  the  rai- 
sins of  facing  layer  ou  end  instead  of 
laying  them  flat.  This,  of  course,  makes 
the  raisins  appear  much  smaller  than  they 
are,  gives  the  box  a  poor  appearance  and 
accordingly  brings  to  the  owner  an  inferior 
price.  E.specially  in  loose  Muscatelles, 
we  would  recommend  improvement  in 
some  brands.  These  loose  Muscatelles 
should  be  graded  in  two  grades.  The 
second  grade  needs  no  facing,  and  the 
grapes  may  be  simply  pat  in  boxes, 
freed  from  poor,  small  or  brown  raisins, 
and  than  pressed  fiat  ;  that  is  suffi- 
cient.     But   the   flrst   quality  should   not 


only  be  carefully  culled  out  and  grad- 
ed, but  after  3%  pounds  have  been 
packed,  tho  box  should  be  pressed  and 
then  a  facing  of  1^  pounds  of  layer  ber- 
ries should  be  flattened  out  so  as  to  look 
large  and  placed  in  longitudinal  rows.  The 
flattening  is  done  by  simply  putting  the 
raisin  on  a  hard  surface  and  then  pnssing 
it  with  tho  thumb.  The  surface  facing  the 
table  must  iu  packing  be  placed  upward, 
as  this  surface,  has  all  the  bloom  preserved, 
and  also  presents  the  fine  corrugations  so 
much  admired  in  the  larger  raisins.  This 
mode  of  packing,  of  course,  refers  only  to 
the  Riverside  way,  whure  the  facing  is  put 
on  last.  But  the  much  better  way  is  the 
old  one — to  pack  the  facing  layer  first.  By 
doing  80  we  gain  two  important  points: 
First,  we  have  a  hard  surface  —  the  bottom 
of  the  box — to  pack  against;  second,  it  is 
unimportant  how  much  of  the  facing  is  re- 
quired, and  it  is  not  necessary  to  weigh  it 
out  separately,  provided_all  the  raisins  are 
of  one  size.  If  a  larger  raisin  is  used  for 
facing,  the  quantity  that  is  left  can  easily 
be  replaced  with  the  same  quantity  of 
common  raisins  of  the  same  grade.  This 
cannot  be  done  if  (he  facing  is  put  on  last, 
and  in  the  latter  way  there  will  always  be 
some  difficulty  in  giving  the  box  the  full 
measure.  We  are  satis&i  d  that  those  who 
this  year  jumped  at  the  new  style  of  pack- 
ing from  bottom  to  top,  will  next  year  re- 
turn to  the  old  way.  It  is  a  liltle  slower, 
but  infinitely  supeiior. 


THE  COOS  BAY  STAVE  &  LUMBER  CO. 


OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

TO   NEW   YORK— Fee  Steameb  Sak  Jcan,  Jcke  23. 


MARKS 

snirPRRs. 

PACRAGKS  AXD   CONTENTS. 

GALLONS 

VALCE 

C  Anduran  &  Co 

Napa  Va'ley  Wine  Co. . 
WiUiam8,Dimond  k  Co 

328 
3927 
965 
150 
100 
50 
126 

8196 

1395 

500 

67 

20  bairels  Wine 

2  barrels  Wine 

62 

35 

U  Cohen  \ew  York  . . . 

252 

5520 
12  *i 

$2,256 

Total  amount  of  Brant)^ 

252 

TO   CENTRAL  AMERICA. 


C  V,  San  Joee  de  Gu&temala 

SiCo, 

S  *  S. 

EEO. 

W  J  K,  Ssn  JOM  de  Guatemala 

JOG, 

CJ, 

A  B, 

H  *  Co. 


Fred'sburg  Brewing  Coll  barrel  Wine.. 


Schwartz  Bros.. 


Bingham  k  Pinto 

Euj^ene  de  Sabla  &  Co. 


Wilmerding  i  Co. 
J  M  Tiooco  i  Co. 
Williams,  uimoDd  &  Co 


1  octave  Wine 

12  paekatres  Wine  . . 
15  k€^3  Wine 

1  keg  Whiskey 

20  cases  Wine 

1  barrel  Whiskey . . . 

1  c^k  Wine 

100  cases  Whiskey.. 


Total  amount  of  Wine,  12  packages  and. . . 
Total  amount  of  Whiskey.  100  cases  and 


100 
38 
50 


201 

43 


S33 
21 
96 
80 
16 
76 
79 
32 

600 


»338 
696 


PER  P.  M.  S.  S.  GO'S  STEAMER  CRANADA,  JUNE   15,  1886. 


M  C,  in  diamond,  S  J  de  G'malalCabrera,  Koma  fc  Co...  id  keg  Wine.   . . 
F  V,  Corinto i  "  jl  barrel  Wine.. 


Total  amount  of  Wine  . 


^2 
22 


TO   PANAMA, 


■  MANUFACTURERS  OF  ALL  KINDS  OF  • 


COOPERAGE  GOODS ! 

EsiMMfi&Uy    invito  the  attention  ul  \Vin<-  Mtn  to  thtlr  unt)Urp4S6cd  tacilitifes  for  i>U|<)<l>  inj;  packayu  from  a 

5-GALLON  KEG  TO  A  I6O-GALL0N  PIPE  OR  PUNCHEON. 

Our  miu:liincry  onatsles  ug  w  cxccuto  all  ortlcrs  with  promptness  and  eomomy.      Prlco  List  OD  application. 

OFFICE:   323  FRONT  STREET, 

WORKS BRAN'SAN  ST..  Near    EIGHTH . 


Pure  Sweet  Cream. 


More  Gream. 


Better  Butter. 


Dk  Layax  Cukam  Sepabatuk  extracto 
all    Cream    from  Fresh   Milk.     Greatest 
Dairy  Improveint-nt  of  the  age.     Dairy- 
men lose  money  every  day  setting  milk. 
Our   customers   write:     "Decided   in- 
crease in  yield  of  butt*r ;' '  ' 'Butter  brings 
ovi-r  the'  highest   market   quotations  ;  " 
■Sfparator  pays  for  itst-U  over  and  over 
ri;^;iin;"  "Great  saving  of  labor;"  "Need- 
<.  ■]  in  every  dairy  of  twenty  cows;''   "If 
\\:-  bad   to   go  back  to  setting  milk  we 
would  give  up  dairying. 
lOOO  in  MncceMHfiil   Operation  In  Ibc 
lulled    hlnte**.     4»ver    50    on 
the    Pnlir    1'oa.st. 
And  all  giving  unbounded  satisfaction. 
STODDAHD  BABKEI<  CHTRN  with  improved  cover  fisteninp.     The  only 
practical  Churn  for  the  dairy.     Awarded  First  Premium  California  State  Fair,  1885; 
alST  Firrt  Premium  Mechanics'  Fair,  San  Francisco.  1 S84  and  ISho.  overall  opposition. 
The  Stoddard  Churn  is  as  preat  an  improvement  over  the  cumbersome,  leaky,  and 
often  sour  box  churns  as  the  Cream  Separator  is  over  eettini;  in  pans,  and  this  fact  is 
fast  beconiinf:  realized,  us  is  proven  by  the  growing  demand  for  them,  and  they  are 
being  adopt^  by  our  best  dairies  with  the  most  gratifving  results.     Beware  of  imita- 
tions of  the  "Stoddard." 

Price  liist— No.  1— lO-gal.  Churn,  1  to4..SSlN'o   4— 25-piI- Chum.  4  to  12.  $12 
No.  2— 15-pal.  ChurD,2  to?..  9  No.  5- 35-gral  Chum,5tol6..   14 
No.  3— 20-gal    Chum.  3  to  9  .lOlNo.  6— 60-gal.  Chum,  6  to  28. .  2o 
E.'ttra  heavy  frames,  pulleys,  et*;.,  extra.     Send  for  price  Hat  of  larger  sizes,  of  which 
we  carry  up  to  120g:allon8.     Come  and  visit  several  Separators  in  operation  near  this 
city,  or  send  for  information  where  they  i*re  used  in  your  vicinity.     Don't  neglect  to  send  for  descriptive  cir- 
culars at  once  of  this  and  other  Latest  improved  Dairy  Appliances  for  which  we  are  headquarters. 

C.    C.    WICKSON    &   CO.^ 

38  CALIFORNIA   STREET   AND   106  DAVIS     Tft EET,  S AN  FRANCISCO. 

WM.  T.  COLEMAN  &  CO., 

Commission    Merchants. 

SAN  FRANCISCO,  NEW  YORK, 

CHICAGO, 

Agency  Wsi.  T,  Colem.4s  &  Co.,  Airency  Wu  .  T.  Colrmas  &  Co. 

ASTORIA,  Or.,  LONDON. 

With  Agents  and  Brokers  in  every  Commercial  City  of  Prominence  in  the  Union, 


J  R,  Panama C  Anduran  ^  Co.. 


.  20  half  puncheons  Wine . . 
llO  half  caska  Wine 


Total  amount  •!  Wine.. 


1215 
301 


$465 
125 


$590 


Total  shipments  hy  Panama  steamers. . 
Total  shipments  by  other  sea  routes. . . 


r,4o7  gallons 
910      '■ 


S3.520 
619 


mSCELL.WEOUB   SHIPMENTS. 


DSSTmaTioy, 


Honolulu 

l.a  Libertad. 

Japan 

China 

Victoria 

AltaU 


Forest  Queen  . . . 
Lottie  Fairfield. 

Oceanic 

Oceanic 

Mexico 

Porfirio  Diaz.,.. 


Bark 

.Schooner... 

Steamer 

Steamer.... 
Steamer  . .. 
Steamer. . . . 


170 
15« 

206 

45 

268 


8!U 
175 
8 
104 
.■!4 
144 


WE  MAKE  A  SPECIALTY  OF  HANDLING  THE 

RAISIN    CROP    OF    CALIFORNIA    ! 

And  amongst  others  we  are  Agents  for 

Riverside  Fruit  Company  of  Riverside,  Miss  Mary  F,  Austin 
of  Fresno,  McPherson  Bros,  of  Orange,  T.  C.  While  of  Fresno. 

With  many  other  of  the  Most  Prominent  Curtrs  of  this  State. 

Onr  Facilities    for   Promptly  Placing  anil   widely  niHtribnilugr  Their  PrcMlnce 

C«n  be  Ascertained  from  tbe  Above  well-buown  Ciirers. 


We  are  also  Lame  Handlers  of 

ORANGES,  DRIED  FRUITS,  HONEY  AND  BEANS 

IN  THE  EASTERN  STATES. 


Advaiie<Mi  Made  when  Ko4|Ufred.  and  Full  Iiironuntlon  of  MnrbclM  Pronifilly 
(jivcu.     AdilroHS 

^(Vm.T.  COLEMAN  &  Co. 

Market  &  Main  Sts..  S.  F. 
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Iutcin|»ernuce  and  Wluc. 


(San  Luis  Obiupo  Mirror.) 
The  discussion  of  wiue  iu  its  reliitiou  to 
inttiuiperaucu  is  ftttracting  the  atteiitiou  o( 
thu  pcoplo  o(  tkis  State  in  a  eoustautly  iu- 
oreaslug  degree  as  the  impurtauce  of  our 
wiue  industry  increases.  It  is  claimed  by 
souio  prohibit iouista  and  tee-lotalers  that 
the  assertion  that  wiue  is  a  preveutive  of 
druukeuness  is  murdy  a  plea  of  the  wine- 
maker  and  wiue-merohaut  in  favor  of  their 
industry,  and  is  without  foundation-  .If 
people  who  are  so  free  with  theii  opinions 
and  so  positive  iu  their  declarations  on  this 
or  any  other  subject  would  take  the  paius  to 
read  authorities  aud  study  statistics  ou  both 
sides  there  would  be  less  intemperance  in 
the  world  iu  this  respect.  The  United  States 
is  so  essentially  tt  nou-wine-cousuming  coun- 
try that  but^littl*  can  be  learned  by  observa- 
tion aud  reports  of  interested  and  self-con- 
stituted invbstigatore  must  be  taken  with  a 
great  deal  of  allowance.  The  French  are 
probably  the  most  systematic  wiue-drinkers 
iu  the  world  and  the  testimony  that  the 
French  people,  as  a  nation,  are  not  given  to 
drunkenness,  is  overwhelming.  Mr.  Wet- 
more,  one  of  the  leading  viticultuists  of  this 
State,  says  that  he  has  observed  the  begin- 
ning of  a  war  with  intoxication  iu  Southern 
France,  and  that  it  is  not  caused  by  too 
much  wine  but  through  a  lack  of  it.  The 
phylloxera  has  destroyed  the  vines  and  the 
supply  of  wine  cut  ofl".  In  districts  where 
wiue  is  plentiful  he  saw  no  intoxication 
whatever.  Cooper  county,  Slissoori,  is  an- 
other section  where  personal  observation 
demonstrates  that  a  habitual  use  of  wine 
does  not  cause  intemperance.  This  section 
is  inhabited  by  a  thrifty  German  population 
which  has  transformed  the  rugged  lime- 
stone hills  into  a  vineyard .  Drunkenness  is 
unknown  amongst  them  and  they  are  habit 
ual  users  of  wine.  A  habit  which  has  been 
instilled  into  them  by  a  constant|ase  of  wine 
at  the  table  and  as  a  beverage  for  fifty  years 
A  more  robust,  intelligent,  hospitable  and 
temperate  class  of  men  cannot  be  found  up- 
on the  face  of  the  globe,  and  the  cheeks  and 
the  lips  of  the  women  are  as  red  as  the  wine 
that  gives  them  their  color — their  refine- 
ment and  amiability  are  only  surpassed 
by  their  modesty  and  virtue.  The  great 
thinkers  upon  intoxication  have  been  trying 
for  years  to  introduce  wine  among  the 
common  classes  of  England  to  serve  as 
a  preventive  aud  cure  for  intemper- 
ance, but  have  failed  because  the  wine 
cannot  be  had.  Professor  Hilgard  states 
that  all  the  wine  that  is  produced  in 
the  world  is  used.  This  fact  settles  the 
question  of  an  increased  consumption  until 
there  can  be  an  increase  in  the  production 
of  wine.  The  State  Viticultural  Commis- 
sion is  working  earnestly  for  the  success  of 
the  wine  interests  of  California.  Its  re- 
ports should  be  attentively  studied  by  every 
grower  of  vines,  whether  his  vineyard 
covers  acres  of  land  or  amounts  to  only  a 
few  vines  for  private  use.  There  are  many 
questions  relating  to  diseases  and  pests  ; 
to  different  varieties  for  the  several  wines  ; 
for  raisins  and  table  grapes,  all  of  which 
should  be  understood.  California  is  des* 
tiued  to  be  one  of  the  greatest  wine-pio- 
ducing  countries  in  the  world.  The  per- 
petuity of  the  industry  depends  upon  an 
intelligent  comprehension  of  the  subjec  ts 
and  a  constant  warfare  upon  the  enemie, 
of  the  vine.  Let  us  encourage  temperance 
by  adTocatiug  the  use  of  wine  as  a  bever- 
age. When  wine  becomes  plentiful  and 
cheap  aud  our  people  learn  to  use  it  at 
their  tables,  stronger  drinks  will  disappear 
and  drunkenness  will  be  unknown. 


ORAPES    AND    BERRIEN. 


Their  ProHtablP  and  En«y  Cultlvallf*ii 
oil  Hip  Marraiaeuto  PlaliiH. 

J.  McNie,  of  Florin,  haH  sold  this  season 
$124  worth  of  strawberries  from  a  patch  of 
about  half  an  acre  planted  last  year,  be- 
tween rows  of  grape  viues.  Last  year  a 
neighbor  of  his  began  planting  another  half 
acre  patch,  and  continued  planting  through 
the  Summer,  ou  irrigated  grouud.  From 
this  patch  strawberries  to  the  value  of  $120 
have  beeu  sold  this  season.  These  results 
have  beeu  obtaiued  without  manuring. 
Next  year  the  yield  of  berries  should  be 
much  greater,  as  the  vines  will  then  be  at 
their  best.  The  great  advantage  of  the 
Florin  beny-growers  is  in  the  facilities  they 
have  for  in-igation.  An  unfailing  supply  of 
tht!  purest  and  softest  water  is  found  at  a 
depth  of  ten  or  fifteen  feet  below  the  sur- 
face. The  cost  of  a  well,  pump  and  wind- 
mill, for  the  irrigation  of  five  acres  or  more, 
is  from  $50  to  $100,  and  there  is  seldom  a 
failure  of  wind.  It  is  a  comparatively  easy 
matter  for  a  poor  man  to  establish  a  vine- 
yard in  the  Florin  district.  Strawberries 
can  be  grown  between  the  grape  vines  until 
the  latter  come  into  bearing,  and  the  ber- 
ries make  the  place  pay  after  the  first  year. 

The  plains  east  of  Sacramento  must  iu 
time  become  covered  with  vineyards.  They 
will  annually  furnish  thousands  of  carloads 
of  table  grapes  for  shipment  to  the  Eastern 
markets.  The  Tokay  is  most  in  demand 
for  shipment,  as  it  has  a  fine  color  and  is 
large  and  firm.  Nowhere  is  it  produced  to 
greater  perfection  than  in  Sacramento 
county.  A  vineyard  of  Tokay  grapes,  with 
convenient  shipping  facilities,  is  as  good  an 
investment  as  any  man  need  want  in  Cali- 
fornia. The  Spaniards  have  a  proverb 
that  "water  is  worth  more  than  gold,''  and 
beneath  the  plains  of  Sacramento  county, 
the  fruit-growers  are  developing  a  water 
bonanza  that  is  safe  from  monopoly.  The 
water  supply  is  inexhaustible,  and  is  for- 
ever attached  to  the  land.  What  a  pity  it 
is  that  all  the  waters  used  for  irrigation  are 
not  thus  secured  by  nature  for  the  free  use 
of  the  owners  of  the  soil! — Boily  Bee. 


The  Keport  of  the  Foui'th  Annual  State 
Viticultural  Convention  is  now  published 
and  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more. 


BUY     THE 


HOWE  SCALE. 

D.  N.  &  C.  A.  HAWLEY, 

AasNTS,  San  FranWseo. 


ARE  YOU  USING 

WELLINGTONS 

Improved    Egg    Food 
For  Poultrj'  ? 
IF  Nut,   why  not? 
Every  Grocer,  Druggist  and  Merchant 
Sells  This  Egg  Food. 


L  LAMIfSBERQER. 


UBNRY  M.  LAKDSBKROER. 


Landsberger  &  Son, 

OOXXXXKlliSISlOXX 

123     CALIFORNIA      STREET^ 

Sas  Fbascuco. 


Agents  for  the  Purchase  and  Sale  of  Viticultural 
Products  aud  ViDtn«rs  ijuppUes. 
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St,S.F, 


P 


"COLD    SEAL  ■• 
For    H»W    l>y    All    I>fnl(-r4. 


Life  Scholarships,  $75. 


DAY  AND  EVENING  SESSIONS. 


E.a4lieH  Adinlttcil  iuto  all  Depart nieuls. 

aS'No  Vucationg.  Send  (or  Circular. "^t 


CHOICE 

OLD  WHISKIES 

PURE  ANO  UNADULTERATED. 


We  Offer  for  sale  on  Favorable  Terms  to  the  Trade, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOLLOWING  BRANDS,  NAMELY; 

"CRANSTON   CABINET" 
"A. A. A."  "CENTURY" 
"OLD    STOCK" 

"HgNRY    BULL" 
"DOUBLE  B" 

"MONOGRAM" 

VERY  OLD    AND    CHOICE,  IN     CASES  OF    ONE 
DOZEN  (jUART  BOTTLES  EACH, 

"BRUNSWICK     CLUB"     Pure    Old    Rye, 

And    "  UPPER  TEN." 

For  Excelleoce,  Purity  and  Evenness  of  Quality  tlie 
above  are  unsurpassed  by  any  Whiskies  imported. 
The  only  objection  ever  made  to  them  by  the  niani- 
pulacing  dealer  being  that  they  cannot  be  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAN    FRANCISCO, CAL. 


GOODYEAR     RUBBER     CO. 

R.  H.  PE\SE,  Jr.  I     .    .  ,. 
S.  M.  RINYOX,      )    '''"^^™- 
577  Riifl  579  Marbel  Nt..  San  Fka.nci8C0. 


WORTH'S  IMPROVED 

PATENT 

COMBINED  TOGGLE  LEVER 

AND 

SCREW    PRESS. 

I  desire  to  call  the 
attt.'nti<>n  of  wine  anU 
1,'ider  makers  to  my 
Improved  Pre«e. 
With  thiB  Press  the 
movement  of  the  fol- 
lower is  fa^t  at  the 
commencement, 
moving  one  and  a 
half  inches  with  one 
turn  of  the  screw. 
Tlie  last  turn  of  the 
screw  moves  the  fol- 
lower one-sixteenth 
.offtii  inch.  Thefol- 
er  has  an  up  and 
down    movement  of 

'^tJi  inches,  with  the 

double  plationu  run  uii  a  railroad  track.  You  can 
have  two  curbs,  by  which  you  can  fill  one  while  the 
other  is  under  the  press,  thereby  doin«  double  the 
amount  of  work  of  any  other  press  in  the  market. 
Model  on  exhibition  at  the  offices  of  the  Board  of  State 
Viticultural  Commissioners.  I  also  manufacture  Horse 
Powers  for  all  purposes.  Ensilage  Cutters.  Plum  PU- 
ters,  Worth's  System  of  Heating  Dairies  by  hot  water 
circulation.     6^  Send  for  circular. 

W.  H.WORTH, 

Petalama  Foundry  and  Machine  Works, 

Petaluma,  Sonoma  Co-i  Cal. 

Testimonials  from  I.  DeTurk,  Santa  Rosa;  J.  B.  J. 
Portal,  San  Jose;  ElyT.  Sheppard.  (Jlen  Ellen;  Kate 
F.  Warfield,  Glen  Ellen:  J,  H.  Drummond,  «ten 
Ellen;  Joseph  Walker,  Windsor;  John  Binkelman, 
Fulton;  Wm  Pfeffcr,  Gubserville;  J.  &  F.  Muller, 
Windsor;  R.  C.  Stiller,  Gubserville;  Lay  Clark  JtCo. 
Santa  Rosa;  Vackey  Freres,  Old  San  Bernardino;  J 
F.  Crank,  William  Allen,  San  Gabriel;  James  Finlay 
son,  R.  &  J.  J.  Gobbi,  Healdsburir;  W.  Metzger,  Wal 
ter  Phillips,  Santa  Rosa;  J.  Lawrence  Watson,  Glen 
Eillen;Geo.  West,  Stockton;  cau  be  had  by  applying 
for  printed  circulars. 


Challenge    Wine    Pump. 

With   Brass   Lined  Cylinder,  or  All  Brass  Pump. 


The  annexed  cut  rep- 
resents our  Horizontal 
Uhalieni,'e  Wine  Pump 
of  great  compactness 
and  power,  for  use  in 
wine  cd'.arg  for  pumf- 
ing  from  one  tink  into 
another.  The  Cylinders 
of  our  irin  pumps  are 
*  brass  lined,  thu  piston 
roJ.  vrtlves  and  valve 
seats  are  brass.  Our 
all  -  bra  s  pumps  are 
made  entirely  of  bra-s 
with  exception  of  the 
lever.  Ver>'  Suita*'!^ 
as  a  power  wine  pump. 

Wiiie  THiiks. 

WiTER  Tanks. 

We  manufacture  cur  tanks  of  t 


for  special  pr. 


h  First  i^raliiy  lU-dwood 
Lumber,  well  seasoned,  f  ee  from  knots,  with  a  hoop  to  every  foot  in 

lieight  and  guarantee  them  to  be  well  iiiade  in  every  respect     Write 

Nuijt  K  — :?end  (or  our  special  Catalogue  of  Wind  Mills,  Pumps  of  »U  description.  Wine 


Ho&e,  Garden  Hose,"  Wine  Cocks,  etc.     Mailed  free  upon  applkatioD. 

WOODIN    &   LITTLE, 

509  and  511  Market  Street,  San  Francisco. 
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SAN   FRANOISOO    MERCHAKT. 


July  2,  188C 


OIlTca  aud  Olive  Oil. 


(H.  LWBiDg,  M.  D.,  in  New  York  Analyst) 
Olive  [Olea  £urop(va),  the  well-knowu 
pIftQt  thftt  jiulds  the  olive  oil  of  comiuerei\ 
belongs  to  ft  section  of  the  ufttural  oril«r 
OUockO',  o(  which  it  has  beeu  takeu  as  tho 
type.  The  genus  oka  includes  about 
thirty-five  epeoies,  very  widely  acftttored. 
chiefly  over  the  old  world,  from  the  basiu 
of  the  Mediterraueau  to  South  Africa  aud 
New  Zeahind. 

An  undoubted  native  of  Syria  aud  the 
maritime  ports  of  Asia  Minor,  its  abuu- 
dauce  in  Greece  aud  the  Archipelago  aud 
the  frequent  allusions  to  it  by  the  earliest 
poets  seem  to  iudicate  that  it  was  there 
aUo  indigenous  ;  but  in  localities  remote 
from  the  Levant,  it  may  have  escaped 
from  cultivatiou,  reverting  more  or  less  to 
its  primitive  type.  It  shows  a  marked  pre- 
ference for  calcareous  soil  aud  a  partiality 
for  the  sea  breezes,  llourishing  with  special 
Inxariauce  on  the  limestone  slopes  and 
crags  that  often  form  the  shores  of  the 
Greek  peninsula  aud  adjacent  islands. 

The  unripe  fruit  of  the  olive  is  largely 
used  in  modern  as  in  ancient  times  as  au 
article  of  dessert,  to  enhance  the  flavor  of 
wine  and  to  renew  the  sensitiveness  of  the 
palate  for  other  viands.  For  this  purpose 
the  fruit  is  picked  while  green,  soaked  for  a 
few  hours  in  an  alkaline  lye,  washed  well 
in  clean  water  and  then  placed  in  bottles 
or  jars  filled  with  brine  ;  the  Komans 
added  "amurca"  to  the  salt  to  increase 
the  bitter  flavor  of   the   olives,  aud  at  the 


present  day  spices  are  sometimes  uat'd. 
Among  the  Greeks  the  oil  was  valued  as 
au  important  article  of  diet  as  well  as  fur 
its  external  use.  The  Koman  people  em- 
ployed it  largely  in  food  and  cookery  ;  the 
wealthy  as  an  indispensable  adjunct  of 
toilet  ;  and  in  the  luxurious  days  of  the 
latter  empire,  it  became  a  favorite  axiom 
that  long  and  pleasant  life  depended  on 
two  fluids,  "wine  within  and  oil  without." 

Phuy  vaguely  describes  fifteen  varieties 
of  olive  cultivated  in  his  day,  that  called 
the  "  Liciuiau  "  being  held  in  most  esteem, 
and  the  oil  obtained  from  it  at  Venafrun, 
iu  Campania,  the  finest  kuowu  to  Bomau 
conuoisseurs  ;  the  produce  of  Istria  aud 
Buetia  was  regarded  as  second  only  to  that 
of  the  Italiam  peninsula. 

Having  thus  described  the  olive,  the  only 
fruit  from  which  oil  for  human  food  |is 
made,  I  will  proceed  to  speak  of  commercial 
olive  oils. 

The  districts  whence  most  of  the  olive  oil 
is  brought  are  two,  that  of  the  Var,  in 
southeastern  France  ;  and  the  Reveira  of 
Genoa,  in  Italy.  These  oils  are  severally 
known  as  the  fiuile  d'  Aix  and  Huile  de 
Nice.  There  are  also  large  quantities  of 
oil  brought  from  Tuscany.  Sicilian  oils 
are  mostly  used  for  manufactui-ing  purpos- 
es. 

It  is  most  difficult  to  obtain  reliable  in- 
formation from  those  who  import  these  oils. 
From  being  accustomed  to  the  oils  they  im- 
port, a  taste  has  been  acquired  which, 
though  insensibly  to  themselves,  lead  these 
parties  to  believe  that  there  is  but  one  first- 


SULPHUE!  SULPHUE!  SULPHUE! 

FOR   SALE   IN 

QUANTITIES    TO     SUIT. 


WM.CLUFF   &  CO., 

Wholesale    Grocers, 

16,  18,  20  and  22  Front  St.,  Cor.  Pine,  S.  F. 


rate  oil,  aud  that  is  the  partionlar  oil  they 
have  learned  to  prefer. 

So  it  comes,  that  when  inquiry  is  made 
about  Tuscany  oils  of  importers  of  other 
oils,  they  will  probably  say  that  Tuscany 
oils-  at  first  taste  quite  agreeable  that  they 
are  light  colored  and  neutral  to  the  taste 
but  luck  body;  are  without  sterling  qualities 
and  soon  become  rancid.  Those  who  do 
not  import  Bordeaux  oils  retaliate  by  call- 
ing attention  to  the  fact  that  no  oil  is  raised 
within  many  hundred  miles  of  Bordeaux. 

The  oil  coming  from  Grasse  is  a  very 
sensitive,  strictly  neutral  oil,  and  is  much 
used  around  where  it  grows  (because  of  the 
well  known  characteristics  of  all  olive  oils, 
that  they  are  the  best  absorbents  of  odors 
known)  to  extract  the  odor  of  flowers, 
which  is  then  withdrawn  again  with  al- 
cohol. 

So,  also,  when  an  olive  oil  fonnd  having 
a  sediment,  which  is  most  probably  due 
to  insnflicient  filtration,  the  importers  of 
such  oils  will  tell  you  the  oil  is  "  so  deli- 
cate.'' 

In  1856  the  entire  stock  of  Marseilles 
oils  in  New  York  was  26,000  cases.  The 
importation  of  Marseilles  olive  oil  in  New 
York  up  to  the  time  of  the  introduction 
of  the  cotton  seed  oil,  about  the  close 
of  the  war,  was  80,000  to  100,000  cases  a 
year. 

The  importation  of  olive  oils  into  the 
port  of  New  York  cannot  be  ascertained, 
but  it  is  estimated  at  from  40,000  to  60,000 
cases,  all  olive  oil  of  every  grade  being  put 
down  in  the  Custom   House  by  the  gallon. 


To  base  an  estimate  on  the  braggadocio 
reports  of  some  of  the  smaller  importers 
would  give  an  aunoal  import  of  about  one 
milliou  of  cases. 

The  introduction  of  cotton  seed  oil  baa 
not  aflffccted  the  Bordeaux  oils,  but  driven 
the  80  called  Marseilles  oil  almost  entirely 
out  of  tho  market.  Cotton  seed  oil  was  the 
first  introduced  for  eatiug  purposes  from 
New  Orleans.  It  had  long  beeu  used  to 
make  soap,  but  the  Providence  Oil  Company 
is  said  to  have  been  the  first  to  clarify  it. 

The  u^e  of  the  so-called  "fancy  brnnda" 
in  oils,  that  is,  using  names  of  packers  who 
do  not  exist,  is  not  always  evidence  of 
fraud,  but  is  frequently  done  to  please 
American  wholesale  bouses,  each  of  whom 
desires  to  be  sole  agent  for  an  oil.  As  there 
are  not  first-class  oils  enough  to  distribute 
sole  agencies  promiscuously,  fancy  brands 
must  be  resorted  to,  hence  we  find  many 
brands  of  the  same  oil. 


Price    for   Clrnpeti. 


That  grape  growers  will  experience  a  good 
harvest  this  year  there  is  no  doubt.  The 
yield  will  be  good  and  the  price  will  be  in 
advance  of  that  ofi"ered  last  year.  It  is  re- 
ported that  a  few  days  ago  a  vineyardist 
was  ofi'ered  $30  per  ton  for  his  crop  of  Zin- 
fandel  grapes,  bat  he  was  undecided  about 
accepting  the  proposition.  —  S<tJita  Rosa 
Republican . 


The  Keport  of  the  Fourth  Annual  State 
Viticultnral  Convention  is  now  published 
and  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more. 
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GALVANIZED  SKIP  RIG01NG,MINlHG,TltLSl, 

lELEVATOR.TlNNED.ZfGoPPERROPE-.SASHGaRDS.i 
LARGEST  WIRE  ROPE  WORKS  IN  THE  WORLD. 

q.ljjjjnljji;Jr|^A<iJ:k'Ji4i?ljp 
,  ^eLesRw^H  OiiRe.HfiRDTsoFT  eoppeRiou^g 
issuLATEh  FOR  ebeexRie  use.  _^ce  wirp 

.„  ,„     ^'RES  OF  IRON  &  COPPER.  PEN"^"  ^"^S 

S5}Et)ISH  IROH  WIRE,  CRUCIBLE  STEQ.'VrTOE 

J'RENTON.N.J.  XWDRDMMSTSAHFRANQSCO.CALi'' 


THE    AMERICAN   SUGAR   REFINERY  COMPANY, 


MANUFACTURERS  OF  THE 


CELEBRATED      CUBE     SUGAR, 

Supplies  Only  Exporters  and  the  Jobbing  Trade. 

,  This  Company  manufactures  all  the  G-rades  of  HARD  and  COFFEE  SUGARS  and 
SYRUPS.    Special  attention  given  to  the  making  and  Packing  of  Loaf  Sugar  for  Export. 


208  CALIFORNIA  STREET, 

SAN  FBANCISCO,  OAIi. 


E.  L.  G.  STEELE, 

President. 


July  2,  1886 


SAK   PRANCISCO    MERCHAHT. 
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Dr.  MINTIE 

THE   SPECIALIST, 

No.  11  KEARNY  ST.,  San  Francisco. 


■1  ' 


TreatH  all  Chrone,  Nporinl  niMl  Prlvalo 
DlHeateM  wich  \|'ou4l«Triil 

THE  GREAT  ENGLISH   REMEDY 

■Is  ft  never-failing'  cirk  (or 
n  Nkkvois     Ukbilitv.     K\- 

I   IIAISTKD    VlTAWTV,  SKMIN- 
AL  VVeakniws,  SI'KRMATOR- 

HKA.  Lo.sT    nxy. 

II  OO  it,  rROSTATOKRUU;A, 
iMriiTKNCV,  Pamlvsis  and 
nil  the  ttrrible  Jffects  of 
fifK  ■.\haac,  youthfuHollies 
and  excesses  in  maturcr 
>  tara,  euch  as  loss  o(  Me- 
mory. Lassitude,  Nocturn- 

!  al  Amissions,  Aversions  to 

Society,  L'iiuness  ot  \'i9ioi!.  Noises  in  tha  Head,  ex- 
cess'in  tirlnkiiiB'  IntoxloalluG:  liquors, 
the  vital  Huid  passing  unobserved  in  the  urine,  and 
other  diseases  tnat  lead  to  insanity  and  death. 

Dr.  Sflniie  WHO  IS  n  Reg:iilar  Ptiyslcinii 
eraflii»t«  or  tbe  Ini  verslly  orPeansyl. 
TBuIa,  who  will  aijree  to  forfL-it  ^00  (era  L-ase  of 
thia  kind  the  Vital  Restornlive,  (under  his  spe- 
cial advice  and  treatment)  will  not  cure,  or  for  any- 
thing impure  or  injurious  found  in  it.  Dr.  9f  intle 
tr«sts  all  Peivate  Disbasks  Sixcessvillt  WifuocT 
McBCVBY.  Consiillatioii  Free.  Thorout^h  ex- 
amination and  advice,  including  analysis  of  urine,  $o. 
Prick  OF  Vital  Restorative.  $1.50  a  bottle  or 
four  timea  the  ciuantity,  J5;  sent  to  any  address  upon 
receipt  of  price,  or  C.  0  D.,  secure  from  observation, 
and  lu  private  name  if  desired,  by  Dr.  A.  E.  Mlii- 
tle.  11  Kearny  street,  San  Francisco.  Cal. 
Send  fo^  pamphlet  and  list  of  questions, 

SAMPLE   BOTTLE   FREE. 

Will  be  sent  to  any  one  applying  by   letter  stating 
symptoms,  sex  and  ace,     Stnct  Secrecy  in   regard  to 

all  bueinu&s  transactions. 

„DR.  IVIINTIE'S  KIDNEY  REMEDY 

NEPHRETICUM.  cares  all  kinds  of  KUlney 
and  Bladder  Complaints,  QonorrbiBa,  GIe«t,  Leucorr- 
boea,  etc.  For  sale  by  all  Druggists ;  §1  a  bottle,  (5 
botUea  (or  ib. 

DR.  IVIINTIE'S  DANDELION  PILLS 

aOD   th#  best    and    cheapest    DYSPEPSIA    and 

gILIOUS   cure  in   tlie  market.     For  sale  by  all 
rugglata 


I,  V   KNOWLKS,  Uuxto. 


■DWIN  L.  ORirFITH,  BlouTin 


REDWOOD  TANKS 


ARCTIC  OIL  -WORKS. 

MANUFACTUEEKS     OF 

Sperm    Whale,    Elephant    and    Fish    Oils,  Skid   Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND   FRUIT  ORCHARDS. 
ot'rici:— as  CALirouniA  stbeet.  s.  f,.  cai. 

EL  PINAL  VINEYARD, 

Cuttings  and    Vines  For  Sale  of  the  following  varieties  : 

PETIT  BOrsCHET,     MONDEUSE,     VEEDOT,    ALIC.\NTE  BOU.SCHET     BOAL 
CABEEXET  lEANC.  MALBECK,    CABEKXET   SAUVIGNON,    MAKTUO    DE 
PILAS,    M.iNTUO   CASTILLAKO,  PEDEO   XIMENEZ,   MALMSEY,  LENOIR 
PALOMINO,  VEEDELHO,  TANNAT,  PERUNO,   VEBA. 
And  other  recently  imported  varieties,  including  True  Port  and  Sherrjr  varieties  troni  Spain  and  Portugal. 

GEO.  WEST,  Stockton,  Cal. 


TO    CLARIFY    WINES, 


(BOTH    WHITE  AND  RED) 


GRANULATED    ISINGLASS 

HAS    NO    EQUAL. 


It  is  SUPERIOR  and  CHEAPER  than  any  other  ISIXGLASS 
in  the  Market. 


Tryr  It- 


SgxxcX  for  Sa,xaa]pl©- 


F.KORBEL  &BROS. 

727    BRYANT  ST.,  S.  F., 

Or  at  NORTH  PORK  MILL,  Humboldt  Co.,  Cal. 


FIRE-PROOF    SAFES    ALL    SIZES. 

(HAS.  WALTZ,  in- 
ventor and  Manufact- 
urer of;  the  Waltz  Safe. 
Tire  and  Burglar  Proof 
-ifes, Time  Locks,  Bank 
-irni  Vault  Work,  a  Spe- 
c  ial  ty .  Expert  work 
done  in  opening'  and  re- 
pairing Safes  and  Locks. 
Beard's  Patent  Screw 
Door  Burglar  Proof 
Safes  and  Chests.  Safes 
built  to  order. 

Chas.  Waltz, 

1^  Dramm  Street,  San  FnAsasco,  Cal. 

J^  Write  for  prices  and  information. 


'  RADICALLY  CLTtED  by  Dr 
■  Pierce's  Great  DiBcorery.  Tbous- 
•  auda  of  patients  cured  at  TiiEift 

OWN.  BPMC3.      No  Bxperimentl    It  does    the   Work! 

Diu.  PiEBCE  t  Son.  70*  Sac'to  St ,  Sao  Praaciaco,  Cal. 


RUPTURED 


JOHN   T.   CUTTING   &   CO.,   Agents., 

23   CALIFORNIA  STREET,  s«n  Franrlsoo. 


CLARIFYING  ANI)  PRESERVING  WINES. 

.StraSord",\'nT.i^ofth"r"rfn'wned'''~"'''' '''''' -'"'"''  °"  ""■  ^"="''=^0^1  by  Messrs.  A.  B0AKE4C0. 

XiI<^TTII3       .A.lja3XTlk(ima-S, 

whlh^^'beM  mnfl™°J'h""i?f  Growers  and  Wine  Slerchants  to  the  following  articles,  the  superior  merit  ot 
18frBorL'SxT88^^nS-?riTerdamf883.\ii!      '  ™""  ■"'"  '"  ""  International  Exhfbition  of  Paris 
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LIQUID    ALBUMEN    FOR    RED    WINES, 

Claret,  Burgundy  and  Port. 

LIQUID    ALBUMEN    FOR    WHITE    WINES, 

Hock,  Santemes,  Sherry  and  Madeira,  also  for  distilled  litinors;   Vhisky, 
Gin,  etc.,  etc. 

WINE    PRESERVER, 

For  Preserving  the  Brilliancy  of  the  wines. 

WINE    CORRECTOR, 

For  Correcting  the  Roughness  of  Young  Wines. 

WINE    RESTORER, 

For  Keatoring  Badly  Made  or  Badly  Treated,  Harsh  and  Tart  Wines. 

A  trial  according  to  directions  will  prove  the  superior  qualities  of  these  Gnings.    For  sale  in  quantities  to 
suit  by 

CHARLES  MEIXECKE  &  CO.    Sole  Agents, 
314  SACRAMENTO  STREET,  SAN  FRANCISCO. 


The  Contest  Settled. 


The  Documents  Speak 
For  Themselves. 

Below  We  Publiah  the  Awards  as 

Given,  Diploma,  Gold  Medal 

and  Special  Mention. 


HIGHEST    AWARD 

--AT  THE  — 

New  Orleans  Exposition 

--  To  THE  — 

ANTISELL  PIANOS 

~  OF  — 

SAN    FRANCISCO,  CAL. 


15-      ^ 

85.      / 


IT  WILL  INTEREST  THE  MUSrCAL  PUBLIC  AND 
persons  interested  in  the  purchase  of  Pianos  to 
read  the  following  Jury's  awor^  anil  congratulation  of 
the  United  States  Commissioners  at  the  New  Or- 
leans E.vposition  to  the  T.  M.  Antisell  Piano  Company 
of  San  Francisco,  Cal: 
TuR  World's  Isdistrial  and  Cottos  Ckstis- 
NiAL  ExPOtirrioN. 

New  Orlea.>;8,  May  29,  1885. 
MESSRS.  T.  M.  ANTISELL  PIANO  CO.— OEXTLft- 
MES:  At  the  closing  of  the  World's  Industrial  and 
Cotton  Centennial  Exposition,  allow  us  to  congratul- 
ate you  on  your  success  iu  being  awarded  the  highest 
award  of  merit  for  j  our  Pianos  o^  er  all  .American  and 
foreigm  exhibitors  and  corat>etitors.  Thiit  a  California 
manufacturer  should  wm  the  first  prize  for  the  Best 
Piano  in  the  World  we  consider  well  worthy  of  men 
tion  by  United-  States  Commissioners  of  th'is  Exoosi 

tiOH. 

Trank    Bacon,    Preit,   W.  U.   S.   Com., 
€Ieort;e  L.  Shroup, 
Hobt.  \\\  Furnoa, 
John  C.  Keffer  (actinc). 


,  Kantaa. 
Idaho. 
Nebraska. 
Ohio, 


R.  E.   Flemming,  United  States  Com'r,  Dakota. 


John  S,  Harris, 

E,  W    Allen,. 

F.  M.  Murphy, 
F.  W,  Noble, 
W.  H.  Sebring, 
P.  M.  Wilson, 
J.  C.  Truman, 

E.  Spencer  Pratt, 
E.  J.  Koche, 
C     L,  Barrow, 
Henrj-  Merrell. 
P.  Langhammer, 


Montana, 
■Oregon. 

Arizona, 
Michigan. 
Florida, 
N.  Carolina 
New  York. 
Alabama. 
S.  Carolina 
Louisiana 
Wyoming. 
New  Mexico 


THE  WORLD'S  INDUSTRIAL  AND   COTTON  CEN- 
TENNIAL EXPOSITION,  NEW  ORLEANS. 


JURY    REPORT 

Application  No,,. Special. 

Group Class 

COMPETmON. 

The  undersigned  jurors  in  the  above  entitled  claaa 
havin»;  carefully  examined    the  exhibit  made  bv  the 
ANTISELL  PIANO  COMPANY  OF  SAN  FRANCISCO, 
CAL.,  and  all  competing  exhibits,  concur  in  reccom- 
mending:  the  award  of  a  FIRST-CLASS  MEDAL  AND 
DIPLOMA.  THE  HIGHEST  AWARD  OF  MERIT  FOR 
PIANO   EXHIBIT  FOR  STRENGTH,  DURABILITY 
EXCELLENCE  OF  TONE,  AND  FOR    THE  SUPER- 
lOK   "QUALITY  OF  LUMBER  USED  IN  THE  CON- 
STRUCTION. 
Dated  this  27th  day  of  May,  1885. 
JAS.  C.  TRUMAN.) 
FRANK  BACON,      ^^  Jurors. 
GEO.  L.  SHROUP.  J 

It  «-ill  be  observed  that  the  President  of  the  United 
States  Board  of  Commissioners.  Governor  Bacon  of 
Kansas,  was  also  a  member  of  the  jury  that  gave  the 
Antisell  piano  award;  also  Colonel  'Truman  of  New 
York  and  Colonel  Shroup  of  Idaho.  These  gentlemen 
not  only  signed  our  jury  report,  but  also  the  special 
mention.  We  thus  give  positive  proof  of  our  victory. 
Four  other  awardsare  claimed  by  piano  munufactur- 
ers,  but  we  have  never  seen  any  evidence  of  their  pre- 
miums, not  even  to  the  value  of  a  leather  medal — 
simply  their  own  assertion .  False  telegrams  and  pub- 
lications from  New  York  won't  humbug  Califomians. 
It  won't  do  to  say  that  the  Antiselt  pianos  were  not 
entered  for  exhibition  or  competition.  No  piano 
could  be  cot  into  the  exhibition  unless  retrularfv  en- 
tered. New  York  manufacturers  are  trying  to  break 
down  our  awanls,  as  they  don't  like  to  see  San  Fran 
Cisco  carry  off  the  honors. 

T.  M.  Antisell  Piano  Co. 

24  TO  28  ELLIS  ST.,  8.  F. 
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SA2ir    FRA2fCISC0    ]\LERCHANT. 


July  2,  1886 


•FT  o  ja  oxjTTXjTT 

CASTLE  &  COOKE, 

SHIPPING    AND 

COMMISSION     MERCHANTS 


a.  i».  oo3Mti»ua.Ea-Y. 


Uouolulii, 


HnHHiInu  InlaiKlM. 


-AOHXT8    KOB— 


THE  KOHALA  SUGAK  CO., 

THE  HAIKU  SUGAR  CO., 
THE  PAPAIKOU  SUGAR  PLANTATION 
THE  WAIALUA  SUGAR  PLANTATION 
THE  PAIA  PLANTATION 
A.  H.  SMITH  &  CO., 
THE  N.  E.  M.  LIFE  INSURANCE 

CO.  BOSTON, 

THE  UNION  INSURANCE  CO. 

OF  SAN  FRANCISCO, 
THE  GEO.  F.  BLAKE  M'F'G  CO., 

STEAM  AND  VACUUM  PUMPS, 
D.  M.  WESTON'S  CENTRIFUGAL 

MACHINES. 

WM.  G.  IRWm  &  CO. 

SUGJIR  FACTORS  AND 

COMMISSION  AGENTS 

Houolalo,  H.  1, 

— iOESTS  TOR — 

HAKALAU  PLANTATION Hawaii 

NAALEHU  PLANTATION Hawaii 

HONLAPO  eLANTATION Hawaii 

HILEA  PLANTATION  Hawaii 

STAR  MILLS Hawaii 

HAWAIIAN  COM'L  4  SUGAR  CO Maui 

MAKEE  PLANTATION Maui 

WAfflEE  PLANTATION Maui 

HAKEE  SUGAR  CO Kaua 

KEALIA  PLA.STATION Kauai 

AK«Dts  for  (be 

OCEANIC      STEAMSHIP     COMPANY. 


WINE  WANTED. 


Having  more  ortlere  than  we  can  SII,  we  offer  our 
eervices  aa 

FOR  

PRODUCERS      ONLY. 


THE  SOUTHERN  PACIFIC  CO., 

K.-»i.ti-Hull>  iiivlUiS  tUv  iiUention  of  TOIKLSTS  ANli 
rr.EAStKK  SEEKKRS  lo  the^L'PEKlUK  KACIUT- 
lES  iiffor.ka  liy  the  "  Xutthern  Division"  of  lU  line 
fur  ri-iicliiiiK  thu  (iriia-ipal 

SnilMER  AND  WINTER  RESORTS  OF  CALIFORKU 

WITH    SI'KKD,  SAJ'KTV  AND  COUFOHT. 

>f44'nil4'ro.  Meiilo  Pnrk.  NMUfn  4*lnrn. 
Nail  JuNi-.  .nailruiio  .niiieriil  M|>rliiu;^. 
4]<ilru>'  llul  S|>rliiKff. 

-to:  o  ov  t  e;  mi  ir- 

"the  queen  of    AMfRlCSN   WATERING   PLACES." 
<'niii|>    <a«»0(liill.    A|»l4>N,    l..<»iiiu    Frit'tn. 
('Hiiip  4'ii|til4ila.  and 

s-A.n>ffT-(a.  OH.XJ25. 

PARAISO  HJDT  SPRINGS. 
EL     PASO       DE       ROBLES 

HOT   AND  COLD  SULPHUR  SPRINGS, 
And    the  only  Natural    Mud    Baths    in    the    World. 

This  Road  runs  through  one  of  the  richest  and 
Diost  fertile  sections  of  California,  and  is  the  only  line 
traversing  the  famous  Santa  Clara  Valley,  celpbr^ted 
for  its  protluctiveness,  and  the  picturesQue  and  park- 
like character  of  its  ei.-ener>';  as  also  the  beautiful  San 
Benito;  Fajaro  and  Salinas  Valleys,  the  most  flourish- 
ing agricultural  sections  of  the  Facific  Coast. 

Along  the  entire  route  of  the  "  Northern  Divisi  n" 
the  tourist  will  meet  with  a  succ-^ssion  of  Extensive 
Farms,  Delitrhlful  Suburban  Homes.  Beautiful  Gar- 
dens, Innumerable  Orchards  and  Vineyards,  and  Lux- 
uriant Fields  of  Grain;  indeed  a  continuous  panorama 
of  enchanting  Mountain,  Valley  and  Coast  scenery  is 
presented  to  the  view. 


[QUICK   TIME   AND   CHEAP  FARES 

To  Eastern  and  European  Cities 

Via  the  Grvat  I'VaiiEt-i'ontiiiunlal  AU-ltail  Kuut«:s. 
—  OF  TUB  — 

SOUTHERN  PACIFIC 

(i'AClllt;     SVhTKM.) 

Ihiilj  Express  ftnd  Emitcront  TnUnu  m»ke  prompt  con- 
iioctionB  with  the  several  Kailway  Lines  in  tbcEut, 

COSNKC7IN0    AT 

NEW  YORK  AND  NEW  ORLEAJSS 

rtitli  lliO  siAiTal   >t'.rililfr  LlllUa  to 

ALL     EUROPEAN     PORTS. 

PULLMAN   PALACE    SLEEPING    CARS 

aUaoht^l  toUverlatid  Express  Trains. 

rillKD  .  (XAKS     KI.eEPIM«    CAKS 

are  run  daily  with  Overland  Emigrant  Trains, 

No  additional  charge  for  Berths  in  Third-class  Cars. 

itdT  Tickets  sold.  Sleeping-car  Berths  secured,  and 
other  infrrmation  given  upon  application  at  the  Com- 
pany's Otficps,  where  passengers  calling  ic  person  can 
secure  choice  of  routes,  etc. 


Characteristics  ol'  this  Llue : 


GOOD  ROAD-BED. 
LOW  RATES, 


STEEL  RAILS. 
FAST  TIME. 


ELEGANT  CARS, 
FINE  SCENERY. 


TicKKT  Offices— Pass  nger  Depot,  Townsend  street, 
Valencia  St.  Station,  and  No.  613  Market  Street, 
Grand  Hotel. 

A.  C.  BASSETT,  H.  R.  JUDAH, 

Superintendent,  A.>st.  Pass,  and  Tkt.  Agt 


FOE  SAiE  ON  IIEASQN'ABLE  TEEMS. 

Apply  to,  or  address, 
W.  H.  MILLS,  JEROME  MADDEN, 

Land  Agent,  Land  Agent, 

C.  P.  R.  R.    SAN  FRANCISCO.  S.  P-  R.  R-  SAN  FRANCISCO 


A.  N.TOW3UE,  T,  H.  WOODMAN, 

Geueral  Manager.  Gen.  Pass,  ii  Tkt.  Agt. 

SAN  FRA>'CISCO,  CAL. 


REWARD  !  OF  $10-850  TO  EVERY  PERSON 
sending  us  valuable  information  of  school  vac&n 
cies  and  needs.  No  trouble  or  expense.  Send  stamp 
for  circulars  to      CHICAGO  SrHOOL  AGENCY. 

185  South  Clark  Street,  Ciiicaoo.  111. 

N.  B     We  want  all  kinds  of  Teachers  for  Schools 
and  Families. 


1856. 


PAPER. 


1886. 


Manufacturers   of 


and   Dealers   in   Paper   of  all   kinds, 


X   SJ-   Or. 


OCEANIC      STEAMSHIP     COMPAKY. 

Carr^liii;  the  l'i)iU-<d  SUtcn,  lUw»iian  ftnd  Colnoyj 
mallH  fur 

HONOLULU, 

AUCKLAND, 

qnd  SYDNEY 

WITHOUT  CHANGE. 
The  ipt.ntlld  new  3,U0O<toti  »u«ni.hip 


MARAROA 

Will  leave    the    Company's  Mharf,  comer   Bt«iiart 
and  Folsom  Btreets, 

NATDRDAT,     JULY     3d       at     3      f.     H. 

Or  immediat«ly  on  arrival  of  the  English  mAlla. 


FOR  HONOLLLL'  AND    RETITRN 

The  Steamer 

AUSTRALIA       Thursday,  July  10th 

For  freight  or  passa^  apply  At  office,  327  Muliet  M 
JOHN  D.  SPBECKELS  A  BR08^ 
Ueneral  Acent*. 


CORDELIA    WINE    COMPANY, 

969  Missios  STRKtT,  San  Francisvo. 

ANGLO  -  NEVADA 

Assurance  Corporation 

UY 

SAN    FRANCISCO,  CAL. 

FIRE  and  MARINE. 

Subscribed  Capital   $2-000,000. 
OFFICE:      4IO      PINE     ST. 

DIBEITOKN: 

U>UIS  SLOSS.  J.  W  MACKAY, 

J.  B.  HAGOIS,  W.  K.  WHITHER, 

J.   ROSKS  KELD,  E.  E.  EYRE, 

J.  L.  FLOOli,  E.  L.  ORIFEITII. 

O.  L.  BKANUER,  J.  GKEENEBALM, 

W.  H.  DIMOXD. 

Thia  CorpontioD  U  Dow  prep&red  to  receive  appti' 
cstioas  tor  Fire  aotl  Marine  losuranie. 

O.  U  BRAXDER PrtsWunl 

J.  L.  FLOOD Vice-President 

e.  P.  FAKNFIELD Sccrcl^rj 

J.  S.  AKOl'S AansUmt  Manager 

Bankers,  Tbe    NeTS4la    Bank  of   Sau 
Franelvro 


OCCIDENTAL  &  ORIENTAL  STEAMSHIP 

tOMPA>Y. 

for  JAPAN  and  CHINA. 

Steamers  leave  Wharf  comer  First  and  Brannan  ite., 
at  2  o'clock.  P.  M.,  for 

YOKOHAMA    and    HONtiKONU. 

Connecting;  at  Yokohama  with  steamen  lot  Shanghae, 
1886. 

8TKAMRR.  FROH  SAK  rRAJTCtSCO. 

GAELIC SATURDAY,  JULY,  10th 

BELUU' ftATL'Ri'AY,  Jfl.Y  Slit 

SAN  PABLO SATURDAY.  AUGUST  2iBl 

OCE>N  r. SATURDAY,  >EPT   lllh 

GAELIC THUR:>DAY.  SEPT.  30th 

BE   GIO TUESDAY,  OtTOHER  19th 

SAN  PABLO TUESDAY.  NuVEMeElt9th 

OCEAN rC ...-WEDNESDAY.  DEC.  Irt 

GAELIC  TUESDAY.  DECEMBER  21st 

EXCURSION  TICKETS  to  Yokohama  and  retaro 
at  reduce<l  rates. 

Cabin  plans  on  exhibition  and  Passage  Tickelt  for 
sale  at  C.  P.  R.  Company's  General  Offices,  Room  74, 
corner  Fourth  and  Townstod  streets. 

For  freieht  apply  to  GEO.  H.  RICE,  Freljrht  Agent, 
at  the  Pacific  Mail  Steamship  Companv's  Whitrf,  or 
at  No.  202  MarVet  street.  Unfon  Block. 

T.  H   GOODMAN    Ten.  Passenger  A^ent. 
LELAND  STANFORD   President 


SPRAY    PUMPS. 

Fruit  Growers,  Farmers,  and  all  deairing  to  purchase 
'.  '~pray  Pump  that  is  far  ahead  of  all  others  In  tb« 
ijiiirket,  %s  it  is  Che  ONLY  Pump  made  with  all  metal 
V  .l%cs.  should  buy  the  *' CLIMAX  NPRAT 
Pl'Ml**"  all  comolete  with  tube,  spray  oouJe, 
plain  nozzle.  ^Ivanized  iron  can,  six  feet  of  beat  Rob- 
ber Hoiie;  cacacity,  8  galloot^;  all  readv  to  use.  Price, 
Slft.OO.  Good  Ae-ent-i  wanted  at  oiice  Send  fOC 
-ircuUni.  211  rnlifuralM  St..  San  Fr»a. 
(-i*tco,  CrI. 

FREDK    WM.    LUTTGEN, 

COMMISSION    MERCHANT. 

(P.O.  BOX 829-)  51   Warren  St ,,  New  York. 

Solicits  consi(;nments  of    California   Produce,  and 
orders  for  the  purchase  of  Merchandise,  ifcnerally. 
Eastern  Acent  for  Eclipse  Champatfoe. 

JAMES    HUNTER 

GAUGl-K   OF   WINES    AND    SPIRITS. 

(E8tabn.hed  ISil.l 
OFFICE-323     FBONT    BTBEET. 

San  Francisco, 


Bouk,  Xews,  Manila,  Hardware,  Straw  and  Tissue 

:£=>  ^^  r^  IB  P=L  s . 

PRINTED    WRAPPERS    A    SPECIALTY- 

Proprietors  Pioneer  and  San  Geronimo  Mills.        Agents  for  South  Coast  (Straw)  Mills 

.414  and  416  CLAY  ST.,  SAN  FRANCISCO. 


J^ONESTELLr 


IMPO£T£U»  OF  ,&XL  KINDS  Ot 

PrlntJacr  and  Wrapping   ] 

401  &  403  RAKaoMi  St..  S,  F. 


THE 

ONLY 

VITICULTDRAL    PAPER    IN 

THE 

STATE.    •' 

Devoted  to 

Viticulture, 

Olive 

Culture, 

and  other  Productions, 

Manufactures 

and   Commerce 

of  the  Pacific  Coast. 

YOL. 

XV^I, 

NO. 

7. 

SAN  FRANCISCO, 

JULY 

16, 

1886. 

PRICE  15  CENTS 

VITICrLTlTRE    AS   A    NATIONAL 
DISTKY. 


/Address  by   Hou    Xuruiau   J.  CuleuiMii 

[New  York  Wine  and  Fruit  Grower  ] 

Mb.  Pbesident  and  Gkntlemen  of  the 

^NatSOSal  Viticultfbal  Association  :     lu 

^accep^g  an  invitation  to  address  this  Cou- 

ventipB  on  viticulture  as  a  national  indus- 

'try,  I  did  it  more  readily,  because  for  many 

years  of  my  life,  I  have  been  a   practical 

grape-grower,    and   appreciate  the  value  of 

grapes,   not   only   as   one   of   the  choicest 

.Inxnries  given  by  the  Creator  to  man,  but 

as  an  article  of  food  it  has  few  equals,  and 

.eren  for  medicinal   purposes  it   is  highly 

'recommended,  grape  cures  being   common 

.in  France  and  Germany,  and  are  attended 

.with  the  best  sanitary  results. 

It  has  been  demonstrated  that  grapes  can 
'he  grown  everywhere  in  this  broad  land, 
And  every  one  who  calls  an  acre  of  ground 
or  a  town  lot  his  own,  ought  to  grow  them, 
if  only  a  few  vines.  They  will  embellish 
his  home,  and  yield  their  grateful  fruit, 
fresher  and  more  appetizing  than  such  as 
he  can  buy.  Those  who  are  not  in  a  con- 
dition, however,  to  grow  them,  should  be 
sapplied  with  them  by  a  good  market  for  a 
long  period,  say  from  July,  to  March,  for 
with  the  improvements  we  have  already 
made  in  varieties,  with  the  diversity  of  cli- 
mate we  can  command,  and  with  the  cheap 
transportation  that  we  ought  to  secure,  we 
shall  all  be  brought  into  closer  internation- 
al relationship  and  enjoy  the  products  of 
all  portions  of  our  common  country.  In 
California  grapes  can  now  be  grown,  har- 
vested, and  packtd  for  transportation  at 
$40  per  tou.ut  a  good  profit,  and  the  rail- 
roads from  the  Goldt-n  State  have  found  it 
to  tbtir  interest  to  reduce  transportatiou  to 
less  than  2  cents  per  pound  to  an  Eastern 
market,  on  fnst  time,  so  that  they  can  b>r 
laid  down  at  our  doors,  if  not  now,  yet  iii 
the  near  future,  at  5  cents  per  pound — a 
healthful,  nutritious  article  of  diet  to  be  en. 
joyed  more  than  half  of  the  months  of  the 
year.  Other  sections  nearer  by  can  profit- 
ably produce  thera  at  this  price,  and  every 
man,  woman  and  child  can  indulge  in  fresh 
grapes,  and  partially  subsist  upon  them, 
and  as  cheaply  as  upon  any  other  article  of 
diet.  In  this  nation  of  dispeptics  we  need 
more  fruit,  and  we  expect  to  see,  in  the  no 
distant  future,  grape  cares  in  this  country 
from  New  York  to  California,  and  as  well 
attended  as  iu  Europe. 


There  is  no  good  reason,  indeed,  why  the 
pure  juice  of  the  grape  may  not  be  enjoyed 
(Very  day  of  the  year,  for  it  may  be  es- 
liFtssed  and  kept  iu  a  cool  place,  below  the 
temptrature  of  fermentation,  and  thus  par- 
taken at  nil  times.  This  plan  has  lately 
been  udopted  by  a  New  York  firm  with  the 
most  satisfactory  results,  and  we  expect  to 
see  it  followed  by  others,  so  that  the  al- 
ways welcome  juice  of  the  grape  may  form 
a  part  of  our  daily  diet. 

But  it  was  not  so  much  the  consideration 
of  the  importance  of  the  grapp  in  connection 
with  its  dietary  and  domestic  uses  as  in  the 
manufacture  of  pure  American  wines,  and 
the  protection  of  them  from  adulterated 
compounds,  that  this  national  Convention 
was  called.  As  a  nation,  we  may  well  feel 
proud  of  what  we  have  accomplished  in  the 
last  fifty  years,  dating  back  to  the  early  be- 
ginnings at  Cincinnati  and  other  sections. 
We  can  produce  wines  even  now  which  can 
enter  into  competition  with  the  choicest 
vintages  of  Europe,  where  wine-making  has 
been  followed  for  thousands  of  years,  and 
has  been  fostered  and  encouraged  by  Gov- 
ernment aid.  Here  the  industry  has  had 
to  take  care  of  itself,  and  it  has  grown  up 
and  made  its  way  by  the  simple  pluck  and 
energy  of  its  followers.  Not  only  this,  but 
we  have  had  our  best  brands  presented  to 
the  public  under  French  and  other  foreign 
labels,  and  only  the  indifferent  ones  pre- 
sented as  American  wines.  But  we  have 
grown  strong  enough  now  to  insist  on  our 
rights,  and  to  stand  on  our  own  merits 
And  to  promote  this  new  order  of  things, 
this  National  Viticultural  Convention  has 
been  called.  We  claim  admittance  and 
recognition  among  the  nations  of  the  earth 
as  a  wine  producing  country,  the  fairest 
and  greatest  the  Creator  has  made.  We 
are  the  rivals  and  successful  competitors  iu 
the  greatest  markets  of  the  world,  with  al- 
most every  other  product  of  industry  and 
skill,  agricultural  and  mechanical.  We  al- 
so want  to  be  in  the  cause  of  true  temper- 
ance. We  want  to  furnish  the  nation  with 
the  cheapest,  the  most  wholesome  and  ben- 
eficial beverage — pure  wine  from  the  grape. 
We  want  to  give  the  American  people 
American  win.  if  they  use  wine  at  all, 
without  fortifccution  or  adulteration.  Amer- 
icans ought  to  drop  the  false  pride  which 
causes  them  to  think  that  they  ought  to 
have  something  "  far-fetched  and  dear 
bought"  when  at  the  festive  board.  They 
should  encourage   home  industry,  discard 


French  labels  and  French  prices  for  home 
products,  when  thorough  trial  has  proven 
American  products  the  superior. 

It  is  true  France  has  been  and  is  still  the 
foremost  nation  in  wine  production,  yield- 
ing formerly  more  than  half,  now  exceeding 
a  third  of  the  production  of  the  world. 
France,  Italy,  Spain  and  Austria  produce 
more  than  nine-tenths  of  the  wine  of  the 
civilized  world. 

The  returns  of  production  and  distribu- 
tion in  France  and  iu  the  country  have  a 
striking  significance  at  the  present  time. 
The  area  and  rate  of  yield  have  both  fallen 
away  in  France,  and  the  extension  of  vine- 
yards is  the  rule  in  America,  while  the  yield 
per  acre  is  larger  here,  the  market  increas- 
ing as  wine  displaces  the  more  spirituous 
beverages,  as  the  home  population  increas- 
es, and  the  taste  for  American  vintages 
makes  its  way  abroad.  Yet  the  contrast 
presented  by  these  classes  of  home  and 
foreign  facts  is  very  great. 

FRENCH  DECADENCE. 

For  ten  years,  1871  to  1880,  the  average 
area  in  vineyards  in  France  was  5,831,272 
acres,  and  the  product  1,340,000,000  gal- 
lons. In  the  four  years  from  1881  to  1884 
inclusive,  the  area  has  averaged  only  5,357,- 
oUO  acres,  and  the  product  has  fallen  to 
1,040,000,000  gallons.  The  productions, 
which  were  at  the  rate  of  240  gallons  per 
acre  between  1861  and  1870,  and  230  be- 
tween 1871  and  1880,  has  for  four  years 
been  only  194  gallons  per  acre.  It  is  a  de- 
crease of  22  per  cent.  The  causes  are  well 
known,  due  to  the  presence  of  the  phyllox- 
era, and  to  fungus  parasites,  of  the  vine. 
While  unremitting  and  comparatively  suc- 
cessful effort,  in  investigation  and  in  appli- 
cation of  remedial  measures,  has  been  con- 
tinued with  vigor  and  determination  and 
the  aid  of  the  Government,  there  appears 
to  be  little  prospect  at  piesent  that  France 
can  supply  the  wants  of  commerce  iu  wines. 
In  the  Southwest,  especially,  the  ravages  of 
phylloxera  and  mildews  are  persistent  and 
progressive.  The  year  1885,  instead  of  in- 
dicating recovery  of  the  industry,  shows  a 
reduction  of  about  half  a  million  acres  in 
vineyards,  and  185,000,000  gallons  in  the 
product. 

There  is  another  view  of  French  decad- 
ence in  wine  production  that  is  instructive 
!ind  siguificaut.  The  great  wine  growing 
nation  fails  to  produce  a  home  supply.  Its 
imports  of  wine  are  much  greater  than  its 
I  exports.     Not  as  a  wine  seller,  but  as  a 


wine  buyer,  appears  at  present  this  country 
of  vineyards.  Already  a  customer  of  Amer- 
ican vineyardists,  the  trade  promisee  im- 
mense expansion  in  the  future.  Between 
1861  and  1870  the  average  excess  of  French 
exports  over  imports  was  about  63,000,000 
gallons  per  annum,  or  three  times  the 
present  American  product.  The  annual 
average  for  the  next  decade  was  45,000,000 
gallons.  Since  1879  the  imports  have  ex- 
ceeded the  exports,  and  France  has  for  six 
years  failed  to  produce  enough  for  home 
consumption.  This  consumption  averaged 
thirty-five  gallons  per  capita  between  1861 
and  1880,  and  thirty-two  gallons  in  the  four 
years  following  1880.  The  price,  varying 
with  the  supply,  averaged  about  22  cents 
per  gallon,  and  for  ten  years  prior  to  1880 
about  24  cents,  but  the  decline  in  produc- 
tion advanced  prices  in  1880  and  1881  about 
40  per  cent.  This  may  have  reduced  con- 
sumption somewhat,  and  the  manufacture 
of  imitation  wines  from  fruits  and  spirits 
may  have  had  an  important  part  in  re- 
placing this  loss  of  consumption  of  the 
genuine  article.  It  is  stated  that  the  pro- 
duction 01  wines  from  the  skins  of  grapes 
and  sweetened  water,  and  from  raisins, 
amounted  last  year  to  105  000,000  gallons. 
How  much  imitation  is  obtained  from  wa- 
ter and  spirits  is  not  reported.  The  in- 
crease in  cider  was  more  than  200,000,000 
gallons  over  the  product  of  the  previous 
year.  These  facts  of  diminished  product 
and  increase  in  value,  show  that  France  is 
not  only  unable  now  to  export,  but  finds  it 
difficult  to  meet  the  home  demand  for 
consumption,  having  imported  118,000,000 
gallons  more  than  her  exports — four  or  five 
times  as  much  as  the  entire  production  of 
this  country. 

OtTE    WINE    IMPORTS. 

The  imports  of  wine  at  the  present  time 
are  due  to  the  force  of  habit,  and  to  ac- 
quired tastes  for  foreign  vintages.  There 
is  a  little  of  positively  fine  quality  yet 
introduced,  but  it  is  the  belief  of  persons 
qualified  to  judge,  that  a  part  at  least  of 
the  imported  wines  are  inferior  in  purity 
and  quality  to  our  California  product.  It 
is  certain  that  California  products  have 
been  sought  in  foreign  markets,  and  almost 
equally  certain  that  some  have  returned, 
either  unmixed  or  mauufactnred,  under  a 
foreign  name. 

fcif  this  be  true,  it  is  evident  that  time  and 
use  will  educate  the  taste  for  native  wines, 
and  that  importation  will  decline,  exports- 
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tion  fttlvance  by  rapid  striilefi,  koepiug  at 
homo  tho  money  paid  for  foreign  vintages^ 
which  ftuiouutt'd  to  over  $7,000,000  per 
annum  in  tlu<  hist  five  yoars,  and  bringing 
a  still  larger  annual  revonuo  from  the  tx- 
port  trade. 

Au  analysis  of  our  imports  Bhows  that 
decline  of  importation  has  been  rapid  of 
late.  For  example,  tho  imports  in  casks, 
which  amounted  to  over  4,000,000  gallons 
per  annum  from  1881  to  1883,  were  reduced 
by  more  than  a  million  gallons  in  1884  and 
1885.  In  three  years  tht'ir  cost  was  $0,- 
843,Ciy;  in  the  last  two  years  only  $1,*2'21,- 
G35.  The  imports  of  wine  in  bottles  has 
also  declined,  but  not  in  like  proportion— a 
result  which  may  be  expecttd  in  view  of  an 
opinion  expressed  in  the  Paris  daily  agri- 
cultural journal  {L'Erho  Agncole)  of  March 
3rd,  viz:  "The  champagne  of  California  is 
not  to  be  despised,  aud  they  begin  to  send 
it  all  over  America,  where  it  is  the  more 
appreciated,  as  the  larger  part  of  that  re- 
ceived from  Europe  is  only  a  detestable 
imitation." 

The  larger  part  of  our  imports  come  from 
France,  amounting  in  five  years  to  $20,- 
000,000  out  of  a  total  of  $30,000,000. 
Nearly  four-fifths  of  the  value  of  French 
receipts  is  for  wine  in  bottles.  The  recent 
reduction  in  receipts  in  cask  wines  is  main- 
ly in  French  products.  The  average  from 
1881  to  1883  was  2,190,905  gallons  per 
annum  ;  that  of  the  last  two  years  only 
1,007,194,  a  decline  of  more  than  one-half, 

It  is  well  to  inquire  what  facilities  are 
enjoyed  in  this  country  for  the  establish- 
ment of  a  great  national  wine  industry. 
The  abundance  and  vigor  of  native  vines 
found  everywhere  growing  wild  in  tbe  forest 
by  the  first  settlers  of  America,  raised  high 
expectation  of  the  possibilities  of  wine  pro- 
duction in  this  country.  It  is  stated  that 
Ralph  Lane,  the  head  of  a  colony  in  Vir- 
ginia, wrote  to  England  in  1.083  that  he  had 
found  in  that  country  "grapes  of  such 
greatness,  yet  wilde,  as  France,  Spaine,  nor 
Italie  have  no  greater."  The  vines  of 
France  were  imported,  experimental  vine- 
yards were  planted,  to  fail  utterly  from  the 
ravages  of  mildew.  Foreigners  assumed 
that  the  failure  was  due  to  want  of  practical 
knowledge  of  vine  growing,  and  new  ex- 
periments were  tried,  to  fail  as  before.  It 
soon  became  apparent  to  growers  of  judg- 
ment and  experience  that  the  difficulty  in 
the  way  of  growing  foreign  wine  grapes 
was  climatic;  that  while  nnder  the  protec- 
tion of  glass  they  might  succeed,  they 
could  not  be  grown  in  the  open  air.  The 
leaves  were  too  delicate,  the  plant  lacking 
in  hardiness  to  withstand  the  extremes  of 
temperature  and  moisture  of  the  climate  of 
the  Atlantic  Coast. 

Attention  was  turned  to  the  improvement 
of  our  native  grapes.  Seedlings  were  orig- 
inated, hybridization  with  foreign  vines  at- 
tempted, witb  great  industry  and  patience, 
Aud  with  marked  success.  The  manu- 
facture of  wines  from  these  new  varieties 
called  forth  rtnewed  effort,  and  developed 
skill  that  has  measurably  triumphed  over 
great  difficulties.  The  popularization  of 
these  wines,  requiring  the  development  of 
tastes  of  those  who  have  acquired  a  prefer- 
ence for  certain  foreign  vintages,  is  a  work 
of  difficulty  entirely  independent  of  the 
qualities  of  the  native  product,  and  the 
perfection  of  processes  in  its  manufacture. 

But  the  resources  of  our  continental  do- 
main are  not  restricted  to  the  native  vines 
— to  the  Summer  grape,  the  Frost  grape, 
the  Fox  grape,  the  Scuppemong,  etc.,  great 
fis  arc   the  possibilities  only  partially  re- 


vealed in  scores  of  valuable  varieties  of 
these  families — as  there  is  a  vast  area  on 
the  Pacific  slope  in  which  the  European 
vines  flourish  to  perfection,  and  where 
hundreds  of  varieties  of  them  have  already 
been  tested.  There  the  climate  is  especial- 
ly propitious,  and  the  soil  is  peculiarly 
adajited  to  the  production  of  far  greater 
crops  than  those  of  sunny  France.  This 
wealth  of  difl'ereutiatiou,  botanical,  geologi- 
cal and  meteorological,  favorable  to  variety 
of  vineyard  products,  promises  to  make 
this  country  the  superior  of  any  in  the 
world  in  grape  growing  aud  wine  produc- 
tion. 

EXTENT    OF    ODE    PBODOCTION. 

Our  production  is  small  at  present,  rarely 
exceeding  20,000.000  gallons  as  yet,  and 
about  half  of  this  is  made  on  the  Pacific 
Coast.  Like  other  crops,  grapes  are  vari- 
able in  yield  per  acre,  according  to  the 
vicissitudes  of  the  season.  California  has 
rapidly  increased  in  vineyard  area  of  late, 
until  15,000,000,  and  even  20,000,000  gal- 
lons of  wine  per  annum,  are  already  deemed 
a  possibility.  Last  year  such  expectations 
were  not  realized,  owing  to  an  unfavorable 
season,  but  the  product  has  been  estimated 
at  8,000,000  to  9,000,000  gallons. 

The  wine  makers  of  California  have 
studied  European  methods,  employed  Eur- 
opean experts,  and  spared  no  pains  nor 
expense  to  secure  the  highest  attainable 
success;  and  it  is  fair  to  say  that  they  have 
achieved  as  much  as  could  possibly  be  ex- 
pected in  the  limited  time  in  which  this 
education  has  been  perfected.  The  future 
of  vineyard  culture  in  this  country  is  assur- 
ed. Success  is  sure  to  follow  the  effort  to 
make  the  United  States  independent  of 
foreign  countries  in  all  products  of  the  vine, 
and  an  increase  of  exportation  is  equally 
certain,  to  supply  deficiency  of  foreign  pro- 
duction, and  to  satisfy  the  preference  for 
peculiar  and  characteristic  products,  which 
must  inevitably  be  a  stimulus  to  our  future 
foreign  trade. 

THE    BAISIN    INDUSTRY. 

The  best  raisin  grapes  of  Europe  grow 
with  vigor  and  produce  in  gi*eat  abundance 
in  California.  Ten  years  ago  the  industry 
was  fairly  initiated,  aud  raisins  equal  to 
the  best  Loudon  layers  were  produced,  as 
the  highest  product  of  the  most  advanced 
practice,  though  the  average  quality  then 
was  not  equal  to  the  average  of  recent 
crops.  It  is  probable  that  the  greatness  of 
the  future  of  this  industry  may  not  be 
generally  appreciated.  It  has  already  be- 
come an  important  source  of  rural  revenue, 
and  the  product  is  rapidly  increasing.  The 
requirements  of  nearly  sixty  millions  of 
people  must  be  met  by  the  Pacific  slope,  or 
by  foreign  coujitries.  The  demand  will 
increase  with  the  abundance  of  the  supply. 
The  home  production,  considerable  as  it  is, 
does  not  reduce  importation,  does  not  even 
keep  it  stationary.  The  importation  of  ten 
years,  1871  to  1880.  averaged  33,731,861 
pounds  per  annum,  and  cost  $2,2 .0,216 
annually  ;  but  the  imports  of  the  past  five 
years  have  averaged  46,275,473  pounds, 
aud  cost  $3,240,729  per  annum.  The  im- 
ports have  increased  annually  since  1875, 
except  in  1885,  aud  the  cost  of  imports 
have  increased  annually  from  1878  to  1885, 
Even  now  the  home  product  is  scarcely  15 
per  cent  of  the  supply.  Ten  times  the 
present  production  should  be  attained  with- 
in the  next  ten  years.  It  is  not  only  in 
California,  but  in  New  Mexico,  Arizona  aud 
probably  in  portions  of  Texas,  that  raisin 
grapes   may  be  produced  ;    and  it  is  not 


uureasonabte  to  hope  that  this  nation  in 
tho  not  distant  future  may  bo  a  large  ex- 
porter of  this  delicious  edible. 

THE    OUTLOOK. 

Present  conditions  aft'ucting  vineyard  hus- 
bandry are  favorable,  and  the  outI()ok 
cheering.  There  is  to  be  a  gr^at  future  for 
this  industry.  Every  indication  points  to 
it.  This  is  u  nation  of  fruit-eaters.  The 
climate  demands  the  corrective  influences 
of  fruits  in  the  national  dietary.  The 
wines  of  our  wide  variety  of  foreign  and 
native  vines  are  excluding  the  swindling 
imitations  of  once  famous  vintages,  aud 
demanding  recognition  in  foreign  countries. 
The  brandies  of  California  are  pure  and 
infinitely  superior  to  the  detestable  con- 
coctions that  bear  foreign  brands,  and  are 
marked  with  prices  that  are  at  once  a 
means  of  deception  aud  a  source  of  fraudu- 
lent income.  It  is  the  statement  of  M. 
Girard,  chief  of  the  Municipal  Laboratory 
of  Paris,  that  forty  years  ago  seven-eighths 
of  the  brandy  manufactured  was  pure;  but 
that  of  50,000,000  gallons  now  produced 
annually,  not  one  per  cent  of  it  is  from 
grapes— grain,  beets,  potatoes,  etc.,  being 
its  principal  sources.  In  view  of  this 
statement— this  fact,  as  it  is  recognized  to 
be — what  folly  it  is  to  discriminate  against 
native  production,  and  endanger  the  public 
health  to  gratify  a  sentimental  recollection 
of  the  virtues  of  the  primitive  Cognac. 

ADULTERATIONS     OF     WINE. 

A  few  words  on  the  adulterations  of  wine 
may  not  be  out  of  place.  Chemically  con- 
sidered, pure  wine  is  the  fermented  juice  of 
the  grape.  The  constituents  of  a  pure 
wine  may  therefore  vary  through  a  wide 
range,  depending  on  the  kind  of  gi-ape 
employed,  the  character  of  the  fermenta- 
tion, and  the  nature  of  the  manipulation  to 
which  it  is  subjected.  In  addition  to  this, 
the  properties  of  a  wine  are  greatly  influ- 
enced by  the  operations  to  which  the  new 
wine  is  subjected,  the  method  of  its  preser- 
vation, its  subsequent  treatment,  aud  the 
temperature  of  the  cellar  in  which  it  is  kept. 

The  expressed  juice  of  the  grape  contains 
grape  sugar,  fruit  sugar  and  inesite,  in  all 
amounting  to  20  or  30  per  cent  of  the  whole. 
It  also  contains  from  .2  to  .8  per  cent  of 
albuminous  matters,  whicli  under  the  in- 
fluence of  special  organisms,  give  rise  to 
vigorous  fermentations. 

In  addition  to  this  the  must  contains 
pectine  and  some  other  viscous  substances; 
some  elements  not  well  known,  and  called 
"  extractive  matter,' '  and  containing  the 
odorous  aud  coloring  matters  of  the  wine  ; 
some  organic  acids,  viz:  tariarie  and  malic; 
some  inorganic  acids,  viz:  silicic,  phospho- 
ric and  hydrochloric,  combined  with  cal- 
cium, potassium,  magnesium,  ii*ou  and 
maganese.  When  tannic  acid  is  found,  it 
comes  from  the  skins  and  other  solids  of 
of  the  grape  ;    it  is  not  found  in  the  juice. 

The  chief  eft'ect  of  the  fermentation  con- 
sists in  transforming  a  part  of  the  sugar 
into  alcohol  aud  carbonic  acid.  In  addi- 
tion to  these  there  are  produced  by  fermen- 
tation small  quantities  of  succinic  acid, 
glycerine,  fatty  bodies  and  cellulose. 

The  small  quantity  of  sugar  left  by  the 
first  fermeutation  tends  to  disappear  with 
time,  giving  I'ise  to  new  quantities  of  alco- 
hol and  carbonic  acid. 

Meanwhile  the  insoluble  substances  are 
precipitated,  the  acidity  diminished,  the 
bouquet  appears,  aud  the  wine  is  rendered 
palatable. 

Then  the  *  juice  of  tho  grape,  as  Is 
often  the  case,  does  not  contain  a  large  per- 


centage uf  sugar,  and  does  contain  an  un- 
usually large  percentage  of  acid.  It  becomes 
necessary  to  diminish  the  latter  and  increase 
the  former,  in  order  to  make  u  palatable 
wine.  This  process  (called  by  the  French 
"  Chai,>talization,''  from  Chaptal,  its  inven- 
tor,) consists  in  adihng  to  the  must  marble 
dust,  to  neutralize  a  portion  of  the  free 
acid  ;  and  sugar,  to  increa^  the  percentage 
of  alcohjl.  Chaptal  used  for  this  purpose 
cane  or  beet  sugar,  but  this  is  often  re- 
placed by  tho  sugar  of  starch  or  so-called 
"  grape  sugar.'' 

Dr.  Ludwig  Gall  has  invented  a  modifi- 
cation of  the  above  process,  which  is  known 
as  "  Gallization,''  and  in  which  water  is  al- 
so added,  and  thus  the  total  quantity  of 
the  wine  increased.  According  to  Gall, 
Tuubts  of  good  quality  contaiu  :  sugar.  24 
per  cent.;  water,  75.4;  acid,  .6.  A  must  of 
mean  quality  contains  :  sugar,  20  percent.; 
water,  79.5;  acid,  .5,  In  the  process  of 
Gallization,  the  object  to  be  attained  is  to 
reduce  all  musts  to  this  latter  type.  Thus 
if  a  natural  must  of  poor  quality  contains 
for  each  100  parts,  sugar  10  parts,  water 
89.2,  acid  .8,  it  can  be  reduced  approxi- 
matety  to  the  normal  standard  by  adding 
water  70  jiarts,  and  sugar  30  parts  and  the 
resulting  solutiou  will  contaiu  of  sugar,  20 
per  cent.;  water,  76.6;  acid,  .4;  and  the 
quantity  of  wine  produced  will  be  doubled. 

PETIOTIZATION. 

Petiot  has  invented  a  process  of  manu- 
facturing a  second  wine  from  the  pomace, 
by  treating  the  latter  with  water  containing 
in  solution  a  proper  amount  of  sugar. 
Much  of  the  bi-tartate  of  potassium,  of  the 
coloring  and  odorous  matters,  and  of  the 
tannin,  remains  in  the  pomace  after  the  ex- 
pression of  the  juice,  and  this  is  secured  by 
the  treatment  above  mentioned.  The  wine 
thus  made  is  usually  sour,  and  is  known  as 
Piquette. 

In  France,  Petiotization  is  practised  on  a 
large  scale,  and  this  is  the  explanation  of 
the  enormous  quantities  of  wine  known  as 
Bordeaux,  aud  which  is  sold  so  cheaply  in 
all  parts  of  the  world. 

The  above  processes  in  the  manufacture 
of  wine  have  become  so  common,  that  they 
are  no  longer  regarded  as  processes  of  adult- 
eration; and  yet,  strictly  speaking,  they 
should  be  placed  in  that  category.  I  have 
yet  to  consider  some  of  the  processes  deaf- 
ly fraudulent,  by  which  pxxrely  artificial 
wines  are  fabricated,  or  pure  wines  so  alter- 
ed as  to  become  clearly  artificial.  Formerly 
the  adulterations  were  so  clumsily  practiced, 
that  it  was  not  difficult  to  detect  them;  but 
the  falsifiers  have  so  kept  pace  with  the 
progress  of  modern  chemistry,  that  even 
wine-tasters,  experts,  and  chemists  hesitate 
to  judge  them.  In  general,  it  may  be  said 
that  the  adulteration  of  wine  consists  in 
the  addition  of  any  substance,  whatever, 
with  a  view  to  profit. 

By  far  the  most  important  and  widely 
practiced  adulteration,  consists  in  what  the 
French  call  ' '  Monillage.' '  This  consists 
in  adding  water  to  the  wine,  and  then  alco- 
hol to  raise  the  alcoholic  content  to  the 
mean  of  good  wines.  In  case  the  color  of 
the  wine  is  weakened  too  much  by  this 
process,  it  is  restored  by  the  addition  of 
fuchsiue,  or  some  other  appropriate  color- 
ing matter.  On  the  other  hand,  the  fraud 
may  also  be  detected  by  the  decrease  of  the 
"extractive  matter,"  which  may  fall  from 
thirty  to  fifteen  parts  per  thousand.  The 
amount  of  ash  will  also  be  proportionately 
diminished.  In  the  Municipal  Laboratory 
in  Paris,  the  basis  of  comparison  for 
Mouillage  is  fixed  at  a  mean  of  12  per  cent. 
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alcohol    tiDd   24    parts  per  tbonsaud  of  ex- 
tractive umtttrr  for  n  uormni  wiue. 

SC-HEELISAGE. 

The  addition  of  glycerine  is  practiced  to 
make  the  wiue  mild,  to  give  it  body,  and 
assist  in  its  preservatiou.  The  addition  of 
glycerine  also  serves  to  conceal  to  a  certain 
extent  the  absence  of  extract.  The  normal 
content  of  glycerine  in  wines  is  about  six 
parts  per  thousand.  Th  ;  introduction  of  a 
quantity  of  glycerine  into  the  system  does 
uot  seem  to  be  without  injurious  results. 
It  has  been  shown  that  it  increases  the 
quantity  of  carbonic  acid  exhaled,  and  very 
notably  decreases  the  excretion  of  area. 
In  animals,  araemia  has  been  produced  by 
lartro  aud  continued  use  of  glycerine.  It  is 
therefore  one  of  those  adnltii'rations  which 
must  be  regarded  as  prejudicial  to  health. 

LITHABOE . 

The  oxide  of  lead  is  sometimes  added  to 
wine  to  mask  its  sourness.  In  the  wiue  ii 
is  converted  into  acetate  of  lead,  which  ha^ 
an  extensely  sweet  taste.  "Wiue  treated  ii. 
this  way  is  a  veritable  poison.  Alum  ami 
common  salt  are  also  sometimes  add^-d  V 
wiue.  * 

PLATBAGE. 

Sulphate  of  potassium  is  added  to  water- 
ed wines  for  the  purpose  of  restoriug  th- 
potash  present  in  natural  wines  as  bi-tap 
trate.  It  makes  but  a  poor  substitute  for 
the  natural  salt. 

SAI.ICT1,IC     ACID. 

The  employment  of  salicylic  acid  has 
lately  come  into  use,  especially  with  the 
object  of  defrauding  the  revenue.  It  is  wel] 
known  that  .this  acid  has  the  power  of  ar- 
resting for  a  considerable  time  the  process 
of  fermentation,  although  it  does  not  de- 
stroy the  ferment  germ.  After  a  time  this 
again  becomes  active,  and  the  production 
of  alcohol  is  recommenced.  It  follows, 
therefore,  that  to  a  new  wine,  only  partially 
fermented,  sugar  and  salicylic  acid  can  be 
added,  and  the  wine  subjected  to  taxation 
in  this  condition.  Afterward  the  fermenta- 
tion will  again  begin,  large  quantities  of 
alcohol  will  be  produced,  and  the  percentage 
of  this  be  reduced  to  the  mean  by  the  addi- 
tion of  water.  The  additional  quantity  of 
wine  thus  made  would  naturally  pass  into 
commerce  without  having  been  subjected  to 
any  tax.  Owing  to  the  evil  eflFects  of  this 
acid  on  the  system,  its  use  in  all  alimentary 
substances  has  been  forbidden  in  France. 

COLORING    MATTEES. 

The  coloring  matters  added  to  wine  are 
either  natural  pigments  taken  from  the  ani- 
mal or  vegetable  kingdoms,  or  artificial  ones 
manufactured  from  coal  tar.  Among  the 
more  important  of  these  coloring  matters 
may  be  mentioned,  in  the  first  class,  cochi- 
neal; and  in  the  second,  rosaniLLne  or  fuch- 
sine,  eosine  and  alizorine  for  red  colors, 
dimethylaniline  for  orange,  and  picric  acid 
and  fluoresceine  for  yellow.  The  detection 
of  foreign  coloring  matters  is  a  work  of 
great  delicacy,  and  can  only  be  entmsted  to 
chemical  experts. 

I  have  thus  briefly  touched  on  the  more 
important  adulterations  to  which  wines  are 
subjected,  both  on  account  of  the  growing 
value  of  vihculture  in  this  country,  and  the 
extensive  frauds  which  are  practiced  on  us 
by  the  falsifiers  of  imported  wines.  Those 
who  use  our  native  wines  should  at  least  be 
certain  that  they  are  real  wines.  It  is  true 
that  some  of  the  substances  nsed  as  adul- 
terants are  not  injurious  to  health,  but  they 
are  more  or  less  injurious  to  legitimate  viti- 
colture. 
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(New  York  Wine  and  Fruit  Grower] 
Mr.  Wetmore  said:  Gt-ntlemen  and  Mem- 
bers of  the  Convention:  As  you  are  aware, 
I  have  been  very  busy  night  and  day,  and 
have  had  no  time  to  put-any  remarks  in 
writing,  and  I  am  very  sorry  for  that,  for 
in  talking  extempore  n  person  is  apt  to 
wander  from  his  subject ;  but  I  will  try  to 
keep  you  a  few  moments  touching  a  point 
or  two  on  subjects  that  ought  properly  to 
come  home  to  you.  I  want  to  congratulate 
the  Convention,  not  in  the  usual  compli- 
mentary manner,  but  in  good  faith,  upon 
the  success  of  this  effort.  It  has  been  a 
complete  success  in  every  respect,  aud  has 
satisfied  the  wishes  and  desires  of  those 
who  have  been  foremost  in  promoting  its 
organization. 

The  main  work  of  the  Convention  was 
iccomplished  when  we  organized  ;  the  dis- 
jussions  that  have  followed  are  things  that 
we  can  follow  up  at  any  time  in  the  future; 
in  fact,  we  eoultl  keep  this  Convention 
going  every  day  in  the  year  aud  get  proba- 
Oly  a  fresh  discussion,  but  in  organizing 
we  have  really  accomplished  the  main  pur- 
pose of  the  original  projectors,  the  result  of 
which  will  be  to  banish  "local  prejudice  out 
of  our  work,  and  constitute  us  a  body  of 
men  engaged  in  a  National  industry.  [Ap- 
planse.]  I  use  the  words  "National  In- 
dustry'' because  I  am  the  father  of  it  here 
in  Washington,  and  ii  was  necessary  to  in- 
still in  the  miuds  of  the  people  the  idea 
that  this  industry  was  National,  and  that 
when  Congrc-ss  undertook  to  treat  upon  it 
they  should  not  treat  it  as  sectional.  I 
have  heard  conventions,  or  I  have  heard  of 
conventions,  and  read  reports  of  conven- 
tions of  certain  people  devoted  to  certain 
ideas  that  they  considered  necessary  to 
propagate,  where  our  people  in  California 
have  been  referred  to  in  such  expressions 
as  the  "Wine-cursed  California.''  I  want 
it  to  be  known  that  such  an  expression 
made  in  Washington  will  be  resented.  The 
cultivation  of  the  sugar-cane  and  wheat, 
the  cultivation  of  grain,  the  production  of 
butter,  the  rearing  of  cattle,  are  considered 
National  Industries,  and  so  referred  to, 
and  within  the  grasp  of  the  Governmental 
mind,  and  proper  subjects  for  its  care. 
The  National  Agricultural  Bureau  is  in  ef- 
fect a  National  Agricultural  College;  all 
the  industries  that  are  there  must  be  Na- 
tional Industries,  and  the  Commissioner  of 
Agriculture  has  done  that  which  has  never 
been  done  before — recognized  ours  as  a 
National  Industry.  [Applause.]  And  when 
we  appear  in  Congress  asking  anything  in 
our  behalf,  we  must  demand  that  respect 
which  comes  from  the  fact  that  the  indus- 
try is  something  worthy  of  the  attention  of 
the  Government  itself,  and  it  must  be  Na- 
tional to  be  such.  Now  we  have  accom- 
plished in  organizing  that  which  is  neces- 
sary to  satisfy  Congress  that  we  are  not  a 
scattering  and  sporadic  people  coming  be- 
fore the  country  with  little  local  issues,  but 
that  we  are  completely  united  to  present 
our  joint  issues  in  a  National  form  with 
unity  and  harmony. 

And  here  I  must  say  one  word  for  the 
Otficers  and  the  Council  of  this  Association 
that  are  to  do  a  great  deal  by  correspond- 
ence, consultation  and  otherwise  :  That  it 
should  be  understood  that  while  we  must 
work,  we  musf  have  help,  and  that  every 
member  of   the  Association  shall  consider 


himself  as  part  of  the  work  of  our  Council, 
and  to  that  end  it  is  nect-ssary  that  they 
should  be  loyal  to  it.  If  there  are  ob- 
jections to  any  measure  that  the  Council 
shall  see  fit  to  project,  let  those  objections 
from  members  of  this  Association  come 
first  to  the  Council,  and  not  first  to  a  news- 
paper. Oftentimes  we  make  efforts,  and 
the  motives  of  those  making  those  efforts 
are  misunderstood.  As  soon  as  opportunity 
is  given  for  explanation,  the  objections 
vanish,  or  it  may  be  that  the  persons  have 
a  reason  for  changing  their  opinion  and 
submitting  to  the  objections.  Let  us  have 
a  loyal  organization,  and  let  us  all  work 
together. 

There  has  appeared  during  the  sessions 
here,  as  may  have  been  apparent  to  you,  a 
laudable  desire  on  the  part  of  many  of  the 
delegates  to  speak  well  of  their  own  local 
interests  and  their  own  homes;  such  is  to 
be  desired,  such  is  to  be  hoped  for.  A  man 
who  does  not  love  his  home  better  than  any 
other  place  on  earth  does  not  deserve  to 
have  a  home  ;  and  no  man  who  does  not 
love  the  spot  that  provides  his  wife  and 
children  with  sustenance,  has  not  a  grain  of 
what  historians  call  patriotism,  and  he  does 
not  desei-ve  the  name  of  patriot.  There  is 
a  spirit  of  provincialism  which  is  the  foun- 
dation of  patriotism;  without  provincialism 
there  is  no  patriot.  I  will  illustrate  by 
calling  attention  to  one  or  two  things.  In 
travelling  in  France,  where  the  most  in- 
tense patriotism  exists,  where  leaving  one's 
country  is  expatriation  and  exile,  whenever 
I  asked  a  Frenchman  what  country  became 
from,  he  thought  I  meant  the  Department 
(Uke  the  county  of  a  State),  and  he  replied 
"My  country!  that  is  the  Department  of 
Herauit.''  That  was  his  country  !  That 
feeling  engenders  patriotism,  because  the 
man  who  fights  for  his  country  is  the  man 
who  fights  for  his  home  and  supports  it. 
Now  there  is  nothing  wrong  in  this  feeUng, 
provided  it  does  not  descend  to  local  preju- 
dice. A  man  in  Bordeaux  who  makes  wine 
is  so  proud  of  his  productions  that  in  all 
conversations  he  is  inclined  to  belittle  other 
places.  He  thinks  Burgundy  is  too  heavy 
— goes  to  the  head,  not  fit  to  drink.  The 
Burgundy  man  thinks  that  Bordeaux  wine 
is  not  fit  to 'drink — too  cool,  is  not  warm 
enough.  The  man  from  the  Rhine  thinks 
that  he  makes  tbe  only  fine  wine  in  the 
world.  That  feeling  prevails  all  over  the 
world,  and  it  will  prevail  in  this  country. 
The  Virginians  will  think  their  wine  is  the 
best  wine,  and  it  is  only  to  be  expected 
because  they  have  got  to  drink  it;  but  such 
feelings  can  accomplish  nothing.  There  is 
no  harm  in  such  local  respect,  but  the  mer- 
chant is  not  going  to  pay  a  man  one  cent 
more  on  account  of  it.  As  I  have  said, 
there  is  no  danger  in  this  feeling,  provided 
it  does  not  descend  to  local  prejudice  and 
disparaging  the  efforts  of  others. 

I  am  glad  to  see  also  this  very  promi- 
nent expression  of  opinion  coming  from 
North  Carolina,  South  Carolina  and  Geor- 
gia. All  of  us  can  see  the  object  of  it.  It 
is  not  to  extol  the  wines  of  those  countries 
that  these  gentlemen  have  spoken — it  is  to 
excite  a  desire  to  inquire  into  the  possibili- 
ties of  their  districts  as  homes  for  the 
people.  They  might  as  well  say  it  posi- 
tively -  and  it  is  uttered  in  good  faith,  for 
they  know  when  they  get  more  vine  grow- 
ers they  have  got  more  good  citizens — for 
the  vine  growers  are  always  true  to  the 
people,  and  always  true  to  the  country, 
everywhere  in  the  world  ;  and  they  make 
an  attempt  to  divert  a  portion  of  those 
engaged  in  viticulture  in  other  communities 


to  their  districts,  and  if  they  can  get  some 
of  them  from  California — why,  they  are 
welcome. 

The  objects  of  our  industry  should  be 
kept  clear  in  the  mind.  Mr.  Arnand  in  his 
communication  stated  many  of  them  clear- 
ly, but  of  course  writing  from  a  local  stand- 
point, thinking  all  the  lime  of  Boideaux 
and  Virginia.  That  is  the  standpoint  that 
each  one  must  take  in  discussing  his  own 
interest,  his  local  interest.  He  must  think 
from  his  standpoint.  The  objects  of  viti- 
culture are  products,  and  the  object  of 
products  is  to  get  a  revenue,  and  at  the 
same  time  satisfy  that  pride  which  is  in 
every  man,  that  his  industry  shall  not  be  a 
punishment  to  him  in  this  world,  but  that 
it  shall  be  a  pleasure.  The  vine  grower  is 
everywhere  fascinated  with  his  work,  espe- 
cially if  he  has  all  the  departments  of  it 
under  one  head.  If  the  vine  grower  is  the 
wine  maker,  he  is  interested  from  childhood 
to  the  death — his  child  if  very  seldom  of- 
fered to  the  public  unless  he  is  pecuniarily 
pressed  and  can't  help  it.  The  objects, 
therefore,  are  products,  and  the  object  of 
the  productsis  revenue;  consequently  every- 
thing is  eminently  practical,  while  there  is 
plenty  of  room  for  sentiment,  and  the  most 
practical  that  can  be  done  in  any  commu- 
nity is  the  thing  to  be  done;  that  is  the  best 
advice  that  can  be  given  to  every  vine 
grower — the  best  you  can  do  is  the  thing 
for  you  to  do,  is  the  best  advice  I  can  give. 
The  question  of  quantity  will  aff.  ct  the 
market,  and  very  materially;  and  when  the 
quantity  is  large  enough,  so  that  we  may 
seek  foreign  markets  (which  is  in  effect 
temporary  over-production  so  far  as  the 
home  market  is  conc'.ruedl,  the  home  mar- 
ket will  demand  the  best  we  have  got. 
The  merchants  won't  buy  of  us  unless  they 
can  get  the  best — and  the  question  of  qual- 
ity sooner  or  later  will  control  you;  so  that, 
as  I  said  before,  the  best  thing  that  each 
district  can  do  is  the  thing  for  it  to  do, 
regardless  of  the  desire  to  do  something 
else;  and  don't  be  deceived  by  temporary 
success,  and  call  to  your  aid  some  expert 
testimony  in  judgment  of  your  wine,  and 
never  undertake  to  judge  your  own  children. 
You  never  gain  anything  by  jnd^ng  them 
yourself;  let  the  market,  let  the  public,  the 
interested  public,  judge  them. 

The  object,  therefore,  being  pecuniary 
advantage  in  the  end,  and  profit  to  the 
producer,  by  this  condition  of  affairs  you 
must  decide  on  the  best  thing,  and  if  yoo 
are  not  able  to  do  it,  you  must  experiment. 

Let  us  be  modest  in  expressing  our  opin- 
ion in  comparison  with  experience  with  the 
world,  but  don't  let  us  be  deceived  by  ap- 
parent successes  elsewhere,  and  attempt 
things  when  all  the  conditions  are  different. 
It  is  useless  for  us  to  take  Bordeaux  as  our 
model  for  wine  making  in  Virginia,  when 
we  cannot  raise  a  single  vine  in  Virginia 
that  they  can  raise  in  Bordeaux,  and  you 
haven't  the  laborers  here  that  you  have  in 
Bordeaux.  You  have  got  to  learn  every- 
thing, and,  in  learning  it,  you  can  get  very- 
little  from  any  country,  because  you  are 
beginning  to  build  up  a  race  of  grapes:  you 
can  leanl  very  little  except  general  prin- 
ciples. 

Mr.  Aruaud  has  stated  one  thing 
in  which  he  is  right,  the  effort 
of  cultivation  should  be  to  correct 
defects  in  the  results.  For  instance,  I 
have  seen  wines  which  had  no  sugar  but 
what  they  got  from  the  grocery-store.  It  is 
known  to  be  true,  that  you  can  influence 
the  sugar  contained  in  grapes  by  the  method 
of  culture.     It  is  not  necessary  for  me  now 
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to  go  iDto  details.  I  believe  that  oine- 
tenths  of  the  defects  that  are  now  known 
to  exist  in  American  wines,  so  far  as  they 
are  ntitized  for  wine-making,  laying  aside 
all  (Question  of  qnality  of  the  resnlt,  are  due 
to  a  want  of  proper  knowledge  in  the  colti- 
Tatiou  and  care  of  the  Tine  itAeU,  or  by  the 
selection  of  the  8oil  it  grows  upon.  It  is 
useless  for  us  to  attempt  to  claim  that 
every  one  that  has  a  vineyard,  is  in  the 
right  place  ;  lots  of  them  are  in  the  wrong 
place,  because  we  are  not  to  pretend  that 
every  acre  of  land  in  the  United  States  is  fit 
to  raise  grapes  ou  ;  it  would  be  useless  for 
ns  to  do  so. 

Having  st&rted  in  that  way,  having  in 
view  practical  results,  we  may  also,  when 
we  have  time,  satisfy  a  little  of  our  own 
ambition  to  be  distinguished  ;  and  nothing 
distinguishes  a  man  so  much  as  to  make 
good  wine — it  makes  more  friends  for  him 
than  it  does  to  make  a  good  speech,  and  it 
enables  him  to  entertain  and  please  his 
friends.  It  gives  a  man  an  honest  kind  of 
pleasure,  and  every  man  takes  a  pride  in 
making  fine  wine.  Of  course  the  main  ob- 
ject is  to  provide  a  good,  wholesome,  pala- 
table beverage  for  people,  which,  to  be  used 
commonly,  must  be  plentiful,  cheap  and 
pure.  You  never  will  make  a  great  indus- 
try out  of  this  unless  the  mass  of  people  use 
it  at  their  meals  in  place  of  cold  water. 

To  attain  that  result,  however,  you  must 
have  plenty  of  wine,  cheap,  wholesome  ; 
and  beyond  all,  it  must  be  palatable.  I  use 
the  word  palatable  because  I  don't  mean  to 
say  it  must  be  fine.  The  mass  of  wines  in 
the  world  are  simply  ordinary  wines,  sold 
cheap  ;  and  the  man  who  drinks  them  wont 
stop  to  criticize  them  any  more  than  he 
does  his  beer  ;  only  it  must  be  a  good  wine, 
otherwise  the  public  will  reject  them.  Hav- 
ing that  object  in  view,  we  need  not  quarrel 
about  who  makes  the  finest.  There  is  a 
broad  distinction  between  the  words  "good" 
and  "fine.''  "Fine"  wines  are  hardly  for 
our  consideration  here,  as  a  Convention. 
They  are  the  outgrowth  of  that  industry. 
They  should  not  be  made  prominent  in  our 
exhibits.  I  have  seen  men  discooraged 
over  and  over  again  in  California,  because 
some  man,  who  perhaps  never  drank  a  drop 
of  fine  wine  in  his  life,  would  say  nt  ouct-, 
when  he  tasted  one  of  our  wines,  "That  is 
not  as  good  as  such  and  such  wine.''  What 
we  want  to  make  is  good,  every-day  wine — 
good  enough  for  you,  good  enough  for  me, 
good  enough  for  the  plowman,  good  enough 
for  the  hod-carrier  ;  and  when  we  have  got 
that  clear  in  our  mind,  we  wont  be  trying 
for  wines  of  somr  impossibly  high  stand- 
ard. 

I  am  not  going  to  say  a  word  about  the 
moral  of  this  thing  :  that  has  been  covered 
by  Mr.  Pohndorflf  in  his  address.  But  the 
position  that  we  must  take  on  the  subject — 
the  objtct  that  we  wish  to  impress  upon  all 
occasions,  on  every  opportunity — is  that 
the  wine-driuker  is  uncompromisingly  op- 
posed to  drunkenness  (applause)  and  dissi- 
pation, and  that  bis  entire  influence  is  in 
favor  of  temperate  habits  (applause);  but 
that  at  the  same  time  his  entire  influence  is 
to  protect  himself,  and  exercise  his  inalien- 
able right — the  right  to  fill  himself  with 
that  which  he  pleases. 

The  next  important  object  is  th«  furnish- 
ing of  fresh  fruits.  It  is  not  so  important 
as  wine-making,  because  that  must  be  con. 
sidered  first  ;  the  next  thing  is  raisins  ;  and 
last  of  all,  brandy.  In  table  grapes,  we 
have  very  little  except  enough  for  onr  own 
table.  Raisins  can  only  come  from  Cali- 
fornia.    Brandy  should  always  be  consid- 


ered  but  an  adjunct  of  our  industry.  The 
wine  used  at  the  table  should  always  be 
the  most  important  part  of  the  industry, 
and  should  never  be  subordinated  to  any 
other  part  of  it.  We  should  always  recog- 
nize it  wherever  we  go,  and  there  should 
not  be  one  drop  of  distilled  spirits  in  it. 
Whenever  there  is  a  drop  of  distilled  spirits 
in  it,  it  should  always  be  explained  and 
apologized  for. 

I  want  to  refer  to  the  frequent  advice 
that  is  given,  and  that  I  would  give:  "Get 
the  tax  taken  off  brandy.' '  Let  every 
vine  grower  know  this,  that  the  price  of 
alcohol  controls  the  price  of  wine,  and  he 
won't  need  any,  for  he  knows  where  his 
interest  lies.  The  cheaper  the  distilled 
spirits,  the  cheaper  yon  can  make  the  wines, 
and  the  more  demoralization  comes  in. 
There  is  no  demand  on  the  part  of  onr 
producers  on  the  Pacific  Coast  who  under- 
take to  make  brandies,  for  any  reduction 
of  the  tax  on  spirits. 

The  chief  necessities  now  relate  to  the 
market  for  our  product — I  mean  the  im- 
mediate pressing  one.  When  some  of  our 
Califomians  have  spoken  to  you  about  the 
immense  quantities  disposed  of,  it  is  with 
a  desire  to  boast.  We  want  the  public  and 
the  vine  growers  to  work  with  us  ;  and 
whether  they  like  it  or  not,  to  know  that 
there  is  a  very  large  increase  of  the  crops 
relatively  to  the  demand.  Now  we  must 
look  ahead.  See  this  big  city:  it  is  a  very 
large  city,  but  there  are  no  cellars  here, 
and  we  cannot  do  anything  without  numer- 
ous men  in  the  business — numerous  large 
cellars.  We  must  encourage  in  every  large 
city  and  town  (I  mean  those  of  4,000  and 
upwards)  the  developing  of  a  genuine  wine 
industry  by  men  who  will  take  care  of  the 
business,  keeping  cellars  according  to  the 
demands  of  the  localities,  and  not  be  sub- 
ject wholly  to  the  capricious  demands  of  a 
trade  that  deals  in  cased  wine,  or  a  barrel 
once  in  awhile.  We  must  have  a  genuine 
wine  business  built  up  all  over  the  country, 
Before,  however,  the  merchant  can  handle 
this  question  for  us,  we  must  help  to  break 
down  that  which  is  our  great  barrier.  It  ' 
the  custom  throughout  the  United  States  to 
treat  wine  as  a  luxury,  and  in  many  cases 
I  have  seen  wine  makers  engaged  to  that 
end.  So  long  as  it  is  a  luxury,  you  will 
never  have  a  large  consumption.*  So  long 
as  it  is  considered  only  for  the  rich,  and  in 
certain  cases  for  conviviality  ;  so  long  as 
wine  is  considered  for  conviviality  and 
pleasure  only — you  will  never  have  a  large 
market.  Ther*:  is  hardly  a  hotel  in  the 
United  States  where  wine  is  sold  at  the 
same  rate  of  profit  that  characterizes  the 
sale  of  its  other  foods  or  drinks.  You  can 
get  a  poor  bottle  for  seventy-five  cents;  you 
can  get  a  very  miserable  Clartt  for  forty 
cents,  and  the  wine  it  represents  could 
certainly  be  manufactured  for  ninety  cents 
a  gallon.  We  must  use  all  our  efi'orts  to 
have  the  country  rid  of  these  practices. 
We  must  make  a  battle  against  the  hotels  ; 
we  must  demand  from  them  the  same  treat- 
ment that  they  give  other  industries;  we 
must  compel  them  by  our  iufiutuce  to  sell 
our  wine  at  the  same  rate  of  profit  that  they 
do  milk  or  tea  or  coffee. 

I  find  it  late,  and  I  won't  discuss  some 
other  matters  Uiat  I  thought  I  would  do 
but  in  closing  the  Convention,  allow  me 
to  thank  you  all  for  the  courtesy  that  I 
have  received  from  you.  1  mean  it  sin- 
cerely, because  very  few  of  you  did  I  know 
before  this  time.  I  find  near  acquaintance 
often  dispels  great  dangers.  I  remember 
when  I  was  young,  I  was  afraid  of  a  ghost, 
and  it  turned  out  only  to  be  a  cow !  I  found 
when  we  commenced  work  here,  that  there 
was  an  inclination  for  one  section  to  work 
against  the  other;  but  we  found  that  we  are 
all  in  the  same  boat,  and  must  go  to  work 
baling  htr  out.  I  heard  of  a  feeling  ex- 
pressed that  this  Convention  was  all  for 
California;  but  that  feeling  has  vanished, 
and  I  hope  we  will  all  help,  and  have  a 
true,  loyal  organization. 


Old    FrlfBilM   nud    New. 

The  following  poem,  written  by  Dr.  Chas^ 
Brewer,  for  the  National  Viticultural  Con- 
vention, we  clip  from  the  Nevs-Times,  Vine- 
land,  N.  J.,  June  19,  1B8G  : 

HiArd  we  all,  long  meo, 

Ljiy  in  soft,  rhythmic  flow. 

When  "  Longfellow  t&ng  of  the  dulcet  'Catawba.'  " 

Jollv  fruit  of  the  %'inc  ! 

Fount  of  dear  "Auld  iMg  Syne." 

Lucky  "Adium"  first  tapped  in  old  Maryland's  border 

Whose  rich,  luscious  tide, 

Swept  forth  tar  and  wide. 

To  bounteously  blew,  as  its  current  coursed  by. 

Cottage  I*w,  maosiOD  proul ; 

While  each  yeoman  cheered  loud, 

"  Speed  thee  on.  Fair  Catawba  '  (nnvase,  multiplv  ! ' 

Bockeye  Boy,  with  tore-Iadcn 

Stretched  arms  to  this  maiuen  : 

Mad  River,  in  wedlock,  the  dam«el,  too,  Bought  her ; 

Pleasant  Valley,  sore  smitten. 

Mocked  at  "  sack  and  at  mitteD," 

And,  Queen,  to  bis  rintage  in  triumph  soon  brought 

her. 
But  list '.  from  afar 
Float  in  strains  pure  and  clear. 
Joyous  paBans  in  praise  of  Pacific's  rich  foootaina  \ 
Which  laugbio^ly  leap 
From  each  crushed  luscious  heap. 
As  precious  as  gold  from  the  hoards  of  her  mountains. 
Id  flagons,  in  clusters. 
Seductions  she  musters. 

Id  fonns  a^  enchanting  as  Bacchus  could  fancy. 
Perfumed  for  a  lover, 
More  sweet  than  sweet  clover. 

That  "Cupid"  of  t  pins  on  the  breast  of  his  "Nancy," 
Now  we  bring  you  among. 
But  a  plain  %'int&ge  song. 
On  Columbia's  tide  waft  it  proudly  along  ! 
For  it  smacks  of  the  sod 
Which  Freedom  first  trod. 
Where  Liberty  blossomed  'neatb  patriot  bl&od, 
Tea  Co.vcoED  we  offer  !  4 

Her  loyal  claims  proffer. 
As  each  ruby  goblet  adds  store  to  the  coffer. 
And,  as  brand  we  the  same, 
And  far  herald  its  fame. 

Let  US  care  last  our  Freedom  be  left  but  In  name  ! 
As  its  nectar  we  sup. 
Heaven -approved  in  the  cup. 

Let  us  claim  the  prized  boon  1  Sire  to  son,  hold  it  up  ! 
Let  us  press  it. 
Caress  it. 

Tea,  fondly  address  it 

As  lover  his  loved  one.  and  cherish  and  bless  it ! 
To  cheer  U9, 
Endear  us, 

Teodril-bound,  one  to  other, 
AS  friend  bound  to  friend,  as  brother  to  brother. 

CtiAa  Brewek,  U.  D, 
rmeland,  5.  J.,  May  15,  1S86. 


CALIFOBKIA     WIKEH. 


Wine    LeKititlAtlon* 


A  Committee  called  by  the  Minister  of 
Agriculture  of  Hungary,  for  the  purpose  of 
framing  a  law  against  imitation  wines,  sub- 
mitted three  points  for  legislative  delibera- 
tion. 

1.  To  prohibit  the  sale  of  artificial  wines. 
Under  this  denomination,  all  wines  are 
comprised  which  have  not  been  made  ex- 
clusively of  grapes,  with  or  without  an  ad- 
dition of  sugar  or  spirit,  but  are  a  mixture 
of  water,  spirit,  tartaric  acid,  glycerine  or 
lees,  or  such  a  mixture  added  to  a  natural 
wine. 

2.  To  punish  fraudulent  makers  by  de- 
stroying the  compound,  imprisonment  of 
from  1  to  6  months  and  a  fine  of  from  1000 
to  2000  florins. 

3.  To  authorize  the  Ministers  of  Agri- 
culture and  Justice  to  execute  this  law. — 
Dr.  Jiersch's  Wine  Journal,  April  Ut,  1&S6. 


The  Scientific  .47/ierican  says  that  wine  is 
the  proper  drink  for  Americans.  That  is 
both  scientific  and  American.  As  a  matter 
of  temperance  and  hygiene,  wine — good, 
pure  California  wine — is  so  far  preferable 
to  whisky  that  there  is  no  room  for  discns- 
fiion  of  the  proposition. — San  Jose  Times. 


Httw    the   Pure    Arllrle    Id    Blended    In 

New  York  — Fxlent  uf  Cbe  Fraud*  la 

Adulteration  and  Coneoctlvn. 

[San  Francisco  Bulletin.] 
It  is  hoped  to  prevent  the  manufacture 
and  sale,  in  the  East,  of  fraudulent  com- 
pounds under  the  guise  of  pore  California 
wines.  Congressional  action  has  been  ask- 
ed and  some  information  has  been  given  to 
the  public  concerning  the  existence  of  the 
evil.  A  gentleman  interested  in  the  Cali- 
fornia wine  business  in  this  city,  recently 
visited  three  establishments  in  New  York, 
which  are  engaged  in  placing  componnda 
on  the  market,  to  the  detriment  of  pore 
California  wines.  The  result  of  his  obser- 
vations is  given  about  as  follows  : 

"  The  first  establishment  I  visited  I  found 
that  they  were  working  under  fictitiouB 
names  and  were  making  fraudulent  com- 
pounds. I  went  to  the  cellar,  accompanied 
by  a  friend,  where  the  fermenting  and  man- 
ufacturing went  on.  I  noted  the  capacity 
of  the  cellar,  etc.,  then  went  to  the  office 
and  there  received  samples  to  taste  and  of- 
fers were  made  to  sell  me  th^  goods  at 
prices  which  were  named.  The  pretext  was 
advanced  that  it  was  necessary,  in  order  to 
make  a  living  and  meet  competition,  to 
manufacture  and  sell  adulterated  goods. 
This  is  only  a  pretext.  I  saw  two  samples 
of  hock  and  two  samples  of  c'aret,  called 
hock  A  and  B  and  claret  A  and  B,  which 
were  offered  me  at  30  cents  and  32^^  cents 
per  gallon,  four  months*  time,  4  per  cent 
off  for  cash,  free  on  board  for  shipping. 
The  wine  seemed  to  be  made  of  grapes  asd 
spoiled  raisins  and  blended  with  sugar  and 
water  and  it  is  difficult  to  say  what  else.  It 
would  taste  like  one-haU  or  one-third  con- 
coction and  the  rest  good  California  wine. 
It  would  be  presentable  to  a  novice,  but  one 
accustomed  to  pure  California  wine  would 
detect  the  fraud. 

"  The  second  place  that  I  visited  with  my 
friend  it  was  claimed  that  the  concern  own- 
ed California  vineyards  in  Los  Angeles 
connty.  A  traveling  agent  for  the  house 
had  called  on  my  friend  to  sell  goods.  This 
concern  takes  what  are  termed  'low  wines,* 
which  are  made  at  vinegar  factories,  and 
adds  acid  to  the  blend  with  a  type  of  Cali- 
fornia wines  and  sells  the  stufif,  free  on 
board,  cheaper  than  we  can  buy  the  young 
wine  in  the  vineyard.  At  Cleveland,  so- 
called  California  hock  was  sold  at  40  cents 
per  gallon,  and  it  was  better  than  the  so- 
called  Eeisling  sold  at  58  cents,  free  on 
board,  at  New  York.  Both  were  sold  as 
California  goods.  Neither  contained  a  pro- 
portion to  exceed  one-eighth  of  California 
wine.  This  concern  has  several  firm  names 
on  the  road.  They  have  changed  their 
name  four  times  in  two  or  three  years. 
They  have  little  capital  employed,  because 
they  do  not  know  how  long  the  business 
will  last. 

"From  the  third  concern  I  learned  very 
little,  except  that  they  are  experimenting  to 
see  what  they  can  do.  The  parties  first  in 
the  concern  experimented  and  made  a  fail- 
ure. They  sold  out  to  the  new  concern  with 
the  understanding  that  they  should  run 
about  a  month  and  see  what  can  be  done. 

'■All  brands  of  California  wine  are  imi- 
tated, the -sweet  wines  and  dry  wines.  For 
every  gallon  of  California  wine  used  there 
are  sold  two  or  three  gallons  of  the  blends. 
The  retailer  can  buy  California  wine  and 
then  buy  the  blends  in  the  Fast  and  use  it 
to  suit  himself.  Some  of  those  concerns 
buy  enough  California  wine  to  get  a  reputa- 
tion for  dealing  in  California  goods.  The 
blends  cost  about  10  to  12  cents  per  gallon. 
They  use  the  ordinary  cooperage.  It  is  Dot 
marked  with  any  name." 


July  16,  1886 
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THE     WINE     BIIiLN. 


Washington,  July  Gth. — The  Sonntu  Fi- 
nance Committee  to-day  consiilfrt-il  the 
question  of  granting  the  uso  of  grape  spirits 
free  of  tax  in  making  sweet  wines  and  for- 
tifying wines  for  exportation,  in  accordance 
with  the  demands  of  foreign  markets.  As 
the  subject  was  not  exhausted  during  the 
regular  time  before  the  session  of  the  Sen- 
ate, a  special  meeting  was  held  al  3  o'clock, 
lasting  one  hour  and  half.  The  views  of 
the  Commissioner  of  Internal  Revenue 
were  expressed  by  two  of  his  subordinate 
officers,  selected  as  experts,  and  were  com- 
batted  by  Mr.  Wetmoro  on  behalf  of  the 
Tine  growers.  Mr.  Wilson,  representing 
the  Sweet  Wine  Committee,  was  also  pres- 
ent. The  committee  in  executive  session 
rejected  the  amendment  proposed  by  the 
wine  growers  and  directed  the  measure  to 
be  reported,  together  with  the  provision  ex- 
tending special  bonding  privileges  to  all 
fruit  brandies  as  an  am  endment  to  the 
Fractional  Gallon  bill.  This  action  was 
practically  unanimous,  aithongh  it  is  be- 
lieved that  one  of  the  members  of  the  com- 
mittee may  oppose  the  measure  in  the  Sen- 
ate. The  amendment  will  be  reported  to- 
morrow or  next  day,  together  with  a  full 
statement  of  the  reason  for  the  same,  which 
will  be  printed  for  the  information  of  the 
Senate.  This  action  of  the  committee,  un- 
der the  circumstances  which  now  seriously 
blockade  legislation,  is  recognized  as  a  de- 
cided recognition  of  the  importance  of 
questions  relating  to  viticulture. 

Washington,  July  10. — A  winemaker 
from  Peoria.  III.,  is  here  ffghting  the  Sweet 
Wine  bill.  He  belongs  to  the  class  called 
* 'high-wine  makers,"  who  strengthen  wine 
with  com  spirits.  These  high-wine  men  are 
thii  dealers  who  are  always  fighting  the 
legitimate  whiskey  interests.  They  find 
more  profit  in  flavoring  alcohol  and  calling 
it  Bourbon  than  in  keeping  the  genuin 
stock  for  several  years  till  it  reaches  its 
finest  state.  It  is  not  known  what  influence 
this  high-wine  man  from  Peoria  can  bring 
against  the  Sweet  Wine  bill.  A  statement 
of  the  exact  condition  of  the  Sweet  Wine 
bill  shows  how  precariously  this  most  im- 
portant measure  stands.  Early  in  the  ses- 
sion a  bill  embracing  the  Sweet  Wine  and 
the  Spurious  Wine  bills  was  introduced  in 
the  House  and  referred  to  the  Committee 
on  Ways  and  Means.  No  eff'ort  could  get  it 
out  of  that  committee,  Morrison's  tariff 
measure  standing  in  the  way. 

Early  in   the    session   a   bill  passed  the 
House   providing   for   the   taxation   of  the 

fractional  part — less  than  half  a  gallon of 

liquor.  This  bill  was  the  work  of  Internal 
Revenue  Commissioner  Miller,  who  was 
specially  interested  in  its  passage.  This 
bill  went  to  the  Senate  and  was  referred  to 
the  Committee  on  Commerce,  and  was  re- 
ported favorably  to  the  Senate  by  the  com- 
mittee. Through  the  influence  of  Senator 
Jones,  the  Fractional  Gallon  bill  was  re- 
called from  the  committee.  Then  it  was 
proposed  to  add  the  Sweet  Wine  bill  as  an 
amendment  to  the  Fractional  Gallon  bill. 
Internal  Revenue  Commissioner  Miller  did 
all  in  his  power  to  prevent  this.  Senator 
Beck  was  at  first  opposed  to  it.  John 
Sherman,  who  has  many  high-wine  dealers 
in  his  State,  mildly  opposed  it  also.  Beck 
finally  agreed  to  suppoJ-t  it,  chiefly  because 
the  high-vrine  men,  who  are  a  sort  of  pir- 
ates on  the  whisky  trade  of  Kentucky,  op- 
posed it.  After  an  almost  incredible  amount 
of  work,  the  committee  voted  to  add  the 
Sweet  Wine  bill  to  the  Fractional  Gallon 
bill,  as  an  amendment. 


Senator  Jones  has  reported  the  bill  thus 
amended  to  the  Senate  with  an  exhaustive 
report.  It  will  most  probably  pass  the  Son- 
ate  and  then  it  will  bo  returned  to  the  House 
with  the  request  that  the  Senate  amendment 
be  agreed  to.  Conferrees  will  then  proba- 
bly be  appointed  and  the  final  struggle  will 
then  come.  The  Senate  couferrees  will  all 
favor  the  amendment,  and  if  the  House 
conferrees  likewise  favor  it,  the  bill  will  be 
reported  to  the  House  with  a  recommenda- 
tion that  the  amendment  be  agreed  to.  The 
great  struggle  will  be  to  get  members  of  the 
House  appointed  conferrees  who  favor  the 
bill. 

The  Spurious  Wine  bill  has  no  chance 
whatever  of  coming  up  this  session.  At  one 
time  it  was  thought  it  could  be  added  as  an 
amendment  to  the  Oleomargarine  bill  in  the 
Senate,  but  the  friends  of  a  tax  on  oleomar- 
gaiine  are  opposed  to  allowing  any  amend- 
ments to  that  bill.  The  worsted  men  and 
the  tobacco  men  also  want  to  get  amend- 
ments on  the  Oleomargarine  bill,  but  all 
such  eS^orts  will  be  restricted. 

Washington,  July  12. — The  report  of  the 
Committee  on  Finance  on  the  amendments 
proposed  to  the  bill  relating  to  the  taxation 
of  fractional  parts  of  a  gallon  of  distilled 
spirits  was  presented  in  the  Senate  to-day. 
The  committee  says,  regarding  special  bond- 
ed warehouses  for  fruit  brandies,  that  owing 
to  the  fact  that  no  bonding  privileges  are 
extended  to  the  product  of  apples  and 
peaches,  there  is  not  only  a  great  hardship 
experienced  from  the  levying  of  an  internal 
revenue  tax  upon  them,  but  also  a  great  in- 
centive to  fraud,  "it  has  been  observed, 
also,"  the  committee  says,  "that  where  the 
tax  on  spirits  intended  for  consumption  is 
levied  and  collected  at  the  time  the  goods 
are  first  produced,  the  excessive  cost  of  the 
same,  owing  to  the  imposition  of  the  tax, 
causes  holders  to  throw  them  on  the  market 
long  before  they  are  matured  and  fit  for  use 
as  beverages.  It  is  greatly  to  the  interest 
not  only  of  the  producer  and  the  Govern- 
ment, but  also  of  the  consumer,  that  the 
amendment  should  be  enacted  into  a  law  as 
means  to  prevent  fraud.  It  would  certainly 
result  in  an  increase  of  the  public  revenue." 
Regarding  the  amendment  providing  for 
the  use  of  vrine  spirits  distilled  from  grapes 
free  of  tax  in  the  fortification  of  sweet  wines, 
the  committee  says:  "The  internal  revenue 
tax  collected  on  wine  spirits  necessarily  used 
in  the  fortification  of  sweet  wines  constitutes 
in  effect  a  tax  upon  sweet  wines,  and  repre- 
sents an  increased  cost  to  the  producer  of 
about  20  cents  a  gallon.  The  sweet  wines 
of  this  country  can  be  produced  and  exported 
and  maintain  their  place  in  foreign  markets 
in  successf  ol  competition  with  similar  prod- 
ucts of  other  countries  if  this  internal  rev- 
enue tax  is  remitted." 


FIffH  fwr  lllHrk4>t. 


J.  M.  Graff  has  ten  acres  of  vines  on  the 
Brookside  Tract,  now  in  their  third  year, 
which  have  not  been  affected  in  the  slight- 
est degree  by  coulure.  The  bunches  are 
all  perfect,  not  a  berry  having  dropped. 
Other  vineyards  in  the  immediate  vicinity 
have  suffered  as  severely  as  any  in  the 
valley.  The  question  at  once  arises,  What 
is  the  cause  of  the  escape  of  this  one  vine- 
yard ?  The  varieties  are  Carignan  and 
Mataro.  Mr.  Graff  states,  however,  that 
just  as  the  vines  were  in  the  blossom,  he 
gave  them  a  heavy  sulphuring  throwing  it 
over  the  leaves,  when  they  were  wet  with 
dew. — Livermore  Herald. 


^  The  Report  of  the  Fourth  Annual  State 
Viticultnral  Convention  is  now  published 
nd  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more. 


D.  H.  Burnham  had  on  exhibition  at  the 
late  citrus  fair  at  Riverside,  various-sized 
drums  of  figs,  fruit  which  he  had  pnt  up 
himself  in  southern  California.  They  at- 
tracted the  attention  of  the  representative 
of  the  Press  mid  Horticulturist,  who  asked 
information  concerning  their  preparation 
for  market.  "  Yes,"  said  Mr.  Bnrnham,  in 
answer  to  an  inquiry,  "they  are  white  figs, 
and  they  are  also  bleached.  The  variety  is 
what  has  been  claimed  as  White  Ischia,  but 
I  believe  it  is  not  that  fig  at  all.  It  is  the 
only  kind  that  I  have  been  able  to 
put  up  to  my  satisfaction,  however.  Have 
tried  to  bleach  the  dark-skinned  figs, 
but  without  good  results.  I  have 
an  acre  and  three-quarters  of  these 
so-called  White  Ischias  iu  bearing,  and 
am  propagating  a  large  nursery  of  them. 
The  trees  set  full  in  early  spring,  but  the 
first  crop  falls  off.  It  is  only  the  later 
crop  that  can  be  relied  upon.  In  a 
warmer  climate  the  figs  might  bear  two 
crops  a  year.  They  don't  do  it  here.  I 
begin  to  pick  the  fruit  the  last  week  in 
August  and  finish  in  two  or  three  weeks 
—  say  about  the  middle  of  September. 
As  soon  as  the  figs  are  gathered  they  are 
spread  upon  trays  and  fumigated  with 
sulphur.  The  room  which  I  built  for 
this  purpose  is  of  brick,  7x8  feet,  and 
can  be  made  air-tight.  I  bura  about  a 
quarter  of  a  pound  of  sulphur  in  it.  I 
heat  the  sulphur  outside  until  it  is  at  the 
burning  point,  and  then  set  it  in  the 
fumigating  room.  It  will  not  do  to  in- 
troduce a  fire  into  the  room,  as  the  heat 
would  injure  the  fruit.  Another  reason 
is  that,  if  the  sulphur  is  burned  too  rap- 
idly, it  generates  flour  ol  sulphur,  which 
settles  upon  the  fruit  and  aflects  the 
taste.  As  soon  as  the  sulphur  is  burned 
up  the  trays  are  removed  and  placed  in 
the  sun.  The  second  day  ont  the  fruit  is 
turned  over,  and  the  sixth  day  it  is  dry 
enough  to  take  up.  The  figs  are  collected 
in  hundred-pound  sacks,  tied  tightly  and 
placed  in  a  close  room.  Here  they  re- 
main two  or  three  weeks  and  go  through 
a  sweating  process.  When  removed  they 
are  moist  and  plastic,  and,  with  a  pressing 
machine,  are  packed  tightly  in  the  drums. 
That  is  all  there  is  of  the  process.  The 
first  year  I  sold  all  my  first-class  figs  at  16 
cents  a  pound  in  Riverside.  Last  year  I  got 
20  cents  a  pound.  This  was  four  cents  a 
pound  better  than  imported  Smyrnas  com- 
manded in  the  San  Francisco  market  at  the 
time.  In  1883  I  sold  my  crop  for  $-480, 
After  deducting  all  expenses  it  left  me  $200 
an  acre  clear.  The  past  year  the  yield  was 
less,  but  the  price  better,  so  I  realized  about 
the  same." — Fresno  Republican. 


crops  into  wine  themselves,  but  must  de- 
pend on  selling  to  those  who  make  wine 
makiug  a  business. 

So  great  is  the  demand  among  these  for 
the  enlistment  of  capital  in  the  establish- 
ment of  new  wineries  that  in  at  least  one 
case  a  donation  is  offered  of  all  the  land 
necessary  for  such  purpose,  and  doubtless 
many  similar  opportunities  may  bo  found. 
There  is  no  surer  investment  for  capital  or 
one  more  certain  to  yield  an  ample  return 
than  in  the  construction  and  intelligent 
operation  of  a  wine  cellar.  The  amount 
needed  is  not  large,  and  the  following  esti- 
mate has  been  prepared  by  experienced 
parties  who  contemplate  the  erection  of  a 
winery  at  Martinez: 
Building  60x100,  one  and  a  half  storica,  the 

lov/er  8tory  double  bounded J2,700 

Lot,  say 300 

Fifty  1000-L'slloD  redwood  tanks  \ 

Twenty  llOO-piUon  redwood  tanks  72,000  >■ 

gallons,  2>>i, j    1,800 

Fifteen  open  tanks,  2'200  t'alloni 575 

Ten  tanks,  .500.  6000  j^llons,  a 160 

Sixty  oak  puncheons,  9i)00  uTiUona,  6>i^ 585 

Sixty  oak  puncheons.  yOOO  jfallonB,  SS^ 315 

T\vo  presses 300 

One  crusher  and  Btemmcr 125 

Three  pumps 90 

300  feet  rubber  hose '.'.'.'.'.         75 

Two  cars 50 

Horsepower ]...       lOO 

Elevator  and  draper 260 

Well  water,  tAnk  and  pump [      300 

Other  tools 2OO 

Disrtilhng 1,000 

Total  cost 38,815 

The  estimate  is  a  liberal  one  and  will 
provide  ample  facilities  for  handling  up- 
wards of  GOO  tons  of  grapes.  The  capacity 
may  be  greatly  enlarged  at  small  additional 
cost.  At  Martinez  it  is  proposed  to  form  a 
stock  company  of  vine  growers  and  others 
for  the  carrying  out  of  the  ent'-rprise,  and 
the  example  is  certainly  a  good  and  perfect- 
ly feasible  one. 


drape    Rot. 


Necessity    for   Wineries. 


rSan  Francisco  Chronicle.] 
With  the  approaching  advent  of  the  wine 
making  season  the  demand  again  arises,  as 
it  has  each  year,  for  the  establishment  of 
wine  cellars  in  the  grape  growing  regions, 
where  the  owners  of  small  vineyards  may 
dispose  of  their  crops  at  a  fair  profit  and 
still  leave  a  margin  for  the  wine  maker 
certain  to  be  amply  remunerative  for  his 
investment.  A  number  of  new  wineries  are 
under  way  in  several  localities,  but  from 
present  indications  all  that  will  be  iu  oper- 
ation will  be  overtaxed  and  unable  to  han- 
dle the  large  quantities  of  fruit  that  will  be 
offered.  There  are  hundreds  of  viticultur- 
ists  with  from  ten  to  twenty  acres  of  vines 
who   have  no   means  for  converting  theix 


[The  Monticello  Grape  Grower.] 
The  rot,  we  regret  to  learn,  made  its 
appearance  in  the  vineyards  on  the  13th 
and  14th  of  June,  sooner  than  usual,  prob- 
ably on  account  of  the  worst  season  that  we 
have  ever  had  for  the  vine — there  having 
been  so  much  wet  weather  and  hot  sun. 
The  attack  is  very  severe,  and  simultaneous 
all  over  our  section.  Indeed  every  variety 
of  grape  has  suffered!  Alas,  for  this  dread- 
ed disease;  no  sure  remedy  has  been  found 
yet.  Bagging  the  grape  is  not  being  a  suc- 
cess. The  preventive  processes  advocated 
by  Mr.  Pearson  are  the  only  resource  of  the 
grape  growers.  The  grape  rot  being  a  fun- 
gus, as  well  as  the  mildew,  it  would  be  well 
to  try  against  it  the  sulphate  of  copper,  by 
any  of  the  processes  already  used  against 
mildew.  Mr.  George  Arnaud,  the  Superin- 
tendent of  the  Monticello  Wine  Company* 
tells  us  that  he  is  trying  the  soaked  straw 
process  on  a  few  ^-ines  in  his  garden,  and 
will  let  us  know  the  result.  The  rot  is  the 
greatest  enemy  of  the  vine  grower  ;  every 
one  should  try  something  to  fight  it. 


The  Santa  Eosa  Democrat  says:  Some  of 
the  finest  vineyards  in  Sonoma  county  are 
near  Lakeville.  Keport  was  nceived  from 
there  Saturday  that  the  prospects  were 
never  better,  and  this  fall's  yi.  id  promises 
to  rival  Bihler's  wonderful  harv  st  last  fall, 
to  wit:  $30,000  worth  of  grapes  from  eighty 
acres  of  vines. 

The  Fresno  Democrat  says:  "The  raisins 
produced  in  this  country  this  season  will 
ticeed  that  of  1885  by  at  least  100  per 
cent.  The  grain  crop  will  show  about  the 
same  figure.  The  wine  and  brandy  prod- 
uct wilt  also  be  largely  in  exaess  of  any 
former  j«Ar.'' 
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ReeoKnlCou 


Our  friends  in  the  Fresno  Viticultural 
and  Horticultural  Association  recognize  the 
value  of  a  journal  like  the  Merchant 
guarding  and  advancing  their  interests,  and 
give  effect  to  their  good  wishes  in  a  very 
practical  way,  as  will  be  seen  by  the  foUow- 
ing  resolution: 

Ufficinl. 

tRBBKO.  L'AL.,  April  5,   1884. 

Proprietor  S,  F.  Merciia-vt,  --  Dear  Sir:  Below 
s  a  copy  ot  the  minutes  of  the  last  meeting  of  the 
IfreSQO  Viticultural  and  Horticultural  Society  that  is 
of  interest  to  yoursell. 

fi«oiDsd— That  this  ABBOciation  recoenize  the  Sua 
Francisco  Merchant  as  one  of  the  best  organs  of  the 
Viticultural  and  Horticultural  interests  in  the  State, 
an  exponeot  of  their  viewt;  and  aole  advocate  of 
their  interests,  and,  moreover  as  a  paper  which  has 
taken  more  than  oidinary  interest  in  the  prosperity 
of  Fresno  county.  We  agree  to  pve  the  publisht;r 
our  liberal  support  while  tliat  journal  pursues  the 
course  for  which  it  has  hitherto  beendistintruiehed. 

Moreover,  we  suggest  that  manufacturers  and  deal- 
ers in  agrioult'iral  implements  and  other  merchandise 
who  wish  to  call  our  attention  to  their  goods,  aid  us 
and  other  Viticulturists  in  maintaining  the  San  Fran- 
cisco Mercuast  on  a  sound  footing,  by  giving  it  a 
large  share  of  ttieir  advertising  patronage. 

Be  it  further  fgio/wti  that  the  Fresno  Viticultural 
nad  Horticultural  Society  tender  its  thanks  to  the 
San  FaANCisco  Merchant  for  past  favors. 

C.  F.  RIGCS,  Secretary. 


A  FRENCHMAN  — WINE    MAKER,    DISTILLEK 
and  Cooper,  desires  to  find  employment.     Can 
give  good  references.     Address  C.  F,,  this  office. 


EVlDCNt'E  OF  POPUI^KITY. 


"We  recently  received  a  visit  from  a  party 
interested  in  viticulture,  which  was  exceed- 
ingly gratifying.  He  had  been  to  the  Me- 
chanics' Library,  accordiug  to  usual  custom 
vhen  visiting  Sau  Francisco,  to  look  through 
files  of  various  papers.  Glancing  round  the 
room  he  espied  a  tile  of  the  Mebchant,  and, 
having  left  home  before  the  receipt  of  his 
last  copy,  he  looked  it  through.  He  found 
however  that  it  was  somewhat  difficult  to 
read  as  it  bon-  ample  evidence  of  much  wear 
and  tear  through  constant  and  frequent 
use.  He  said  it  had  evidently  been  ruad 
and  re-read,  as  the  leaves  testified,  some  of 
the  pages  being  almost  worn  through  and 
curled  up.  He  enquired  from  the  Librarian 
if  his  ideas  were  correct  and  was  promptly 
informed  that  The  Merchant  was  read  more 
than  any  other  paper  in  the  Library,  chiefly 
by  country  visitors.  This  is  indeed  a  grati 
fying  evidence  of  its  popularity,  a  fact  that 
should  be  well  noted  by  advertisers. 


TUE    WINE    BILLH. 

At  present  writing  it  appears  that  partial 
success  will  attend  Mr.  Wetmore's  efforts 
to  secure  legislation  for  the  protection  of 
the  wine  makers  in  the  United  States.  We 
regret  that  he  has  not  been  wholly  success- 
ful in  the  work  that  ho  endiavored  to 
achieve.  But,  in  the  face  of  the  miiny 
difficulties  that  had  to  be  contmded  with, 
we  consider  that  he  has  indeed  done  well. 
Always  stuilying  the  viticultural  interest  ; 
(loiug  more  work  single-bandt-d  thau  any 
other  huudred  men  engagt  d  iu  the  busiu(  ss 
in  the  whole  of  the  State  ;  with  some  local 
opposition  and  annoyance  constantly  thrust 
in  his  way  ;  with  a  paucity  of  funds  insuffi- 
cient to  defray  his  expenses,  involving  a 
large  outlay  from  his  private  resources  ;  in 
the  face  of  these  and  many  otber  obstaele^ 
he  has  worked  for  months,  incessantly  and 
without  rest,  or  even  adt^quate  appreciatiou 
for  his  work,  except  by  a  few,  and  has  tu 
all  appearances  succeeded  iu  pulling  one  ol 
the  Wine  Bills  through  the  political  fire. 

When  we  consider  the  thousands  of  bills 
that  have  been  introduced  duriug  the  ses- 
sion, and  how  uiuety-uiue  per  cent  of  them 
have  been  ignored,  pigeon-holed  or  squash- 
ed iu  their  incipiency,  then  the  fact  that 
our  interest  has  succeeded  with  one  of  its 
two  bills,  or  fifty  per  cent,  we  may  surely 
be  content.  To  achieve  such  a  success 
mubt  have  been  a  herculean  task.  It  is 
expected  that  the  Sweet  Wine  bill  will  be- 
came law.  The  gist  of  this  bill  giving 
special  privileges,  which  are  only  right  and 
just  and  which  were  not  formerly  enjoyed, 
to  distillers  of  brandy  and  the  sweet  wine 
makers,  has  already  been  published  in  the 
Meuchant.  Its  provisions  are  well  kuowu 
to  all  our  readers.  Bad  butter  blocks  the 
Spurious  Wine  bill.  This  is  to  be  regretted 
but  we  can  only  trust  and  continue  working 
for  success  during  the  next  session  of  Con- 
gress. Then  it  is  to  be  hoped  that  the 
power  of  the  swindlers  and  fraudulent  wine 
makers,  compounders,  coucocters  and 
stretchers,  will  not  be  stronger  and  greater 
than  that  of  honest  men  engaged  in  an 
honest  industry. 

It  is  a  somewhat  remarkable  coincident 
that  opposition  to  the  Sweet  Wine  bill 
should  have  emanated  from  the  office  of 
the  Commissioner  of  Internal  Kevenue. 
That  official  seems  to  have  somewhat 
changed  his  views  of  late.  There  has  been 
uo  objection  to  the  measiue  on  the  part  of 
the  distillers  of  straight  spirits  in  the  East- 
ern States  ;  on  the  contrary,  they  have  en- 
dorsed it  and  given  it  their  approbation 
and  support.  The  cheap  spirit  men,  how- 
ever, seem  to  have  done  some  wire-pulling, 
and  with  some  effect  upon  the  Commission 
er  of  Internal  Revenue  whose  duties  should 
be  to  uphold  and  strengthen  honest  indus- 
tries against  frauds.  The  formation  of  the 
National  Viticultural  Association,  however, 
and  the  unanimous  action  of  grape  growers 
and  wine  mak^s  from  all  parts  of  the  Union 
show  the  strength  and  determination  of  the 
viticultural  industry.  It  is  a  young  indus- 
try, no  to  speak,  but  it  is  one  not  to  be 
tritled  with.  Those  who  are  engaged  in 
the  business  have  as  much  right  to  claim 
legislation  and  the  protection  of  the  Gov- 
ernment as  men  who  are  engaged  iu  any 
other  industry.  And  they  have  more  right 
to  claim  it  than  any  class  of  frauds  and 
spurious  manufacturers  that  may  exist. 

As  Senator  Stanford  truly  remarked,  the 
passage  of  the  Sweet  Wine  bill  will  add  25 
per  cent  to  the  value  of  every  acre  of  vine- 
yard in  the  State.     The  pasaage  of   the 


Spurioua  Wine  bill  will  add  another  25  per 
oeut.  And  this  will  be  secured  during  the 
next  session  of  Congress  if  the  united  voice 
of  the  grape  growers  and  wine  makers 
throughout  the  Uaitid  States  will  only 
make  itself  heard  loud  enough.  In  Cali- 
fornia it  is  of  special  and  vital  importance 
and  we  should  start  the  ball  rolling  and 
keep  it  rolling.  All  our  CongreSHUieu  are 
with  us  and  we  have  warm  and  stn»iig  sup- 
port from  other  States  that  are  equally 
interested.  Our  opposition  arises  from  a 
baud  of  swindlers  who  have  been  thriving 
upon  an  illegitimate  business  with  a  ht 
plainly  stamped  upon  every  bottle  of  so- 
eulled  wine  that  they  placed  upon  the  mar- 
ket. To  enrich  themselves  they  havt 
cheated  the  public  and  worked  serious  det- 
riment to  straight  wine  makers.  We  must 
be  determined  to  succeed  and  to  do  so  w< 
lunst  all  be  prepared  to  assist  with  tht 
m-  ans  for  doing  so.  This  should  not  bt 
left  to  a  few  as  has  so  often  been  the  case. 
Iu  fact  only  a  few  days  ago  we  heard  of  ai 
instance  where  two  of  our  wine  mak  rs 
who  had  time  and  time  again  coutribiitei 
liberally,  came  forward  with  handsoiK 
donations  iu  an  urgent  and  critical  time  ol 
need.  We  shall  all  reap  the  benefit  ani 
we  should  all  contribute  our  mite.  Auolh'  i 
instance  where  much  good  could  be  dou 
would  be  by  some  substantial  recognitirn 
to  Mr.  Wetmore  himself  for  his  indifati 
gable  and  unceasing  efforts.  We  havi 
heard  of  his  work  frequently  from  privale 
sources.  At  one  time  he  was  so  much 
rushed  and  pressed  with  work,  and  so  wor- 
ried with  fear  that  he  would  not  sncceed, 
that  his  friends  anticipated  that  his  health 
would  break  down.  Nobody  cjin  realize 
how  much  has  to  be  done  and  how  judi- 
ciously it  has  to  be  done.  It  is  a  constant 
strain  of  every  nerve.  Let  the  viticulturists 
of  California  then  show  their  appreciation 
of  his  services  in  some  suitable  manner  that 
will  encourage  him  to  renewed  activity. 


The    Orape    Growers    AssociHtlou. 


The  directors  of  the  Grape  Growers'  and 
Winemakers'  Association  met  on  Gth  lust. 
The  following  members  were  present  :  H. 
W.  Mclntyre  of  Eutherford,  President;  C. 
E.  Shillaber,  Cordelia;  J.  F.  Black,  Liver- 
more;  C.  E.  Priber,  San  Francisco,  and  E, 
H.  Kixford,  Secretary. 

The  resignation  of  Maurice  Keatinge  of 
Lower  Lake  as  director  was  accepted,  and 
Hon,  M.  M.  Estee  was  unanimously  elected 
to  fill  the  vacancy  in  the  directorate. 

The  President  explained  that  the  object 
of  the  meeting  was  to  devise  means  to  se- 
cure statisical  information  regarding  the 
acreage,  the  varieties  of  vines  and  other 
matters  bearing  on  the  wine  crop  of  the 
State. 

The  Secretary  read  a  communication  from 
Professor  D.  L.  Roesier,  director  of  the 
(Euological  Experimental  Station,  near 
Vienna,  Austria,  asking  for  information  as 
to  the  wine  industry  in  this  State.  The 
Secretary  was  directed  to  forward  to  the 
Professor  the  report  of  the  State  Viticultur- 
al Commission,  and  to  ask  of  him  what  ad- 
ditional information  he  might  desire. 

The  Secretary  was  instructed  to  commu- 
nicate with  F.  W.  Morse,  who  is  already 
engaged  under  instructions  from  the  Viti- 
cultural Commission  in  collecting  statistics 
regarding  the  vineyards  of  the  State  and 
their  products,  and  to  ask  him  to  be  kind 
enough  to  furnish  the  association  with  what 
material  he  has  already  gathered,  so  as  to 
avoid  going  over  the  same  ground  again. 


UtTB    HAWAIIAN    TKAOE. 


With  pleaRuro  we  again  refer  to  the  value 
and  importance  of  our  Hawaiian  trade  l<> 
the  Pacific  Coast.  Not  a  week  passes  l>iil 
several  sailing  vessels  leave  San  Frauciseo 
laden  with  the  products  of  California  fnr 
consumjition  on  the  Islands.  These  are  in 
addition  to  the  regular  steamei-s  which  carry 
goods  valued  at  least  at  $150,000  every 
month,  and  the  three  Australian  mail 
steauurs  that  touch  there.  Besidt  s  all  tbia 
we  have  a  large  quantity  of  lumber  shii*!"  "1 
direct  from  the  Sounds,  the  total  for  lu>t 
mouth  aggregating  in  the  neighborhood  of 
1,730,000  feet  of  the  value  of  $18,000,  while 
San  Francisco's  exports  amounted  to  over 
$205,000  for  the  month,  making  a  total 
from  the  Pacific  Coast  of  ?28"i,000  for  one 
month  only.  And  this  is  a  fair  average  of 
Lhe  whole  year.  Taking  the  figures  of 
xports  for  June  we  have  the  following  : 

fow  Admitted —  Value. 

rte  by  Treaty il9:t.m  T<S 

Jutiable    03,770  03 

f'ree  by  Civil  Code 8.1VJ4  4*2 


Total .' 


»aba,wio  lii 

FROM    THE    SOUNDS. 

$18,484  84. 


.umber l,TJV,'2oi)  feet.  I 

iths 80.01.0  feet.  )" 


Fur  the  above  figures  we  are  indebted  to 
'ousul-General  McKiuley  who  also  supplied 
us  with  the  returns  of  Mr.  J.  A.  Swan, 
d.iwaiian  Consul  at  Port  Townseud,  which 
•lubrace  the  lumber  shipments  from  Taco- 
ua.  Port  Blakeley  and  Port  Ludlow.  The 
v.duc  of  this  large  volume  of  busiuese  with 
ii  small  country  is  self-apparent,  and  can  be 
vouched  for  by  the  hundreds  of  merchants 
through  whose  hands  it  passes  and  by  the 
thousands  of  men  who  are  indirectly  em- 
ployed and  benefited  thereby.  If  a  propor- 
tionate increase  of  trade  could  be  made, 
according  to  population,  with  other  coun- 
tries, on  or  bordering  upon  the  Pacific 
Ocean,  then  it  would  be  well  not  only  for 
San  Francicsco  but  also  for  the  entire 
Coast.  That  there  has  been  a  steady 
growth  in  our  Island  trade  is  shown  by  the 
following  table  representing  our  exports  to 
the  Islands  for  the  first  two  quarters  of  the 
present  year.     Thus  : 

Quarter—  Total  Value. 

Ending  March  31st §705,839  17 

EnQing  June  30th 753,971   18 


Total  for  six  months $1,459,810  35 

This  is  from  San  Fraucisco  alone  and 
does  not  iuclude  the  half-year's  lumber . 
trade  from  the  Sounds.  A  total  annual 
trade  of  over  $3,000,000  is  not  to  be  de- 
spised, yet  a  narrow-miuded  clique  desire 
to  lose  it,  with  its  contingent  interests.  Its 
importance,  however,  is  too  great  to  Cali- 
foruia  to  permit  of  the  gratification  of  these 
seffish  desires,  and  fortunately  there  are 
enough  liberal  and  broad-minded  men  who 
will  protect  the  trade  and  industries  of 
California. 


Mr.  Alfred  F.  Osborn,  the  Eastern  Repre- 
sentative of  the  Wine  and  Spirit  Jicvitw, 
was  IU  San  Francisco  recently.  He  has 
been  examining  the  vineyards  in  the  South- 
ern part  of  the  State,  in  Napa  and  Sonoma. 
On  his  return  he  will  visit  Santa  Clara 
County  and  Livermore  Valley.  In  about  a 
month,  Mr.  Osborn  will  visit  the  principal 
vineyards  of  Europe  iu  the  interest  of  bis 
paper. 


The  State  ViticQltural  Commission  has 
received  from  the  Italian  Viticultural  Soci- 
ety of  Rome,  Italy,  the  following  valuable 
pamphlets  :  "  Instructions  for  recognizing 
aud  the  means  of  curing  the  peronospera  of 
the  vine,"  aud  "  Plans  lor  the  construction 
of  wine  cellars.'' 
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flAWAIIAN     POLITICS. 

Our  latest  advices  from  the  Islands  show 
that   there    has   been   au  almost   complete 
change  iu  the  persouni'i  of    the  Hawtuian 
Ministry.     Politics  are  a  great   institutiou 
in  the  little  Kingdom,     They  are  of  more 
importflnce  and  create  more  fuss,  iu  their 
little  way.   than   any  Home    Rule   scheme 
that   Gladstone    could    ever  project.      No 
matter  who   is  iu   otfice   there  are   always 
plenty   of   fault-finders   and    seekers   after 
office.     No  matter  what  a  Cabinet  Minister 
did,  he  would  be  in  the  wrong.     For  about 
four  years  past.  Waltt-r  M.  Gibson  has  been 
His  Majesty's  chief  adviser.     It   is   safe   to 
say  that  no  man  ou   earth   has  ever  been 
assailed    with    so    much  and  so   persistent 
■vindictiveuess  as  Mr.  Gibson.     In  spite  of 
the  most  virulent  opposition,  the  most  out- 
rageous accusations  and   bitter  hatred,  he 
has  slowly  and   steadily   strengthened   his 
position  and  increased  the  number  of   his 
supporters.     The    present   Miuistry  is,  we 
believe,  a  better   one   even   than  the  last. 
Mr.  Gibson  has  assumed  the  charge   of  the 
Interior  Department,  while  still   retaining 
his  position  as  Premier.    This  office  affects, 
more    than  any   other,   the    afl'airs  of   the 
Kingdom.     With   Mr.  Gibson's  recent  ad- 
ministration of   his  former  department  no 
reasonable   fault   could    be    found,    conse- 
quently it  is  safe  to  anticipate  a  correspond- 
ing  degree   of   care   and  judgment  iu   his 
administration  of  the  Interior  Department. 
Herein  there  will  be  a  gain.     Another  im- 
provement is  iu  the  Finance  Department, 
at  the  head  of  which  is  an  old  and  much 
respected    Huwiiiian,    Hon.    Paul    Kanoa. 
In     the     Attorney-Gt-ueral's     Department. 
Hon.      Paul       Neumiiun       is       succeeded 
by       John       T.       Dare,       a       gentleman 
who  bears  a  good  reputation  in  this  city  as 
a  lawyer.     His  talents  will  undoubtedly  be 
used  to  the  best  advantage,  and  his  chief 
fault  is  that  he  is  new  to  the  country,  a  fault 
that  is  being  daily  remedied.  In  the  foreign 
office,  formerly   occupied  by   Mr.    Gibson, 
is  Mr.  Robert  J.  Creighton,  a  journalist  and 
an  old  politician.     Mr.  Creighton  has  been 
on  the  Islands  for  about  eighteen  mouths. 
With   his     remarkable     aptitude,     he   has 
grasped  the  true   situation  of  Hawaiian  af- 
fairs.    His    first    political   experience   was 
gained  in  New  Zealand  where  he  represent- 
ed a  constituency  for  years.     After  a  prom- 
inent political  career  there,  he  was  sent  to 
this  country  as  the  Representative  of  the  New 
Zealand    Government,    and    was  entrusted 
with   several   delicate   diplomatic   commis- 
sions at  Washington,  all  of  which  his  tact 
diplomacy  and  perseverance  emibled  bim  to 
push  to  a  successful  issue.     Besides  being  a 
most  capable  journalist,  Mr.  Creighton  is  an 
excellent  man  for  his  new  position.     He  is 
ft  man  of  sound  judgment,  a  man  of  aflfairs, 
and  a  man  well  versedjin  such  details  as  are 
essential  to  a  successful  administration  of 
his  department.     Taking  it  all  in  all,  we 
think  the  Hawaiian  people  are  to  be  con 
gratalated  upon  the  change  of  Ministry,  al- 
though the  gentlemen  lately  holding  office 
were  very  much  superior  to  their  numerous 
predecessors. 


A(]STRA1>IAN     FBVIT. 


THE    ORAPC    CROP. 


A  most  successful  result  has  just  been  ob- 
tained in  the  shipment  of  Australian  fruit 
to  England.  The  occasion  was  the  opeuiug 
of  the  Colonial  Exhibition  that  is  now  be- 
ing held  in  that  country.  The  fruit  travel- 
ed a  distance  of  1-1,(100  miles,  and,  though 
the  arrangements  for  their  transportation 
were  by  no  means  perfect,  they  arrived  in 
excellent  comUtion.  They  arrived  in  Eng- 
land upou  a  bare  market,  fruit  there  being 
out  of  season,  and  wore  eagerly  sought  for, 
carefully  examined  and  authoritatively 
criticized.  In  appearance,  the  fruit  is  said 
to  compare  favorably  with  the  very  best  of 
Euglish  or  American  growth.  As  one  Lon- 
don journal  remarked,  "no  fiuer  color  or 
bloom  has  been  seen  in  Coveut  Garden 
market."  The  size  of  some  of  the  fruit 
was  so  unusual  that  it  was  scarcely  recog- 
nizable as  offspring  from  the  parent  stock. 
In  fineness  of  skin  and  texture  of  flesh, 
they  were  e.^ual  to  the  best  English  or 
foreign  fruit. 

But  they  had  a  fault.  Their  flavor  was 
not  up  to  their  appearance  or  what  was  ex- 
pected. Excepting  one  or  two  of  the  ap- 
ples, the  flavor  of  the  English  and  Ameri- 
can fruit  surpasses  them.  By  American 
fruit,  is  meant  Eastern  fruit,  which  is  ship- 
ped in  considerable  quantites  to  En':dand, 
none  going  from  California.  These  critic 
isms  are,  to  our  knowledge,  fair,  just  and 
impartial.  The  fruit  examined  was  from 
the  Colonies  of  Victoria  and  South  Austral- 
ia, where  the  climate  resembles  more  close- 
ly that  of  California.  It  is  warmer  than 
England  or  the  Eastern  States  are  in  win- 
ter. This  mildness  of  tJie  winter  season, 
tends  to  an  unusual  growth  and  excellent 
appearauce  of  fruit.  But  it  spoils  the  fla- 
vor. Cold  weather,  with  frosts,  checks  ab- 
normal growth  and  vastly  improves  the  fla- 
vor. Though  we  may  be  proclaimed  heretics 
from  the  housetops,  we  assert  that  the  fruit 
of  California  lacks  this  flavor  which  forms 
the  essential  enjoyment  to  fruit  consumers. 
It  is  large  and  luscious  looking,  but  has  not 
the  flavor  of  English  fruit.  California,  or 
a  great  portion  of  it,  is  more  the  home  of 
the  vine  and  of  citrus  fruits.  If  there  be 
fruits  iu  Ciihfornia  that  have  the  flavor  of 
,  English  fruits,  then  it  is  certain  that  they 
never  reach  the  San  Francisco  market. 

There  is  only  one  placn  that  can  at  all 
compare  with  England  for  fruit  flavor. 
That  place  is  the  little  island  of  Tasmania, 
situated  to  the  South  of  Australia.  It  is  a 
veritable  fruit  garden.  Fruit  grows  wild- 
It  is  common  and  so  cheap  that  it  often  is 
allowed  to  rot  upou  the  trees,  not  paying 
for  the  picking.  W'ith  its  quantity  too  it 
has  a  delicacy  of  perfume  that  permeates 
the  whole  fruit  and  gives  it  that  exquisite 
flavor  that  makes  it  so  delicious  and  fruity. 
We  have  seen  and  eaten  it  for  many  years, 
and  have  no  hesitation  whatever  in  saying 
that  for  flavor  the  fruit  of  Tasmania  far  ex- 
ceeds that  of  any  other  of  the  Colonies  or 
of  California,  ft  is  the  fruit  Colony,  par 
fjre/^encf.  The  crops  are  enormous  and  the 
fruit  is  both  delicious  and  delectable. 


THK    ^JEW     ZEALAND     VOIX'ANO. 


The  Examvier  continues  its  cry  "Turn 
the  rascals  out."  This  is  just  what  Clevi- 
land  is  doing  having  just  turned  out  of  jail 
the  man  Watts  who  was  so  deservedly  im- 
prisoned for  excessive  cruelty  to  the  sailors 
on  the  ship  Gatherer.  When  a  few  more 
such  rascals  are  turned  out  perhaps  the  £"0;- 
aminer  will  be  happy. 


Subscribe  for  The  Mebcha^'T. 


Clarifyiug:    Wine. 


Common  glue  can  be  used  for  clarifying 
wine  instead  of  gelatine,  for  gelatine  is  sim- 
ply well  purified  glue.  Glue  of  light  color 
broken  into  pieces,  should  be  tied  in  a  linen 
cloth  or  bag  and  put  into  cold  water. 
Change  the  water  after  six  hours.  Repeat 
this  five  or  six  times.  The  glue  swells  into 
a  gelatinous  mass,  out  of  which  the  water 
draws  all  soluble  matter.  The  glue  should 
then  be  allowed  to  drop  ail  water  out,  and 
after  this  be  slightly  warmed  and  melted 
in  an  iron  pot  (.porcelain  lined),  when  it 
will  be  ready  for  fining  wine, 


In  this  issue  we  publish  reportt  from  dif- 
ferent parts  of  the  State,  upon  the  prospects 
of  the  grape  crop.  In  some  of  them  there 
is  a  degree  of  uncertainty.  A  statement 
has  been  published  that  last  year's  crop 
was  1(1,000,000  gallons  of  wine.  This  is 
absolutely  false,  the  total  not  exceeding 
half  that  amount.  But  the  publication  of 
such  figures  now  is  so  plainly  iu  the  inter- 
ests of  the  clique  who  rule  the  wine  market^ 
force  down  prices  at  their  own  sweet  will, 
and  advance  them  after  they  have  manipu- 
lated their  purchases,  that  it  will  not  be 
credited  anywhere.  It  is  a  repetition  of  the 
old  game  that  has  been  tried  so  often  and 
with  too  much  success.  The  grower  de- 
rives little  or  no  benefit  from  market  condi- 

« 
tions. 

The  estimates  given,  show  that  the  great- 
est increases  are  expected  in  those  sections 
where  the  acreage  iu  bearing  vines  is  com- 
paratively small,  and  where  last  year's 
yield  was  almost  a  total  failure.  The  gain 
therefor  from  these  parts  will  not  form  so 
large  a  total  as  is  expected  when  one  hears 
of  a  crop  two  or  three  times  as  large  as  the 
last.  It  is  easy  to  talk  of  millions,  but  a 
good  many  tons  of  grapes  are  required  to 
make  a  million  gallons  of  wine.  The 
stocks  in  first  hands  are  very  limited,  and, 
before  the  end  of  the  year,  jobbers  cellars 
will  be  nearly  emptied.  The  exports  of 
this  year  too  have  been  greatly  in  excess  of 
those  of  former  years.  The  home  con- 
sumption has  also  been  larger  and  is  in- 
creasing every  day.  The  establishment  of 
cheap  wine  shops  and  the  custom,  which  is 
steadily  growing  among  hotel  and  restau- 
rant keepers,  of  placing  wines  on  the  same 
basis  as  tea  and  coflee,  both  serve  to  in- 
crease consumption  and  create  a  greater 
demand. 

That  this  year's  crop  will  reach  25,000,- 
000  gallons  of  wine  we  do  not  believe.  The 
grapes  that  have  suft'ered  most  this  season 
are  the  Zinfandels,  Missions  and  Rieslings, 
the  varieties  that  are  cultivated  the  most 
extensively.  The  berries  have  dropped  to 
a  considerable  extent,  and  those  that  re- 
main are  not  of  uniform  size.  Some  are 
stunted  in  growth  while  others  are  fully 
developed.  The  Muscat  grapes  seem  to 
have  succeeded  exceedingly  well  this  year, 
and  a  large  raisin  crop  may  be  looked  for, 
judging  by  the  reports  from  Fresno  and 
Los  Angeles  counties.  But  of  wine  grapes, 
Los  Angeles  is  not  so  large  a  producer  as  is 
generally  believed.  It  is  the  banner  raisin 
County,  but  very  great  reticence  is  always 
shown  there  in  giving  reliable  figures  as  to 
the  wine  production.  It  must  be  remem- 
bered that  Mi*.  Morse,  who  traveled  careful- 
ly through  that  countj',  reported  the  acre- 
age planted  in  vines  as  considerably  less 
than  the  estimates  formerly  given  by  the 
assessors,  and  wtiich  was  formerly  the  only 
standard  by  which  any  opinion  was  formed. 
Taking  all  things  into  consideration,  and 
allowing  for  the  increased  area  of  bearing 
vines,  we  are  of  opinion  that  this  year's 
wine  crop  will  not  exceed  18,000,000  gal 
Ions.  In  fact,  we  think  it  will  be  rather 
less  than  that  figure.  This  will  not  hav- 
any  great  surplus  after  allowing  6,000,000 
gallons  for  export,  6,000,000  gallons  for 
home  consumption  and  satisfying  the  re- 
quii-ements  of  the  distillers      "*' 


The  graphic  descriptions  of  the  volcanic 
disturbances  that  recently  occurred  in  New 
Zealand  are  full  of  interest.     In  the  middle 
of  the  night,  without  a  sound    or  sign  of 
warning,  a  mountain,  that  for  five  hundred 
years  has  never  been   known  to  show  any 
eruptive  symptoms,  suddenly  belched  forth 
its   fiery   flames,  hurling  masses  of.mad* 
lava,  ashes  and  earth  high  into  space.   The 
noise  thus  created  was  heard  over  a  hand- 
red  miles  away.     The  terror  of  the  residents 
in  the  neighborhood  can  hardly  be  realized. 
Aroused   suddenly   from   their   Eleep,  they 
found   an   intense   volcano    where    a    few 
hours  before  everything  had  been  quiet  and 
peaceful.     Hurrying  from  their  houses  they 
were  driven  back  for  shelter  from  the  fall- 
ing ashes,  till  the  weight  of   the  ashes  be- 
came so  great  us  to  crush  down  their  homes. 
Then  again  they  had  to  flee  for  their  Uvea 
in  the  cold  night  air.     That  the  loss  of  life 
was  not  greater  is   somewhat  miraculoas. 
The  most  wonderful  escape  was  that  of  an 
old   Maori   chief,  who,  after  being  buried 
under  the  ashes  for  102  hours,  was  dug  out 
alive.     A  sad  and  touching  incident  was  the 
fate  of  a  young  Enghshman  traveling  to  see 
the  wonders  of  the  volcanic  district.     With 
the  other  inmates  of  the  hotel  he  suggested, 
as  they  were  seeking  unknown  and  doubtful 
safety  from    the    falliug  house,  that  a  few 
words  of  prayer  should  be  offered.     He  was 
thanked  for  the  suggestion.     He  then  had 
a  firm  conviction  ia  his  mind  that  he  would 
not   survive   the   night.     His   brother  had 
been   killed  suddenly,  and  his   two  sisters 
had  but  recently  died  suddenly.     He  then 
wrote  a  few  lines  in  his  pocket  book  to  his 
mother  before   the   start  was  made.     The 
party  had   not   gone   ten   yards   from   the 
house  when  this  man  was  missed.     Ketom- 
ing  to  seek  him  it  was  discovered  that  he 
had  been  crushed   to    death  by  the  falling 
house.     This  is  only  one  of  many  similar 
sad   scenes.     There  was  also   considerable 
loss   of   stock   and   further  impending  loss 
through  the  entire  destruction  of  pasturage. 
Several   villages   were    destroyed   and   are 
completely  buried  under  the  ashes.     Large 
land  and  mud  slides  hav^  occurred  on  the 
mountains  and  an  enormous  fissure  in  the 
earth  extends  for  a  distance  of  ten  miles.  The 
loss   to   science   through  the  changes   and 
destruction  of  the   wonderful   natural  hot 
springs,  terraces  and  general  scenery  will 
be  compensated  for  by  the  more  recent  de- 
velopments that  will  for  years  form  a  special 
theme  of  study  for  scientists. 

We  have  had  a  very  pleasant  visit  from 
Mr.  Alfred  F.  Osborn,  representative  of  the 
New  York,  Louisville  and  Chicago  Wine 
and  iSpirit  Review.  Mr.  Osborn  has  visited 
many  of  the  principal  vineyards  of  the  State 
and  speaks  highly  of  the  kind  and  cordial 
manner  in  which  he  has  everywhere  been 
received.  The  growing  importance  of  the 
California  wine  trade  has  caused  Mr.  Os- 
born to  make  arrangements  for  regular 
communications  to  his  joiurnal  on  viticol- 
tural  topics.  This  should  tend  to  assist  in 
popularizing  our  products  through  the  large 
increased  circulation  of  accurate  informa- 
tion among  new  readers  who  are  mainly 
interested  in  the  wine  and  spirit  business. 


Wine  makers 
should  not  allow  themselves  to  be  blufl'ed 
by  the  25,000,000  gallon  estimate  parties. 


The  Report  of  the  Fourth  Annual  State 
Viticultural  Convention  is  now  pubUshed 
and  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more. 


From  La  Cantera  Wine  Company  we 
have  reeeived  a  sample  of  their  wines  which 
they  are  now  placing  on  the  market.  Messrs. 
Heathcote,  Dexter  k  Co., who  are  the  agents, 
handle  nothing  but  the  choicest  productions 
from  some  of  the  best  maker?  «?f  MapA  and 
Sonoma  Counties- 
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«RAPE  CVI.TIVATION  IN  TA891ANIA. 

(A.  G.  Dkego  Bern&cchl  tn  the  Mercury.  1 

Following  up  the  desire  to  keep  you  iu- 
fonncd  from  time  to  time  of  the  progress 
and  prorisioDS  connected  with  the  estrib- 
lishment  of  the  wine  nud  silk  culture  in 
TaBmanin,  and  particularly  of  Maria  Island 
I  deem  it  necessary  to  forward  you  to-day 
AD  account  of  the  impressious  I  hare  had 
lately  in  Victoria,  during  a  visit  I  made  to 
one  of  the  most  famous  vineyards  of  this 
colony. 

I  was  fortunate  enough  to  receive,  a  fort- 
nighl  ago,  an  invitation  from  Messrs.  Hubert 
De  Castella  and  Rowan,  of  St.  Hubert 
Vineyard,  near  Lilydale,  on  the  Yarra,  to 
tisit  their  place.  I  accordingly  proceeded 
there,  where  I  arrived  late  in  the  evening. 
Before  entering  on  further  details,  it  will 
be  WfU  to  remember  that  Messrs.  Hubert 
De  Castella  and  Rowan,  were  the  most  suc- 
cessful exhibitors  at  the  Melbourne  Inter- 
nationaL  Exhibition,  1880-81,  the  jury 
awarding  them  the  Emperor  of  Germany's 
grand  prize,  consisting  of  a  magnilicent  sil- 
ver service  of  plate,  value  £1,000,  which 
caused  a  great  surprise. 

It  appears  that  the  wines  of  St.  Hubert 
were  found  to  be  equal  to  the  best  wines  of 
Europe,  with  the  exception  of  the  choicest 
qualities  reserved  for  wealthy  connoisseurs. 
Mr.  Hubert  De  Castella  gave  me  a  hearty 
reception,  and  after  supper  we  passed  a 
most  pleasant  and  interesting  evening  to- 
gether. 

The  Governor  (Sir  H.  Loch)  was  staying 
with  Mr.  De  Castella  only  a  few  days  before 
my  visit,  and  during  his  stay  testified  to 
the  excellent  qualities  of  his  wines. 

Mr.  De  Castwlla  is  one  of  the  pioneers 
who  had  to  endure  20  years'  struggle  in  en- 
deavouring to  introduce  and  promote  the 
wine  industry  in  Victoria  ;  he  had  to  pass 
through  a  long  period  of  gloom  and  uncer- 
tainty, and  it  must  now  be  a  great  gratifi- 
cation for  him  and  for  other  vignerons  of 
Australia  to  find  that  their  perseverance  and 
energy  has  at  last  been  crowned  with  suc- 
cess. I  had  therefore  great  pleasure  in 
listening  to  all  the  details  which  made  me 
at  once  acquainted  with  the  most  approved 
means  for  improving  the  culture  of  the  vine 
in  Australia,  based  on  the  experience  of  20 
years'  hard  struggle,  which  will  undoubted- 
ly be  of  immense  value  to  me. 

Mr.  De  Castella  transformed  a  wilderness 
into  a  most  enviable  and  dt^lightful  home, 
surrounded  with  beautiful  slopes  all  covered 
with  luxuriant  vines  and  trellises.  The  site 
is  a  very  picturesque  one,  surrounded  by 
mountains  varying  from  1,000  feet  to  3,000 
feet  high. 

The  buildings  have  also  something  of  a 
picturesque  appearance,  and  look  like  a 
little  township.  They  consist  of  Mr.  De 
Castella'a  house,  the  cellars,  stables  and 
the  workingmen's  houses,  with  beautiful 
gardens  and  orchards  in  the  vicinity. 

There  are  in  the  diflferent  cellars  over  150 
casks,  ranging  in  size  from  250  up  to  1,200 
gallons  all  filled,  and  containing  upwards 
of  125,000  gallons  of  wine  of  difi"erent  sorts 
and  vintages.  The  expenditure  which  had 
been  incurred  in  building  and  forming  these 
cellars  must  have  been  considerable.  The 
casks  are  manufactured  in  Melbourne,  and 
are  made  of  English  oak,  and  cost  about 
7d.  per  gallon. 

The  following  morning,  after  a  careful 
inspection  of  all  the  cellars  and  machinery, 
I  went  with  Mr.  De  Castella  to  inspect  his 
vineyard  and  the  ditfercnt  varieties  of  his 
vines. 


The  vineyard  of  St.  Hubert  embraces 
some  '250  acres,  of  which  about  200  acres 
are  now  in  full  bearing,  and  turns  out  sojue 
75,000  gallons  of  excellent  wine  per  annum, 
and  which  is  sold  from  58.  to  8s.  pergallou, 
and  employs,  on  an  average,  30  vignerons 
all  the  year  round,  besides  giving  oceuim- 
tion  to  some  80  persons  dming  thu  six  weeks 
of  the  vintage  season. 

The  way  in  which  Mr.  Do  Castella's  viuvs 
lire  cultivated  show  a  marked  progress  tu 
thL-  system  adopted  in  Italy  and  France,  the 
work  in  these  two  countries  being  dune  ex- 
clusively by  manual  labor.  In  the  method 
of  preparing  the  ground  for  vine  plimting.  1 
found  it  performed  in  a  very  economical 
and  more  expeditious  way  by  the  introduc- 
tion of  Lennon's  combined  double-fui'Vuw 
plough,  which  ploughs  and  subsoils  down 
to  a  depth  of  about  14  inches. 

Scdritiers  are  also  used  between  the  rows, 
and  very  little  hand  labor  is  required  to 
keep  the  land  well  cultivated  and  free  from 
weeds.  I  was  agreeably  surprised  to  find  so 
many  cheap  methods  of  culturi-,  which  1 
shall  also  introduce  in  Tasmania. 

My  opinion  is  that  the  wine  growing  in- 
dustry in  Victoria  will  be  permanently  pro- 
fitable. 

The  chief  wines  made  at  St.  Hubert  are; 
Hermitage,  Cabernet  Sauvignou,  Riesling 
and  Chasselas. 

Contrary  to  some  of  the  wines  of  South 
Australia  and  the  Northern  districts  of  Vic- 
toria, which  taste  sweet  and  alcoholic,  the 
Black  Hermitage  and  Sauvignou  grown  at 
St.  Hubert  are  very  delicate  wines,  rich  in 
flavor  and  having  all  the  characteristics  of 
the  best  French  Clarets,  besides  the  recom- 
mendation of  being  pure,  light,  dry,  agree- 
able and  healthy.  I  found  the  Riesling 
also  a  vt-ry  superior  wine,  and  resembling 
very  much  some  of  the  choicest  Rhine  wines* 
All  the  casks  which  I  tasted  (and  they 
were  not  few)  were  of  the  same  quality, 
character  and  flavor,  and  which  can  only 
be  obtained  by  proper  classification,  blend- 
ing and  maturing.  I  was  very  much  pleased 
in  learning  from  Mr.  De  Castella  some  pro- 
cesses which  are  in  many  ways  different  to 
those  in  vogue  in  France  and  Italy.  A 
good  many  of  his  best  vignerons  are  Italians. 
The  vines  will  bear  three  years  after  be- 
ing planted.  A  yield  of  400  to  SOO  gallons 
per  acre  is  considered  a  very  fair  average, 
although  Mr.  De  Castella  assured  me  that 
he  has  had  even  up  to  800  gallons  per  acre. 
Careful  vignerons  ought  to  discourage 
such  heavy  yields,  as  they  will  undoubted- 
ly impoverish  the  produce  and  weaken  the 
vine,  this  could  be  easily  prevented  by 
pruning  the  vine  much  closer. 

Some  of  the  vines  of  Mr.  De  Castella, 
though  very  healthy,  I  found  iu  some 
places  attacked  by  "Oidium,''  which  di- 
sease could  be  easily  prevented  by  carefully 
applying  a  coat  of  sulphur  twice  during  the 
season.  I  found  that  Mr.  De  Castella  does 
not  trellis  all  his  vines,  and  he  also  agreed 
with  me  that  trellises  will  always  give  a  far 
heavier  yield,  especially  when  wire  and 
posts  can  now  be  procured  at  a  moderate 
cost. 

I  was  also  much  surprised  at  finding  the 
grapes  so  backward  for  the  time  of  the 
season,  and  also  some  of  the  fruit  trees  in  a 
similar  state.  The  climate  uf  St.  Hubert  is 
decidedly  much  colder  than  that  of  Maria 
Island  and  the  East  Coast  of  Tasmania. 

Whilst  on    Maria    Island    we    had    the 
peaches  ripe  a  month  ago;  here,  on  the  con- 
trary, they  were  far  from  being  so  advanced. 
Mr.  De  Castella  told  me  that  he  experi- 
ences   very    sharp    frosts  iu    winter,   and 


some  ti^nes  also  iu  spring,  whilst  he  has  re- 
peatedly had  his  vineyard  under  snow.  He 
ried  to  grow  oranges,  but  they  proved  a 
partial  failure  on  account  of  ths  frosts. 

Mr.  De  Castella  will  supply  me  with  some 
30,000  or  40,000  plants  of  vines  out  of  hig 
nursery,  whilst  some  of  the  plants  for  table 
grapes  and  ehampaguo  I  shall  gut  from  the 
Murroy  district. 

Hjtving  already  engaged  a  superintendent 
vignerou,  who  acquired  great  experience 
both  in  Victoria  and  in  Italy,  as  well  as  oth- 
er vignerons,  I  have  also  ordered  all  the 
necessary  implements,  the  same  as  thos' 
used  at  Mr.  De  Castella's  vineyard.  I  shall 
therefore  begin  work  at  once  on  Maria  Is- 
land, and  over  50  acres  will  be  laid  out  this 
year  entirely  under  vines  of  tlift'ereut  varie- 
ties, besides  extensive  plantations  of  mul- 
berry trees,  oranges,  lemons  and  olives,  from 
South  ,\ustralia — the  whole  embmcing  100 
acres  of  laud. 

The  soil  and  climate  of  a  great  part  nf 
Tasmania,  and  especially  of  the  East  Coast, 
is  eminently  favorable  to  the  growth  and 
cultivation  of  the  mulberry  and  vine,  ami 
particularly  for  the  best-fl  n  ••!■ -'I  sound 
aud  wholesome  Claret,  on  account  of  its 
temperate  climate. 

I  should,  therefore,  recommend  Tusma- 
nians  to  try,  even  on  a  small  scale,  a  simi 
lar  plantation  ;  and  I  shall  gladly  supplj 
them  with  every  possible  information.  1 
should  also  like  very  much  to  see  Tasma- 
nians  drinking  more  light  wines,  once  it  it 
rendered  a  cheap  beverage,  aud  supersede 
the  use  of  those  heady  aud  doctored  nlci  - 
holic  compounds  so  much  iu  favor  at 
present. 

The  experience-of  older  nations  has  shown 
beyond  doubt  that  the  people  of  wine  grow- 
ing countries  are  sober  in  their  habits,  and 
that  the  consumption  of  light  wines  is  con- 
ducive to  temperance  and  health. 

As  stated  above,  I  conclude  by  repeating 
that  a  wine  drinking  country  is  always  a 
sober  country,  and  does  not  necessitate  the 
creation  of  such  an  institution  as  that  of 
he  "  Blue  Ribbon." 


Cnlermeuted  wines. 


ISaota  Clara  Valley.] 
We  find  there  are  many  persons  who 
have  conscientious  scruples  against  the  use 
of  fermented  wines  as  a  beverage,  scruples 
arising  from  ideas  obtained  in  countries 
where  what  is  sold  as  fermented  wine  is 
really  only  common  grain  spirit  reduced  by 
the  addition  of  water,  and  sufficient  tannin 
and  color  added  to  make  a  liquid  resemb- 
ling somewhat  in  color,  taste  and  general 
appearance  the  genuine  article  of  wine. 
There  is  no  doubt  but  that  such  an  article 
is  not  wholesome  nor  desirable  as  a  bever- 
age, and  that  there  is  something  of  a  possi- 
bility that  an  appetite  for  a  stronger  por- 
tion of  whisky  may  be  promoted  by  its 
use.  If  any  one  has  these  ideas  in  regard 
to  pure  wines,  we  are  not  disposed  to  call 
them  unreasonable,  even  if  they  do  not 
accord  with  our  own  opinions  on  the  sub- 
ject of  the  use  of  wines.  These  ideas  need 
uot,  however,  deprive  such  persons  of  the 
benefits  which  arise  from  the  use  of  the 
pure  juice  of  the  grape  at  the  table  for 
dessert  aud  other  purposes.  It  is  well 
known  that  an  article  called  unfermented 
wine  has  been  produced,  in  which  the  must 
has  undergone  no  fermentation,  but  contains 
all  its  natural  sugar  and  other  matter  which 
may  be  extracted  from  the  grape  without 
fermentation.  The  color  seems  to  come  from 
the  solution  of  the  coloring  matter  of  the 
skins  in  the  alcohol  formed  iu  fermentation 


and  therefore  whon  you  see  an  unferment- 
ed wine  having  a  fine  color  like  the  clarets 
you  may  have  a  very  reasonable  suspicion 
that  it  is  produced  by  the  use  of  aniliuH  dye 
which  cannot  be  recommended  for  the 
purposes   of   family  use  in   that  direction. 

Another  way  jn  which  wines  are  kept 
from  fermeuting  i.J  by  the  use  of  salicylic 
acid  or  some  other  antiseptic  substance 
which  kills  the  fermentative  germ  or  arrests 
its  action  for  a  long  time.  We  cannot 
recouimeud  wines  thus  produced.  Physi- 
cians have  pronounced  against  the  use  of 
salicylic  acid  and  believe  it  to  be  very  in- 
jurious when  taken  in  any  other  way  than 
us  a  medieine  mid  then  only  with  great  care, 
su  that  wines  made  in  this  way  should  uot 
be  partaki  u  of  in  any  quantities.  It  is  well 
known  that  a  heat  a  little  less  than  b  filing 
will  entin  ly  destroy  the  germs  of  ferment 
iu  any  liquid,  and  if  it  can  afterward  be 
protected  from  the  ;iiti..n  of  the  air  it  will 
leuiain  uuchuuged.  Pure  grape  must  being 
heated  and  claribed  and  carefully  sealed  uj)^ 
in  the  same  manner  as  fresh  fruits  are  pre- 
pared will  keep  indefinitely. 

We  dropped  a  note  to  one  of  our  sub- 
scrib  rs  iit  whose  residence  we  once  tasted  & 
uie  article  of  unfermtnted  wine,  and  asked^ 
iiiui  to  give  his  experience  in  its  preparation, 
uid  use,  but  we  supposi?  he  has  not  found 
ihe  time,  for  his  communication  has  uot  ar- 
lived.  We  will  therefore  give  such  direc- 
tions as  we  have  observed  in  the  course  of 
onr  own  limited  experience.  Prepare  the 
must  by  crushiug  the  grapes  and  carefully 
^training  the  expressed  juice.  By  the  prop- 
■  r  blending  of  different  varieties  of  fruit 
you  can  secure  just  the  proportion  of  sugar 
and  acid  that  is  agreeable  to  you,  and  yon 
mny  be  your  own  judg<»  in  this  matter. 
Heat  this  nearly  or  quite  to  the  boiling 
poiut  and  carefully  seal  up  in  the  ordinary 
glass,  self-sealing  jars  or  bottles,  using  the 
greatest  care  in  doing  the  work  thoroughly 
and  well,  and  you  have  your  unfermented 
wine  that  will  keep  as  many  years  as  you 
desire.  We  have  known  persons  who  hav- 
ing lost  too  large  a  percentage  of  the  jars  by 
defective  sealing,  tied  a  piece  of  cotton  bat- 
ting over  the  top  of  each  jar  and  the  per- 
centage of  perfect  keeping  was  very  ma- 
terially increased.  It  occurs  to  us  that  the 
cotton  might  be  moistened  in  an  antiseptic 
solution  of  salicylic  acid  and  dried  before 
putting  on  with  favorable  effect,  but  this  is 
only  conjecture  and  to  be  conformed  by  ex- 
periment. 

To  the  wine  drinker  who  has  become 
used  to  this  particular  kind  of  wine,  this 
preserved  grape  juice  might  not  be  entirely 
agreeable,  but  we  know  that  those  who 
have  partaken  of  unfermented  wine  pre- 
pared in  this  way  have  become  as  much  at- 
tached to  it  as  the  Frenchman  to  his  claret. 
There  is  no  disputing  about  tastes  and  both 
cases  are  entitled  to  respect.  Another  way 
in  which  the  juice  of  the  grape  might  be 
prepared  for  use  as  a  beverage  without  fer- 
meutiition,  would  be  to  condense  it,  by  de- 
priving it  of  its  water  in  a  vacuum  pan  aa 
milk  is  condensed,  and  by  reducing  it  with 
the  proper  quantity  of  water  when  used,  it 
would  have  the  same  qualities  as  the  fresh 
juice  and  at  the  same  time  be  very  portable, 
so  that  it  might  be  conveniently  carried  on 
a  long  journey  or  voyage  with  the  smallest 
possible  amount  of  trouble,  water  being  ob- 
tainable almost  everywhere. 


The  Report  of  the  Fourth  Annual  State 
Viticultural  Convention  is  now  published 
and  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more. 
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Th«r    XMtloual    AftMorinlluii. 


Spfiikiiig  ut  Napa,  Mr.  George  Husmanu 
ftrtid:  "We  have  accompliahed  a  great  anti 
lAKtiug  good  by  orgauiziog  as  wo  did  and 
two  thiugs  have  been  demoustrated:  Ist. — 
The  iudustry  as  a  National  industry  has 
been  recoguiztd  by  the  Government  and 
the  Commissioner  of  Agriculture  has  taken 
a  decided  stand  in  regard  to  it,  the  official 
named  placing  thirty  men  at  our  disposal 
during  our  sessions.  2ud. — A  peaceful  and 
successful  dt-mimstration  opposed  to  tet- 
totalers.  At  a  large  meeting,  for  which 
5,1)00  invitations  had  been  issued,  Eastern 
vines  were  one  evening  served  freely  to 
every  one  ;  the  next  evening  California 
\tices  were  as  freely  sampled.  There  were 
from  three  to  four  thousand  people  present, 
the  sessions  lasted  until  midnight  and  no 
one  became  intoxicated.  The  people  were 
not  aware  up  to  this  time  that  California 
could  produce  such  wine.  They  say,  at 
reasonable  prices,  we  cannot  supply  the 
demand  for  it." — Xapa  lieporler. 


<iirn|>e9   lu    Llveriuore. 


[Lirennore  Herald.] 

We  present  herewith  an,  estimate  of  the 
grape  crop  of  Livermore  district  for  the 
coming  season,  made  by  a  prominent 
vino  grower  of  this  valley.  It  is  the 
result  of  a  careful  examination  of  the  pres- 
ent condition  of  the  crop,  aided  by  the 
Herald's  table  of  acreages  of  the  various 
varieties  of  bearing  vines.  It  is  what  he 
calls  a  liberal  estimate,  based  upon  the 
proposition  that  there  be  no  further  set- 
backs to  the  crop.  He  figures  in  tons  as 
follows : 

Zinf&DJel,  823  a^res  (tons) 1387 

Mataro,  246  acres 329 

All  other  varieties,  1473  acres 686 

Total  yield  (tons)     2401 


Not  a  Wise  Chllil. 


(Boston  .Record] 
Talking  about  busy  men  who  leave  their 
homes  early  and  get  back  after  dark  and 
never  see  their  children,  a  mau  of  that  sort 
was  hurrying  away  one  morning  when  he 
found  that  his  little  boy  bad  got  up  before 
him  and  was  plajlng  on  the  sidewalk.  He 
told  the  child  to  go  in.  Child  wouldn't. 
Man  spanked  him  and  went  to  business. 
Child  went  in  howling.  The  mother  said. 
"What's  the  matter?"  "Man  hit  me," 
blubbered  the  youngster.  ''WTial  man?" 
"The  man  that  stays  here  on    Sundays." 


AGENCY    OF 


WM.  T.  COLEMAN  &  CO. 

91  MICHIGAN  AVENUE,  CHICAGO. 

California  Products  a  Specialty 


California 
Canned 

Fruits, 


California 


Dried 
Fruits, 


WINE  MEN! 

ST.  HELENA,  July  8,    1886. 

I  have  on  hand  at  my  Cellar 
at  Bello  Station,  2  1-2  miles 
south  of  St.  Helena,  I  5,000 
Gallons  of  White  Wine,  the 
vintage  of  1884,  Riesling, 
Chasselas  and  Burger  ;  also, 
35,000  gallons  Riesling, 
Chasselas,  Burger  and  Zin- 
fandel  Claret  of  1885,  which 
I  offer  for  sale  cheap  to  make 
room  for  this  year's  vintage. 

J".   XX.   AXcCox*ca.. 


California 

Raisins. 


Calitornia 

Wines, 

A 
I. 

liCalifornia 

Oranges 


COLUMBIA  AND  SACRAMENTO  RIVER  SALMON, 


-AXD  ALL- 


Paciflc  Coast  Products  Suited  to  Eastern  Trade. 


CONSIGNMENTS  SOLICITED,  AJS^D  ALL  CORRESPONDENCE 

PROMPTLY    ATTENDED 


TO. 


T.  B.  McGOVERN,  Manager. 


July  16,  1886 


BAJS    FllANCISCO    MEROHjOfT. 
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THK    GRAPE    CHOP. 


KeportH  to  tllP  Mlntr  VllifiilliirHl  4'utn- 


Mr.  John  II .  Whoeler,  Sfcretary  to  tho 
State  ViticuUumi  Comiuission,  has  been 
endi-ftvoriug  to  obtaiu  reports  from  the 
LoL'iil  Viticultural  luspectors  as  to  the 
cominy  grape  crop. 

Besides  the  following  letters  which  have 
been  haudiil  to  us  for  publicatiou,  Air.  R. 
J.  Northuiu  of  Auuheim  reports  a  full  crop 
for  his  section,  aud  Mr.  Kob<.rt  McPhcrson 
reports  a  full  crop  of  Muscats  iu  Orange, 
Los  Augflfs  county.  Following  are  the 
letters  rfceived  ; 

FROM    FBESNO. 

This  year's  grape  crop  of  Fresuo  county 
is  very  promising.  T.he  berries  set  well  as 
K  rule.  Tho  Trousseau  iu  some  vineyards 
is  ivn  exception  to  that,  to  a  small  extent, 
having  suffered  a  triHe  from  coulure,  or  the 
weather,  during  the  settiug  season.  Mildew 
made  its  appearance  in  a  few  isolated  wet 
spots.  But  by  an  early  and  seasonable 
application  of  sulphm-  that  evil  was  entirely 
overcome.  The  prospects  for  the  coming 
crop  compare  favorably  with  those  of  1885 
and  IS84.  The  abovu  description  includes 
the  raisin  grapes.  M.  Desicke. 

June  29,  1886. 

FROM    ST.    HELENA. 

It  is  impossible  to  give  accurate  imfoima- 
tiou.  The  general  verdict  is,  however,  that 
the  crop  will  fall  considerably  short  of  what 
it  promised  a  month  ago.  Iu  many  in- 
stances the  Rieslings  and  Ziufandels  have 
Buffered  by  the  grapes  di'oppiug,  and  what 
remain  are  not  uniform  iu  size  on  the 
clusters.  Not  so  much  complaint  in  regard 
to  other  varieties.  Have  heard  of  no  in- 
jury by  mildew.  Can  only  guess  how  this 
year's  crop  will  compare  with  that  of  1885, 
but  from  present  indications  would  think  it 
would  be  20  per  cent  better.  A  great  deal 
yet  depends  upon  the  weather.  If  we 
should  have  hot  scorcning  ■\\'inds  (which  is 
possible),  it  would  materially  reduce  the 
yield.  Frank  Pellet. 

June  28,  1886. 

FROM    SANTA    CLARA. 

In  regard  to  the  appearance  of  the  grape 
crop  iu  this  vicinity,  I  have  to  report  that 
in  our  own  vineyards  we  will  have  on  the 
whole  somewhat  more  than  three-quarters 
01  a  full  crop,  the  deficit  being  caused  by 
the  failure  of  the  Charbono  to  set  as  well 
as  it  should.  The  Zinfaudel,  Mataro  and 
Grenache  are  a  full  crop,  that  is,  will  aver- 
age five  tons  per  acre.  The  shy  bearers — 
Malb'.c,  Chauche  Noir,  Ploussard,  etc., — 
where  long  pruned,  are  looking  vei-y  fine. 
Berries  have  set  well  and  no  appearance  of 
mildew  as  yet.  It  is  difi&cult  to  compare 
this  year  with  188-4  and  1885  ou  account  of 
new  acreage  coining  in,  but  the  crop  will 
probably  double  that  of  1884  and  treble 
that  of  1885.  The  above  remarks  will 
apply  generally  to  the  vineyards  of  the 
whole  district.  R.  T.  Pierce. 

June  20,  1886. 

FROU   SAN    JOSE. 

In  relation  to  the  grape  crop,  the  old 
vines  are  looking  fine  and  promise  a  large 
crop,  but  there  are  only  about  200  acres  of 
old  vines  in  this  section.  There  are  about 
6000  acres  of  vines  here  from  3  to  5  years 
old.  About  one-quarter  are  Charbono  and 
are  almost  a  failure;  the  other  varieties  are 
a  fair  crop.  I  think  we  will  have  a  fair* 
crop  to  compare  with  last  year.     I   would 


say  in  the  proi)ortion  of  one   to  three  in 
favor  of  1886,  if  we  have  no  more  set-backs. 
J.  C.  Mebithew. 
July  2,  1886. 

FROM    LIVERMORE. 

I  have  only  to-day  been  able  to  form 
some  estimate  of  the  grape  crop  of  this 
year.  Quite  a  number  of  varieties  of  grapes 
have  not  set  well  and  the  Zinfaudel  is  one 
of  them.  The  reason  generally  accepted 
for  what  is  called  coulure,  and  from  which 
most  all  varieties  have  suffered  in  our  val- 
ley, wiis  due  to  some  very  hot  weather, 
followed  by  cold  aud  quite  heavy  winds. 
Mildew  only  affected  the  vines  where  sul- 
phuring had  not  been  done  iu  the  projier 
time,  aud  the  loss  from  it  is  but  small. 
The  crop  for  1886  I  estimate  from  UOO  to 
1600  tons,  or  about  two  thirds  of  what  I 
thought  the  croji  would  have  been  three 
weeks  ago.  Geo.  Bernard. 

July  5,  1886. 

FROM    RUTHERFORD. 

The  "  condition  of  the  grape  crop' '  in  this 
district  seems  to  be,  generally,  pretty  good. 
The  Zinfaudel  is  in  some  cases  light,  or  at 
least  below  the  average;  and  it  is  notable 
that  those  vines  which  were  "pruned  for 
grapes''  and  produced'  enormously  in  '8-1, 
are,  as  a  rule,  suffering  now;  affording  fur- 
ther (unnecessary)  proof  that  the  law  of 
"Action  and  re-actiou''  is  immutable.  The 
lesson  taught  is  obvious.  I  cannot  learn 
that  mildew  is  troublesome.  Coulure  has 
in  some  localities,  and  in  different  varieties 
according  to  locality,  considerably  reduced 
the  crop.  Probably  the  Franken  RiesUng 
has  suffered  most.  It  is  certaiuly  most  fre- 
quently mentioned.  Comparing  the  pro- 
spective yield  with  that  of  1831,  it  is  not 
easy  to  forecast  the  result.  Inquiry  among 
those  most  carefully  observant  will  frequent- 
ly elicit  answers  which  show  local  acquaint- 
ance, only,  with  the  facts.  Where  Ziufan- 
dels  planttd  in  '81  predominate,  and  are 
showing  light  crop,  a  falling  off  from  the 
yield  of  '84  is  predicted,  while,  on  the  oth- 
er hand,  lattr  plantations  or  different  train- 
ing show  prospective  results  which,  taken 
together  with  the  increased  acreage  of  bear- 
ing vines,  lead  to  an  estimatud  increase  from 
'8-4  of  ten  to  thirty  per  cent.  My  pre^e/it 
impression  is,  that  the  increase  in  this  coun- 
ty will  be  equal  to  20  per  cent,  on  yield  of 
'84.  Further  investigation  might  lead,  how- 
ever, to  a  widely  different  estimate.  I 
should  add  that  my  opportunities  for  care- 
ful study  of  the  subject  have  been  too  limit- 
ed to  render  the  forecast  of  special  value. 
H.  W.McIntyre. 

July  3rd,  1886. 


Mr.  H.  "W.  Crabb  of  Oakville  reports  that 
he  expects  the  wine  crop  of  Napa  county 
will  reach  from  five  to  sis  milliuu  gallons, 
nearly  double  that  of  last  year. 


CALIFORNIA      VINEYARDS. 


K 


RVU    CHAKL£S. 

_  Km;;  St-ition,  St,  Helena,  NapaCo.,Cal, 

Producer  of  fine  Wiues  and  Brandies. 


JC.    WEIN 
.     St.  Holt 


BEIWER,  Manufacturer  of  Wines,  neat 
lena. 


HW.  URABB. Wine  Cellar  and  Distillery,  Oakville, 
,     Napa  County . 


SAX     FKANCI.SCO    WIXERY.    KrEFf     &     REH- 
fuess  Proprietors,  IKiM  Eighth  St. ,S.  F..Cal. 

MOUNTAIN     WINE 

From  the  <,\'leljratcil 

VERBA  BUENA  VINEYARD, 

Situatid  7  miles  East  of  San  Jose.  Oue  thousand 
feet  alKive  the  Valley.  In  eaaea  or  bulk  tine  old  Bur- 
gundy and  Mountain  Riesling. 

PAUL  O.  BURNS  WINE  CO.  Proprietors. 
Braoc-h  Cellars  in  San  Jose,  Cal. 

Wm.  T  Coi.ema>'  &  Co.,  Sas  Francisco, 

Sole  Agents  for  Chicago  and  2few  York 


A.  1676  S.I.  XII.  iHB 
I.  R.  ir^^t^O.      ^S^ 

Tlin  liiduslrioui  never  .Siak. 

GUY  E.  (iROSSE,  Broker  in  Ural  Estate 

KanchoB.  Roeldi'iico,  BufilnCHS  and  Manufuctui^ 

Ing  Property  Bought  «nd  Sold  ou  CommiBHion. 

Aqu  PubllBbernf  "Sonomn  C'lunlr  l.aiKlIivgUUtr  aod 

B*nta  Ktwft  nuilnFD*  Dlrefllury," 

Office,  No.  312  B  St..    Sahta  Rosa,  Cal. 


BOSTON  BELTING  CO. 

GOOD    HOSE    A    SPECIALTY. 


J.  W.  CiRVIN  &  CO., 

24     CALIFORNIA  STREET,        S.  F. 


niTrno 

I  FOR    WINES.  I 


I  ILILIIO 

UEO.    J.    Ill  irC'llIKUti, 

148  N.  HOWARD  ST.,  Baltimoek.  Mi,. 


E.  L.G.  STEELE  &  CO., 

Succesiora  to 

C.  ADOLPHE    LOW  &   CO., 

COMMISSION  MERCHANTS. 

AErenia  American  Sugar  Befioery  and  Wuhlngior 
S^  mon  Cannery. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Importers  ami  Dealers  in 

CORKS,    BREWERS'    AND     BOTTLERS      SUPPLIES, 

SOOA   WATER  AND   WINE   DEALERS'   MATERIALS. 


ALEX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENCES  ANO  FLAVORS. 


331  SATRAMESITW  ST. 


San  Francisco 


IU"OA7\r       H.3E3.A.I>"y. 


THE 


OF  THE 


FOURTH   ANNUAL 


STATE 


VITICULTURAL 

CONVENTION. 


PRICE,  ONE  DOLLAR. 

Office  of  the  San  Francisco  Merchant. 

E.G.  HUGHES  &CO., 

Publishers, 

511  Sansome  Street, 


THE      CfPERTIXo      VITII)tLTi;RAL     SOCIETY 

Meets  on  the  ev,^-int;  of  the  third  Thursday  of  nsh 
uwuiU  at  ^Ir.  Montgomery's. 

.1.  C.  MERITHKW President 

J    I).  WILI.IAVIS    Vice. President 

K.  C.  STILLKK     Secretary 

PIca«u  a<ldrc-H„  M\  conint-'nications  toR.  C.  SnLLKR, 
Gul,„civlllc.  SADtu  Clara  Co.,  Cal. 


FRAZER  ax^Ie 

IlEST  IN  THE  WORLD     UllkHWk 

Itfl  wearing  quallile's  ar<-  unsurpassed,  actually 
outlasting  two  boxes  or  any  other  brand.  Fre«Irom 
Animal  Oils.     GET  THE   C;EMJ1NE. 

FOR    SALE    BY 

CALIFORNIA       31ERCUANTH 

and  Dealera  generally. ^^^ 


T.  &  M.  E.  Tobin  &  Co, 


PilODDCER.S   OF    PURE 


CALIFORNIA  WINES  &  BRANDIES, 

Cur.  .Stoctkoii  A  O'Fnrrfll  Mm.. 
San  Francisco,  CaL 


DIVIDEND    NOTICE. 

The  German  Savings  and  Loan 
Society. 


DIVIDEND  NOTICE-THE  GERMAN  SAVt.NGS 
and  Loan  Society.  -For  the  half  vear  ending 
.lune  30,  18S6.  the  Board  of  Directoratf'the  Gernian 
Savinirs  and  Loan  Society  has  deciare-l  a  dividend  Kt 
the  rate  of  four  and  thirty-two  onc-hundredths  (4 
;J"J- 100)  per  cent  per  annum  on  term  deposits  and 
three  and  sixtv  one-hundred ths  (3  (iU-100)  per  cent 
per  annum  on  ordinary  deposits  pavable  on  »nd 
alter  the  l9t  dav  of  July,  1886.     Bv  order. 

GEO.  LETTE.  SecrcUry. 

ESTABLI:i;HED  JN  1860. 

ALL    WINE    MAKERS 

Should  drink  the 

PURE      BELMONT 

—  HA.M1.M,\DE  — 

SOUR   MASH   WHISKY. 

Supplied  in  lots  to  f^uit  by 

JAMES  CIBB,  617  Merchant  St. 


THE    RISOON 

IRON  AND  LOCOMOTIVE  WORKS- 

Cor.  Beale  A  Honartl  Sts..  S.  F. 

W.  H.  T.^YLOR,  Prest.        JOSEPH  MOORE,  Supt. 

BUILDERS  OF  STEAM  MACHINERY 

IS    ALL    lla    BR.^NIH?>. 

Steamboat,  Steamship,  Land  Engines 

and  BOILERS,  fiigh  Pressure  or  Compoond. 

STEAM   VK.SSELfiof  ali  kintls   built  complete,    with 

Hulls  of  Wood,  Iron  or  Composite. 
STEAM  BOILERS.     Particular  attention  given  to  the 

iiu.ility  of  the  material  and  workmanship,  and  none 

but  first-class  work  produced. 
SL'GARMILLS  AND  SL'GAR-MAKING  MACHINERY 

made   after  the  most  approved  plans.      Also,  all 

Boiler  Iron  Work  connet-ted  therewith, 
Pl'MPS.     Direct  Acting  Pumps,  for  irrit.'ation  or  City 

Water  Works  purposes,  built  with    the    celebrated 
Davy  Valve  Motion,  superior  to  any  other  ^unip. 


Graham  Paper  Co. 


OF  ST.  LOUIS. 

W.  G.  Richardson, 

PACIFIC  COAST  MANAGER, 
No.  529  Commercial  St., 

S.\N  FK.A.XCISCO,     -     -    -    Califorsu 
Telephone  No.  1061. 


108 


SAif    PRAIfOISCO   MEROHAJUT. 


July  16,  1886 


■AN     FBANCIKCO    ftUIPPIXO. 


Betums  of  thu  shipping  arrivals  at  San 
Francisco  during  thi*  first  half  of  this  year, 
Bhow  a  largo  increase  in  the  number  of 
arrivals  over  similar  periods  in  former 
years,  though  their  aggrt-gat*?  tonnage  is 
slightly  less  than  in  1HS5.  Out  of  294, 
the  total  nnmber  of  veasfls  that  arrived  at 
this  port,  uo  less  than  116  came  from  the 
Hawaiian  Islands,  ju»t  the  same  number  as 
all  the  arrivals  from  Europe,  Australia, 
British  Columbia,  China  and  Japan  put  to- 
gether. The  tonnage  of  the  Hawaiian  ves- 
sels was  only   exceeded  by  the  tonnage  ar- 


riving from  Europe  and  Anstratia,  which 
consisted  of  the  large  vessels  bringing  gen- 
eral merchandise  and  coal  to  this  port  and 
loading  up  with  return  cargoes  of  grain. 
Of  all  the  vessels  from  the  Islands,  it  is 
safe  to  assume  that  75  per  cent,  were  undtr 
the  American  flag,  and  n-gular  traders  in 
the  transportation  of  produce  to  and  from 
the  Hawaiian  Kingdom.  It  is  also  satis- 
factory to  note  an  increase  in  the  number 
of  vessels  tlying  the  Hawaiian  flag,  all  of 
which  were  either  built  in  this  country  or 
purchased  with  Americau  capital  from  Eng- 
'ish  owners. 


OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

Pen  p.  M.  s.  s.  GO'S  steamer  san  blas,  june  30,  isse. 


TO  NEW  YORK. 

MARKS 

SHIPFKRS. 

PACKAGES   A.SD   COXTESTS. 

GALLONS 

VALCB 

B  DrtyfuB&Co 

U  Anduran  i  Co 

1449 

394 

2324 

«R7o 

\V  M.  A"&sliin;,'»on 

G  &  l",  New  York 

5  half  punchc'-iis  Wine 

50  barrels  Wiiiu 

240 
10J>S 

Total  ftiHOunl  of  Wine. . 

4,167 

S1.913 

TO   CENTRAL  AMERICA. 

A  F,  Champt-'rico.. 
H  P,  AcaJutU  ... 

M  M,  Acnjiitla 

FS.  Acajutla 

M  H,  Acajutla 


McCarthy  Bros  a:  Co.. 

JohnT  WriKht 

(,'rruela  i  Lrioste 


48cases  Wine 

4^  casks  Wine... 

4  keg  Wine 

I  keg  Wine 

9  cases  Whiskey. . 


Total  amount  of  Wine 

Total  amount  of  Whiskey,  9  cases 


240 
119 

SO 


$168 

100 

60 

18 

SO 


^46 

80 


TO    MEXICO, 


H  P.  MaTKtlan 


.[Thannhauger  &  Cn         |1  barrel  Wine | 


MISCELLANEOUS   SHIPMENTS. 


DESTINATION. 


Hooolulu.. 
Honolulu . . 

Tahiti 

China 

Japa  I 

Victoria  . . , 
Honolulu.. 
Kahului. . . 


Zealandia 

W  S  Bon'ne 

Tropic  Birl 

City  of  Rio  de  .laneiro.. 
City  of  Rio  de  Janeiro., 
ymen  of  lb«  Pacific... 

W  G  Irwin 

Rosario 


Steamer  . .. 
Schooner,.. 
Barkeotine. 

Steamer . 

Steamer. 

Steamer 

Brig 

Schooner . . 


917 

120 

92 

50 
677 

40 
fjOO 
137 


$841 
S3 
47 
28 

554 
40 

651 
92 


TO   NEW   YORK— Peb  Steameb  Colima,  July  7. 

E  L.  New  York    .  - 

|A  Bruri  &  \^o |20  bairels  Mine 

10001 

8400 

TO  PANAMA. 

J  K.  I'anuna 

10  AnduraD&Co |30  half  puDcheODS  Wine 

1     1S3UI 

J730 

TO   CENTEAL  AMERICA. 


T  S,  Punta  Arenaa       

P,  in  diamond,  Punta  Arenas.. 
V,  in  diamond,  Punta  Arenas.. 

O  de  B.  Punta  Arenas 


T  S.  Punta  Arenas.. 
B  Ac  T.  l^Libertad., 


Lilienthal  &  Co 

Wilmerding  &  Co.. 
B  Dreyfna  &  Co... 

Parrott  &.  Co 


Cabrera,  Roma  &  Co.. 
Urruela  &  Urioste, . . . 


1  barrel  Whiskey.. 
\  barrel  Whiskey.. 
14  ke^s  Wine 

I  case  Wine 

20  cases  Wine 

1  box  Brandy 

1  barrel  Whiskey., 
1  cask  Wine 


Total  amount  of  Wine 

Total  amount  of  Brandy . . . 
Total  amount  of  Whi^kev.. 


Fr«lffhl   on   Wlue. 


[S.  F.  Real  H^tatt:  Circular! 

One  Btill  hears  people  talk  of  Californiu 
wine  heiug  sent  to  tlntopc.  iiml,  after  un- 
dergoing a  process  of  mixing  or  some  other 
kind  of  uiauipultition  coming  back  hero  to 
be  sold  at  a  high  price  under  a  Frt-nch  or 
German  namo  or  label.  No  one  would  aay 
this  unless  he  was  very  ignorant  of  the  facts. 
We  produce  much  good,  sound,  pure,  drink- 
able wine,  and  exceedingly  little  or  no  fine 
delicate-flavored,  exquisite  wine  which 
would  fetch  a  high  price  all  ovt-r  the  world 
and  which  it  would  pay  to  export  anywhere, 
because  the  expense  of  the  freight  would 
bear  so  small  a  proportion  to  the  value  of 
the  wine.  The  time  may  come  when  we 
shall  do  this,  but  this  is  entiiely  in  the  fut- 
ure. Notwithstanding  the  pr.  vhI.  nee  of 
phylloxera  iu  France  and  other  countries, 
there  is  abundance  of  wine  of  ordinary 
quality,  produced  in  Europe,  as  good  and 
even  better  than  ours,  and  sold  there  at  a 
lower  price  than  ours  is  sold  at  here  High 
freights  alone  will  keep  our  wines  at  home. 
A  man  told  us  the  other  day  that  he  had 
sent  two  3-i-gallon  casks  of  wine  to  friends 
in  England,  in  a  wheat  ship.  The  fri-ight 
on  each  cask  was  forty  shillings,  or  ten  dol- 
lars. One  of  the  friends  to  whom  he  sent  a 
cask  wrote  to  him  saying  that  he  had  ar- 
ranged that  a  wine  merchant  whom  he 
knew  well  should  on  its  arrival  take  deliv- 
eiy  of  it,  keep  it  in  his  cellar  aad  after  al- 
lowing a  proper  lime  to  elapse,  bottle  it 
carefully  and  see  that  all  justice  was  done 
to  it.  The  wine  merchant  said,  looking  at 
the  bill  of  lading  on  which  the  amount  of 
freight  was  written,  that  it  was  the  expense 


of  the  freight  alone  which  prevented  him 
from  importing  wine  from  California,  and 
that  he  got  a  cask  of  double  the  size  from 
Bordeaux  to  London  at  the  rate  of  two 
■hillings  and  sixpence,  or  sixty  cents.  It  is 
much  better  to  know  thcM  facts,  favorable 
or  not.  The  expense  of  freight  which  makes 
itimpossible  to  ship  ordinary  California  wine 
to  Europe  at  a  profit,  ought  to  make  it  im- 
possible to  ship  ordinary  French  wine 
here  at  a  profit,  and  yet  this  is  done,  simply 
because  ordinary  French  wine  is  often 
palmed  off  on  us  as  wine  of  a  superior  class 
and  charged  for  accordingly.  We  are  ignor- 
ant of  what  is  sent  us  here,  but  they  can 
measure  exactly  the  quality  and  value  of 
the  wine  we  send  them.  They  con- 
stantly throw  dust  in  our  eyes,  to  their 
profit,  in  the  wines  they  send  us,  but  wec&n 
not  reciprocate  iu  our  exports  of  native 
wines.  It  is  a  mistake  for  as  to  think  that 
there  is  likely  to  be  a  famine  of  ordinary 
common  every-day  wine  in  Europe.  Wine 
of  this  class  is  produced  in  great  abundance 
in  Italy,  Sgain,  Hungary,  Greece  and  other 
countries,  at  a  lower  cost  than  we  can  pro- 
duce it.  In  the  great  French  colony  of  Al- 
geria, wine  production  is  spri  ading  rapidly, 
and  some  of  the  Algerian  wine  is  of  high 
quality. 


Price   ol    Gni|>«H, 


A.  G.  Chauche,  proprietor  of  the  Mont 
Rouge  wine  cellar,  has  contracted  for  the 
crop  from  J.  H.  Wheeler's  vineyard,  on 
West  avenue,  at  $20  per  ton.  The  estimate 
of  the  crop  is  from  100  to  120  tons.  Mr 
Chauche  now  offers  ?20  for  what  grapes  he 
ia  prepared  to  handle — 600  to  700  tons. — 
Livemwre  Herald. 


8304 

24 

260 


TO  MEXICO. 

A  V,  Acapuico 

M  0,  Acapuico 

121 

48 

169 

?49 
38 

«S7 

1                  "                  11  barrel  Wine 

TO    GERMANY. 

R  Uehuert,  Germany 

.  |C.\nduran  &i*o  ..   -..  |2  barrels  Wine 

1         lOO 

1           «68 

MISCELLANEOUS  SHIPMENTS. 

WM.  T.  COLEMAN  &  CO., 

Commission    Merchants. 


SAN  FRANCISCO, 

Agency  Wm.  T.  Colemas  &  Co., 

ASTORIA,  Or., 


CHICAGO, 


NEW  YORK, 

A«ncy  Wm  .  T.  Colemas  A  Co. 

LONDON. 


With  Agents  and  Brokers  in  every  Commercial  City  of  Prominence  in  the  UoioD, 


OMTWATIOS. 


AplA.... 
Mexico.. 


Hcr» 

Newbem. 


Schooner. . 
Steamer  . . 


260 
583 


$220 
8.56 


Total  shipments  by  Pan&m»  steamers, , 
ToU!  pMpmenU  by  oth^r  «ea  routes... 


fi.0S7  e«1lons 
a.270      " 


93.883 
2,aiO 


Urand  tcUU 11,323 


WE  MAKE  A  SPECIALTY  OF  HANDLING  THE 

RAISIN    CROP    OF    CALIFORNIA    ! 

Ami  amongst  others  we  are  Agenia  tor 

Riverside  Fruit  Company  of  Riverside,  Miss  Mary  F.  Austin 
of  Fresno,  McPherson  Bros,  of  Orange,  T.  C.  White  of  Fresno. 

With  many  other  of  the  Most  Prominent  Curtrs  of  this  State. 

Onr  Facilities    for   Promptly  Plnclng^  Hud   ^  Uloly  DIstribiitinic  Their  Pr<Mlac« 

('nil  be  AKcerlnliietl  Troiii  Ibe  Abi»ve  well-kuonn  Carers. 


We  are  also  Lartre  H.andlera  of 

ORANGES,  DRIED  FRUITS,  HONEY  AND  BEANS 

IN  TBE  EASTERN  STATES. 


Ailvniire^  Mntlo  when  Keqiiireii.   nnd  Tiill  lul'ormntlou  of  .MArketli  Prompllj 
Oiveu.    Afldress 

Vrm.T.  COLEMAN  &  Co. 

Market  &  Main  Sts..  S.  F. 


July  16,  1886 


SAN   FRANCISCO   MERCHANT. 


109 


Olive    Collare. 


Writing  on  the  abore  subject  to  the  Sonoma 
Index- Tribune,  Mr.  Adolphe  Flnmant  sixja  : 

Ist.  That  snch  trees  can  be  planted 
more  saccessfully  on  rocky  lands  whosi 
value  is  bnt  one-fourth  or  one-fifth  of  thosi 
suitable  to  vine  culture. 

2nd.  That  the  cost  of  plautalion  and 
ultiniato  yearly  cultivation  do  not  reach 
one-third  of  the  cost  of  a  vineyard. 

3rd .  That  the  crops  can  be  gathered 
with  much  more  economy  and  celerity  thau 
grapes  can,  and  that  the  olive  oil  or  pickled 
olive,  which  can  be  made  with  outfittiuiis 
costing  about  one-tenth  part  of  those  re 
quired  for  wine  making,  can  be  disposed  of 
within  a  week  from  the  gathering  of  the 
berries. 

4th.  That  the  insect  pests  that  are  liable 
to  attack  the  olive  tree  can  be  fought,  with 
ordinary  care,  with  much  more  ease  and 
economy  thau  phylloxera,  or  other  enemies 
of  the  vine. 

5th.  That  an  olive  tree  planted  in  per- 
manent site  from  the  one  year  old  rooted 
cutting,  will  develop  with  more  vigor  and 
rapidity  than  if  kept  several  years  in  nursery 
to  be  transplanted  when  sis  or  seven  years 
old,  as  is  sometimes  done  in  Europe  by 
parties  who  wish  to  retain  meantime  the  use 
of  their  rocky  lands  for  pasturage,  and  that, 
when  so  planted,  it  brings  berries  when 
four  years  old,  and,  beginning  with  its  fifth 
year,  gives  paying  crops  which  increase  in 
quantity  from  yebr  to  year  until  the  tree 
reaches  its  full  development,  when  it  will 
pay  several  times  more  than  the  best  vine- 
yard. 

Gth.  That  the  profit  on  the  crep  can  be 
computed  at  about  50  cents  net  per  gallon 
of  berries,  and  that  while  the  tree  is  apt  to 
give  6,  8,  10  gallons  of  fruit  when,  6,  8,  10 
years  old,  its  capacity  of  bearing  will  rea«h 
20,  30  and  -40  gallons  per  tree  when  in  from 
15  to  20  years  it  will  have  reached  its  full 
maturity. 

7th.  That  the  tree  seems  to  be  harder 
to  die  than  old  Methusala,  and  that  it  can 
be  considered  as  a  permanent  investment 
nnce  there  are  olive  trees  still  living  at 
Jerusalem,  which  were  known  during  Evan- 
gelical times. 

8th.  That  the  tree  will  stand  the  longest 
spells  of  dry  weather,  and  not  be  affected 
unless  by  such  extremes  of  hot  or  cold 
weather  as  are  absolutely  nnknown  in  Cali- 
fornia. 

9tD.  That  the  Picholine  variety,  which 
Mr.  Flamant  has  adopted  for  his  plantation, 
while  it  makes  very  good  oil,  stands  as  the 
best  for  pickling.  Moreover  it  grows  quick- 
ly, and  is  less  subject  to  damages  by  in- 
sects thau  other  varieties  are. 


THE  FRENCH  ON  FRAUDS. 


A  gentleman  residing  in  Montpellier, 
France,  has  sent  us  some  particulars  of  the 
punishment  meted  out  to  French  wine 
frauds .  Two  men  were  each  fined  500 
francs,  were  imprisoned,  and  their  names 
with  the  full  particulars  of  their^crime  were 
ordered  published  in  two  papers.  A  third 
party  was  fined  1,000  francs,  in  addition  to 
three  months^imprisonment  and  the  confis- 
cation of  his  goods,  and  six  papers  were 
honored  with  the  pubbcation  of  hisofi^ense. 
A  fourth  man  was  fined  500  francs,  his 
goods  were  confiscated,  and  he  was  made 
notorious  through  the  medium  of  six 
journals. 

Oar  friend  writes; 


MoNTi'ELLiKB,  Juue  23.  1885. 
Could  yon  not  getjsuch^a  bill  through,  in 
order  to  punish  the  California  and  New 
York  rascals  ?  It  would  be  an  immense 
service  to  the  honest  wiue  dealers  of  Amer- 
ica. It  is  not  the  fine  that  these  swindlers 
fear  so  much,  but  what  they  do  (ear  is  to 
by  brand  d  as  such  boforu  the  world,  by 
having  th  ir  infamy  ptiblisked  in  the  lead- 
ing papers,  uiid  to  have  printed  bills  put 
up  on  the  walls  of  the  city,  dennuucing 
them  aud  sbowiu-,'  them  up  in  their  tnu- 
light.  .\s  you  will  see  by  the  article  en- 
closed, they  are  also  condemned  to  prison, 
and  all  their  stock  seized.  To  punish 
them  as  they  do  in  France  is  the  only  way 
to  crush  them  out.  I  hope  that  you  will 
^ncceed  in  your  efforts  to  benefit  the  Amer- 
ican viticnlturat  world  and  to  rid  them  of 
such  dishonest  citizens. 


The  boycott  and  strike  business  seems  to 
be  on  the  increase  in  San  Francisco.  The 
Kisdon  Iron  "Works  has  very  rightly  refused 
to  be  dictated  to  as  to  whom  they  shall 
work  for.  If  they  had  conceded  this  point, 
the  Unions  mit;lit  with  equal  justice  have 
claim  .1  to  fix  their  prices  for  work  on  the 
estimat.a  for  any  contracts,  and  in  fact  the 
owners  of  the  works  would  become  perfect 
nonentities. 


FOR    SALE    CHEAP. 

A  new  3(11)  gallon  STEiM  STILL  Mith  all  improve- 
ments; also  a 

0.^X1     CkJ      SCOTT 

25    HORSE    POWER 

Agricultural    Engine. 

But  little  useJ  and  warranted  in  ijood  conditi>tn.     Ap- 
ply to 

SANDERS    &    CO., 

421    Mission    Street,  Sun  Francisco 


CALIFORNIA 

Concentrated 
GRAPE  MUSTS 


FOR  THE  .SE.\SON  OF  1SS6  I  WILL  COXCEN- 
trat^:  must  of  fjmpes  from  the  celebrated  Natoma 
Viiiejard. 

THOS,   D.   CONE, 

Manufacturer  of  California  Concentrated  Grape  Musts 

0FFICE-64O  CLAY   ST.,  (Up-stairs). 
San  Francisco.  >         .  Cal 

Works  at  Homestead,  near  Sacramento,  Cal. 


BUY     THE 


HOWE  SCALE. 

D.  N.  &  C.  A.  HAWLEY, 


ARE  YOU  USING 

WELLINGTONS 

liiPEovED    Egg    Food 

For  Poultr>-? 

IF    N(JT,    WHY    NOT? 

EvEEY  Grocer,  Druggist  and  AIerchant 

Sells  This  Egg  Food. 


.  LASDSBBRSER, 


UBNRT  M.  LAMJSBBBOBR . 


Landsberger  &  Son, 

123     CALIFORNIA      STREET; 

SAir  FRAKasco. 


Agents  for  tbe  Purchase  aad  Sale  of  Vitietlltuial 
Products  aad  Vintncre  Supplies. 


511  Sansoie  SI.,  S.  F, 


er 


W.  B,  LllAWBEKLAIN,  JK 


r   .A     IlUKlSsuN 


Life  Scholarships,  $75. 

DAY  ASD  EVENING  SESSIONS. 
radies  AdinUted  Into  all  Departments. 

a^No  Vacations.  Send  for  Circular. "^i 


CHOICE 

OLD  WHISKIES 

PURE  ANJ  UNADULTERATED. 


We  Offer  for  sale  on  Favorable  Terms  to  the  Trade, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOLLOWiNG  BR*NOS,  NAMELY; 

'-CRANSTON   CABINET" 
"A. A. A."  "CENTURY" 
"OLD   STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"MONOCRAM" 

VERY  OLD    AND    CHOICE,  IN     C.\SES  OF    ONE 
DOZES  QUART  BOTTLES  EACH, 

"BRUNSWICK    CLUB"    Pure    Old    Rye, 
And  "  UPPER  TEN." 

For  Excellence.  Purity  anJ  Evenness  of  Quality  the 
above  are  unsurpassed  by  any  Whiskies  imported. 
The  only  objection  ever  made  to  them  by  the  uiani- 
pulaiing- dealer  being  that  they  cannot  be  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAN    FRANCISCO, CAI, 


CBto  o  i>  ■y  e:  .£L  n. ' » 

"COLD    SEAL" 
•■"or    .Sal*'    l»-    .%ll    llfiilfr^. 


GOODYEAR     RUBBER     CO. 

li.  H.  I'EASK.  Jh.  )     . 

S.  M.  laXYO.N,      )    AOEh-ra. 

ST7  and  579  Market  St.,  Si.v  Fka-vcibco. 


WOETH'S  IMPEOVED 

PATENT 

COMBINED  TOGGLE  LEVER 

AND 

SCREW    PRESS. 

I  de?.ire  to  tull  the 
attention  of  uinvand 
Cider  makers  to  my 
Improved  Press. 
With  this  Press  the 
movement  of  the  fol- 
lower is  fast  at  the 
commencement, 
moving  one  and  a 
half  incb&j  with  one 
turn  of  the  screw. 
The  last  turn  of  the 
screw  moves  the  fol- 
lower ont--sixteenth 
fan  inch.  The  fol- 
lower has  an  up  and 
down    movement  of 

'2t>4  inches,  with  the 

double  platform  run  un  a  railroad  track.  You  can 
have  two  curbs,  by  which  you  can  fill  one  while  the 
other  is  under  the  press,  thereby  doiii^;  double  the 
amount  of  work  of  any  other  press  in  the  market. 
Model  on  exhibition  at  the  offices  of  the  Board  of  State 
Viticultural  Commissioners,  I  also  manufacture  Horee 
Powers  for  all  purposes.  Ensilage  Cutters.  Plum  Pit- 
ters.  Worth's  System  of  Heating  Dairies  by  hot  water 
circulation.     ^' Send  for  circular. 

W.  H.WORTH, 

Petaluma  Foundry  and  Machine  Works. 

Petaluma,  Sonoma  Co.,  Cal. 

Testimonials  from  I.  DeTurk,  Santa  Rosa;  J.  B,  J. 
Porta.1.  San  Jose;  ElvT.  Sheppard.  Glen  Ellen;  Kate 
F.  Warfield,  Glen  Ellen:  J.  H.  Drummond,  Gleo 
Ellen;  Joseph  Walker,  Windsor;  John  Hinkelroan, 
Kulton;  Wm  Pfeffer,  Gubser\Tlle;  J.  &  F.  MuUer, 
Windsor;  R  C.  Stil;er.  Gubserville;  Lay  Clark  &  Co., 
Santa  Rosa;  Vackey  Freres,  Old  San  Bernardino;  J. 
F.  Crank,  William  Allen.  San  Gabriel;  James  Finlay- 
son,  R,  &,  J.  J.  Gobb",  Healdshunr;  W.  Met?ger,  Wal- 
ter Phillips,  Santa  Rosa:  J.  L.awrence  Watson,  Glen 
Ellen;  Geo.  West,  Stockton;  can  be  had  by  applying 
for  printed  circulars. 


Challenge   Wine    Pump. 

With   Brass   Lined  Cylinder,  or  All  Brass  Pump 


The  annexed  cut  rep- 
resents our  Horizontal 
Chatiemje  Wine  Pump 
of  ercat  compactness 
and  power,  for  u.-e  in 
wme  cellars  for  punif- 
ing  from  one  tank  into 
another.  The  Cylinders 
of  our  irnn  pumps  are 
brass  lined,  the  pi-iton 
rol.  valves  and  valve 
seats  are  brass  Our 
all  -  bra  s  pumps  are 
made  entirely  of  bra-> 
with  exception  of  tht 
levcr,  Verj"  SuitaVilt 
as  a  t>ower  wine  pump 

Wliie  XHuks. 

Water  Tanks. 


We  manufacture  our  tanks  of   two  uilIi  Fir^t  Quality  Hedwood 
Lumber,  well  seasoned,  free  from  knot-s,  with  a  hoop  to  every  foot  in 
_  height  and  guarantee  them  to  be  well  inade  io  every  respect.     Write 

for  sptLMiii  i.i,i;^s.     .il»iilE.— Send  for  our  special  Catalogue  of  Wind  Mills,  Pumps  of  all  description.  Wine 
Hose,  Garden  Hose,  Wine  Cocks,  etc.     Mailed  free  upon  application. 

WOODIN    &    LITTLE, 

509  and  511  Market  Street,  San  Francisco. 
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Wnr    AkrIumI    AdnllerHtlou. 


[Ouclftod  Tribune] 
Cha«.  A.  Wetniore  of  this  city  is  doing  a 
good  work,  not  only  for  California  vine- 
yardists,  bat  for  the  people  generally,  in 
presenting  to  the  people  of  the  East,  in- 
t«lligently  and  forcibly,  the  great  evils  of 
adalteratiou  and  the  great  extent  to  which 
adalteration  is  being  carried  on  in  this 
conntry,  as  well  as  in  France.  The  moat 
Tillainoue  compounds  are  put  np  and  sold 
in  New  York  and  other  Eastern  cities, 
labeled  "California  Wine''  and  "California 
Brandy,"  to  the  great  injury  of  our  Cali- 
fornia production,  and  destructive  to  the 
health  of  those  who  take  the  poisonous 
compounds  into  their  stomachs.  It  is  a 
Well-known  fact  that  a  large  proportion  of 
the  wines  and  brandies  imported  into  thu 
United  States  are  more  or  less  adulterated, 
and  Mr.  Wetmorc-  has  taken  the  labor  upon 
his  shonlders  to  work  up  a  public  sentiment 
at  the  East  that  shall  force  Congress  to 
take  some  action  that  shall  jjrevent  thes" 
frauds  from  being  perpetrated  upon  the 
public.  It  has  been  slow  work  educating 
the  people  of  the  East  up  to  the  proper 
appreciation  of  this  great  question,  so  im- 
portant to  our  State  ;  but  his  energy  and 
perseverance  are  equal  to  the  occasion. 
His  latest  effort  has  been  made  among  the 
physicians,  in  the  interest  of  pure  wines 
and  brandies  for  medicinal  purposes  ;  and 
here  he  has  met  with  success,  for  the  reason 
that  doctors  at  once   see   the   necessity  of 


putting  a  stop  to  the  sale  of  adultt-rations, 
poisonous  in  their  nature,  especially  for 
mctticinal  nse.  There  is  no  doubt  that 
there  is  manufactured  in  New  York,  and 
other  large  cities  at  the  East,  more  gallons 
of  adulterated  poison,  and  sold  as  wine  and 
brandy,  than  is  made  by  all  the  vineyardists 
of  Cnlifuruia  from  the  juice  of  the  grape. 
But  what  is  worse,  the  stuff  is  sold  as 
coming  from  California,  to  the  great  and 
lasting  iujuiy  of  our  vineyardists.  Mr. 
Wetmore  shonld  be  sustained,  encouraged 
and  supported  by  the  unanimous  voice  and 
intlueuce  of  the  people  of  this  State  in  his 
war  upon  adulterations.  There  is  little  or 
no  hope  of  getting  any  relief  from  the 
present  Congress.  The  policy  of  this  Con- 
gress seems  to  be  principally  directed  to 
devising  ways  and  means  of  how  not  to  do 
anything  of  particular  bentfit  or  interest  to 
the  people  at  large.  The  time  is  frittered 
away  in  chin  music  and  demagogical  tactics, 
rather  than  spent  in  useful  legislation.  Its 
records  will  not  redound  to  the  credit  of  the 
law-makers,  and  when  they  go  before  the 
people  for  re-election,  some  of  the  obstruct- 
ors of  legislation  will  git  badly  left,  if  the 
people  do  their  duty.  On  the  whole,  the 
session  may  be  set  down  as  a  miserable 
failure.  But  it  is  hoped  that  the  work 
being  performed  by  Mr.  Wetmore  will  bear 
fruits  in  the  future,  if  not  now,  and  that 
Congress,  when  it  shall  be  composed  of 
statesmen  devoted  to  needful  legislation 
rather  than  partisan  tactics,  will  not  only 
see  the  necessity  of  taking  action  upon  this 


SULPHUJR!  SULPHUR!  SULPHUR! 

FOR  SALE  IN 

QUANTITIES    TO     SUIT. 


WM.CLUFF   &  CO., 

Wholesale    Grocers, 

16,  18,  20  and  22  Front  St.,  Cor.  Pine,  S,  F. 


important  subject  affecting  the  health  of 
the  people,  but  will  adopt  the  necessary 
legialadou,  with  the  severest  penalties,  pro- 
hibiting the  manufacture,  importation  or 
sale  of  any  adulterated  articles  of  food  or 
drink. 


Pnre    Wine    aud    the    Docfom, 


(Wine  and  Spirit  lU-vitw.] 
Mr.  Chailes  A.  Wetmore,  a  verj-  compe- 
tent and  well-informed  representative  of 
the  California  wine-growers,  who  is  at  pres- 
ent laboring  ^ith  Congress  to  secure  certain 
legislation  advantageous  to  that  interest,  is 
a  gentleman  of  versatile  accomplishments 
and  much  resource ;  indeed,  he  would  be 
a  worthy  representative  of  any  interest 
which  he  had  mastered.  Both  as  a  writer 
and  a  speaker  he  is  fully  capable  of  inter- 
esting the  public,  as  well  as  the  specialist 
and  scientist.  With  a  view  of  bringing  an 
outside  influence  to  bear  upon  Congress,  he 
has,  within  the  past  fortnight,  directly  in- 
terested the  Medical  Society  of  the-  District 
of  Columbia  in  his  work.  His  address  be- 
fore that  body,  while  chiefly  devoted  to 
calling  attention  to  the  merits  of  pure  ua 
tive  wines,  contained  also  some  very  whole 
some  hints  aud  suggestions  as  to  the  tem- 
perance question,  rationally  considered,  aud 
other  matters  of  interest  to  the  American 
consumer  of  wines  and  liquors. 


Proper  PrnniuK  of  MuHcaLs. 


The  Keport  of  the  Fourth  Annual  State 
Viticultural  Convention  is  now  published 
and  ready  f»r  delivery.  Single  copies  ar*^ 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more. 


There  now  seems  to  be  no  more  doubt 
about  the  Chaintre  system  of  pruning  being 
the  proper  one  for  the  muscats.  For  this 
system,  one  long  branch  is  carried  from 
each  vine  and  the  end  tied  to  a  short  stake 
by  the  next  rine.  This  long  branch  is,thcn 
trimmed  vith  spurs,  just  as  the  bead  of  a 
grape  vine  generally.  We  will  give  one  in- 
stance illustrating  the  great  advantage  of 
this  system  of  pruning.  In  the  muscat 
vineyard  of  Professor  Braly,  near  Fresno, 
some  three  or  four  year-old  vines  have  this 
season  been  put  in  Chaiutre,  while  the 
majority  immediately  around  are  trimmed 
to  heads  in  the  usual  way.  The  Chaiutre 
pruned  vines  are  now  literally  loaded  with 
grapes,  while  those  trimmed  to  heads  have 
very  few.  In  the  Chaintre  system  the 
canes  are  not  staked  high,  but  run  on  or 
near  the  ground,  accordingly  the  old  way 
of  planting,  8x8,  will  not  do,  as  it  would 
hardly  allow  sufficient  space  for  plowing 
and  hauling.  "We  think  CxlO  or  12x5  would 
be  proper  —at  least  that  is  the  distance  we 
should  select  in  our  own  vineyard.  But  if 
our  vines  were  already  set  8x8,  we  would 
not  hesitate  to  put  them  in  Chaintre.  The 
advantages  of  the  system  are  :  ,l8t — larger 
crops;  2d — immunity  from  black  knot;  3d — 
protection  from  sun-scalding;  4th — better 
circulation  of  air. — Frtsno  Ktpuhlican. 

Mr.  Clarence  Wetmore,  eijieriraentcd 
with  a  few  Muscat  vines  at  Livermore,  and 
he  found  that  the  Chaintre  system  of  prun- 
ing ensured  not  only  more  grapes,  but  they 
Were  of  larger  and  more  uniform  size  than 
those  on  the  short^pruned  ^■ines. 


GALVANIZED  SKIP  RJCGlNCMINmCTtt^Sl, 
Eletator  .Timed,  Zc  Copper  Rope, Sash  GcfRDS., 

LARGEST  WIRE  ROPE  WORKS  IN  THE  WORLD. 


i  Iron  &  STEEL  wif^E  of  every  kind.  § 


^e\jcm^^  ^me.HflRDT&oFT  poppei?  ujij^g 

iHSULATFh    FORebeeTRTO  use       ^cE  WIRE 
'  "^D  Wires  of  iron  &  copper.  FE!r       ^' 

S^^DlSH  IRON  YfIF?E,  CRUCIBLE  STEEL-Vyu5E 

J'RENTON.N.J.  XMDRUMMS^SANFRANCISCO.CAL^' 


THE    AMERICAN   SUGAR   REFINERY  COMPANY, 


MANUFACTURERS  OF  THE 


CELEBRATED      CUBE     SUGAR, 

Supplies  Only  Exporters  and  the  Jobbing  Trade. 

This  Company  manufactures  all  the  Grades  of  HARD  and  COFFEE  SUGARS  and 
SYRUPS.    Special  attention  given  to  the  making  and  Packing  of  Loaf  Sugar  for  Export. 


208  CALIFORNIA  STREET, 

SAN  FBaKCISCO,  CAL. 


E.  L.  G.  STEELE, 

President. 
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BA^    TRANOISCO    MERCHAITT. 


Ill 


Dr.  MINTIE 

THE   SPECIALIST, 

No.  11  KEARNY  ST.,  San  Francisco. 


Treats  nil  Cbrone,  Sp«<*lnl  nnd  I'rlvnlo 
OlaeaHe»  ulth  Wouilorfiil 

THE  GREAT  ENGLISH   REMEDY 

■I.'f  a  iiever-fftiliri);  cire  lor 

"  Nkrvoi's     Dkhilitv,     Ex- 

Ai  HTKD  Vitality,  Sbmi\- 

I    AL  WKAKXKsa,  SrKKMATOlt- 

R<Kv,    L,0!>iT     MAK. 

llOOI>,PR08TAT0RRllaiA, 

IwiitTKNi'Y,  I'liralv&is  mm 
I  all  the  terrihle  offucta  of 
self  abust-,  .vuulliful  follit:^ 
I  and  excesses  in  matiirer 
years,  stieli  as  loss  of  Me- 
mory, Lassliude,  Noetuni- 

^.   n\  Amissions,  Aversions  to 

Socielv,  UininoijS  ot  Vision,  Noises  in  the  Ileati,  ex- 
<*eM<«'ln  (IrliikJiiir  iutoxlcatiiitf  llqiioi-M, 
the  vital  fluid  piwsiinr  unobserveti  in  the  urine,  and 
other  diseases  tnat  lead  to  insanity  and  death. 

I>r.  Mlutle  WHOIS  a  KesTnlnr  I'hysiciau 
Urndnnte  of  the  riilverwHy  of  Peuiisyl- 
vniiln,  who  will  ojiree  to  forfeit  fjtSOO  lor  a  ease  of 
this  kind  the  YItAl  RestorrtUve,  (under  his  spe- 
cial ad  vice  and  treatment)  will  not  cure,  or  for  any- 
thing impure  or  injurious  found  in  it.  Dr.  fflintie 
treats  all  Private  Diskasrs  SrccEssFiLLY  Without 
Mkrcuky.  ('onsiillRtioii  Free,  Thorough  ex- 
amination and  ftdviee,  including  analysis  of  urine,  S-5. 
Prjce  or  Vital  Ke»toratlve.  $1,50  3  bottle  or 
four  times  the  cjuantity,  ^$5;  sent  to  any  address  upon 
receipt  of  price,  or  C.  O.  D.,  eeeure  from  observation, 
and  in  private  name  if  desired,  by  Dr.  A.  E.  Mill- 
tie.  11  Kearny  atreet,  San  Francisco,  Cal. 
Send  for  pamphlet  and  list)  of  questions, 

SAMPLE   BOTTLE   FREE. 

Will  be  sent  to  any  one  applying  by  letter  stating 
symptoms,  sex  and  age.  Strict  Secrecy  in  regard  to 
all  business  transactions. 

DR.  MINTIE*S  KIDNEY  REMEDY 

NEPHRETlCUMi  cures  aU  kinds  of  Kidney 
and  Bladder  Complaints,  Gonorrhcea,  Gleet,  Leucorr- 
htea,  etc.  For  sale  by  all  Druggists  ;  $1  a  bottle,  6 
bottles  for  $5, 

DR.  MINTIE'S  DANDELION  PILL!^ 

UD  th«  best  and  cheapest  DYSPEPSIA  ^'^^l 
BILIOUS  i^ui's  ill  (.lie  market.  For  sale  by  all 
Druggists 


REDWOOD  TANKS 


.  N.  K\()WI.R.S.  Manaoib 


EDWIN   L.   ORIKFITH.  Kl  RiTAftt 


ARCTIC  OIL  "WORKS. 

MANUFACTUKEKS      OF 

Sperm    Whale.    Elephant    and    Fish    Oils,   Skid  Grease 

WHALE  OIL  SOAP. 

ESPECIALLY   ADAPTED  FOR  VINEYARDS   AND    FRUIT  ORCHARDS 

OlrriC'K— 3»  CALlFUKallA  »TB  EET,  B.  F..    €>l. 


THE  COOS  BAY  STAVE  &  LUMBER  CO. 


-MAXlKACrURERS  OF  ALL  Kl.NLlS  OF- 


COOPERAGE  GOODS  ! 

Especially  invite  the  att^'ntion  ot  Wine  Men  to  their  unsurpassed  facilities  for  supplying  packages  from  a 

5-GALLON  KEG  TO  A  I6O-GALL0N  PIPE  OR  PUNCHEON. 

Our  iimLliii  cry  enables  us  to  execute  all  orders  with  promptness  and  economy.      Price  List  on  application. 

OFFICE:  323  FRONT  STREET, 

WORKS BRAiNNAN  ST.,  Nbae    EIGHTH. 


TO     CLARIFY    WINES, 


(BOTH    WHITE  lAND]  RED) 


GRANULATED    ISINGLASS 

HAS    NO    EQUAL. 


It  is  SUPERIOR  and  CHEAPER  than  any  other  ISINGLASS 
in  the  Market. 


Try  It, 


Sexxd.  for  S»Axxi.£>le. 


F.KORBEL  &BROS. 

727    BRYANT  ST.,  S.  F., 

Or  at  NORTH  FORK  MILL,  Humboldt  Co.,  Cal. 


FIRE-PROOF    SAFES    ALL    SIZES. 

CHAS.  WALTZ,  in- 
ventor and  Manufact- 
urer of  the  Waltz  Safe. 
Fire  and  Burjflar  Proof 
Sifes.Time  Locks,  Bank 
and  Vault  Work,  a  Spe- 
cialty. Expert  work 
dbne  in  openin^r  and  re- 
pairing Safes  and  Locks. 
Beard's  I'atent  Screw 
Door  Burytar  Proof 
Safes  and  Chests.  Safes 


bailt  to  order. 


Chas.  Waltz, 


11  Drnmm  Street,  San  Frakcihco,  Cal. 

iS"  Write  for  prices  and  information. 


RUPTUREr 


•  RADICALLY  CTJEED   by   I>r. 

'  Pii-rco's  LJreat  Discovery,     Thous- 
■  anda  of  patients  cured  AT  their 

OWN   HOMt3.      No  KsiH-riment!    It  doe§    the   Work! 

PM.  PiKRCE  &  Son.  7(M  8ac'to  St..  Sao  Fntudtoo^  CaU 


JOHN    T.    CUTTING 

23  CALIFORNIA  STREET, 


&  CO.,   Agents., 


SnufFrniicisco. 


CLARIFYING  AND  PRESERVING  WINES. 

c,    ?;*'«^  ""5«™'signwl  hav-in?  been  appointed  Sole  Agents  on  the  Pacific  Coast  by  Messrs.  A.  BOAKE  &  CO. 
btratford,  Eng:.,  for  their  renowned 


XiIC^XJ 


-^XjUBXTDVEZEJ^NTS, 


i^  ku  k  ''""l'">°  "'  "■'"«  Growers  and  Wine  Merchants  to  the  following  articles,  the  superior  merit  ot 
1  o-a  \?'  ,"  ™""""'-il  t)y  Sliver  Medals,  the  highest  awards  given  at  the  International  Exhibition  ot  Paris 
18(8,  Bordeaux  1882.  and  Amsterdam  1883.  viz: 


LIQUID    ALBUMEN    FOR    RED    WINES, 

Claret,  Burgnndy  auil  Port. 

LIQUID    ALBUMEN    FOR    WHITE    WINES, 

Hock,  Sauternes,  Sherry  aad-Madeira,  also  for  distilled  liijuors;   Whisky, 
Giu,  etc.,  etc. 

WINE    PRESERVER, 

For  PreserTiug  the  Brilliancy  of  the  wiues. 

WINE    CORRECTOR, 

For  Correcting  the  Roughness  of  Young  Wines. 

WINE    RESTORER, 

For  Kestoring  Badly  Made  or  Badly  Treated,  Harsh  aud  Tart  Wines. 


A  trial  according  to  directions  will  prove  the  superior  qualities  ot  these  finings.    For  sale  in  quantities  to 
suit  by 

CHARLES  MEINECKE  &  CO.,  Sole  Agents, 
314  SACRAMENTO  STREET,  SAN  FRANCISCO. 


<^LE  MERVEILLEUX" 

TlIK 

MOST   POWERFUL 

Wine  and  Cider  Press 

YET     PRODUCED. 


I*nl«'iil<>il      ill      frtiiirc.     KiitfliiiKl.     Cier* 

iitiiiiy.     n<-lffliini.     Itnly.     .N'lirHny, 

nweilfii.  noiiiiiiirii  mill   lli<* 

ITiiitcil    MHteH. 

This  press 
(a  Frcm-rt  ii<- 
vention)  ho* 
been  u  »  c  U 
t^cvcral  svtt' 
Kon»  in  the 
wine  districts 
of  FrancB 
and  Ccnnaiiy 
with  great 
buccesa,  and 
is  now  intro- 
luced  to  the 
\  m  e  r  i  c  a  II 
putdicfortbe 
first  time. 

Its  advarita^er:  arc:  liapnlity  of  action  and  illimit- 
able power.  With  a  single  eftort  3  or  4  times  more 
power  can  be  obtained  than  with  any  other  preas 
known  at  this  day.  It  is  also  cheaper,  capacity  con- 
sidered, than  any  other  press  in  the  market.  Model 
on  exhibition  at  office  of  F.  W.  KHUGH&C0.,51 
Beale  St..  Shu  FrnuciMco,  Cnl. 

PARE    BROS., 

Sole  At,'ents  for  I'nited  States,  Fresno,  Cal. 

£^  Stnd  for  Circular. 

Valuable  Patent 


FOR    SALE. 

The   Claus    Improved 

GRAPE-VINE  TRELLIS. 


LATELY  PATENTED,  ATTRACTS  GREAT  AT- 
tention  amon};  vintners  everywhere  as  far  sur- 
passing any  other  form  by  efficiency  and  perfection 
Generally  acknowledged  to  be  a  meritorious  invention 
and  an  unrivaled  progress  in  viticulture,  it  will  pay  its 
application  tenfold.  It  is  cnily  a  first-class  acquisi- 
tion. 

RIGHTS  OF  THIS  PATENT 

FOR   SALK   BY 

AMERICAN   PATENT   AGENCY, 

ISS  &  190  WEST  oth  ST. 

Ciucjnuaii,  Ohio. 

Full  descriptive  illustrations,  costs,  etc.,  given- by 
he  above  and  the  inventor 

C.  H.  TH.  CLAUS, 

Cor   Iowa  k  Keokuk  Sts.,  St.  Louis,  Mo. 


WOODLAND  WINERY 

FOR    SALE. 

Located   at   Woodland.    Yolo 

County,  Cal. 

Complete  in  all  its  Appoint- 
ments. Capacity  120,000  gal- 
lons. Steam  Crusher,  Hand 
Crusher,  two  Stills,  Syrup  Pan, 
Pumps,  and  everything  Com- 
plete. Cooperage  in  best  con- 
dition. 


TWO-STORY      BRICK     BUILDING, 

125x60  Feet.     Fifty  rods  from  L'epot. 


Three  thousand  tons  rt'ine  Grapes  raised  here  last 
season.  This  is  a  rare  ehance  for  enjiagini;  in  this 
business.     For  full  particulars  inquire  at  office  of 

LANDBERCER  &    SON, 

123  Caliroriiia,  Slireel,  S.  F, 


IXARU    A    CVLVEB,    Pro|>rietors, 

Woodland,  CrI, 
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CASTLE  &  COOKE, 

SHIPPING    AND 

COMMISSION     MERCHANTS 

Uouululii,  HnHnilnit   l<»lnii;lM. 

—  *0«ST^   KUS  — 

THE  KOHALA  SCGAK  CO., 

THE  UAIKU  SUGAR  CO.. 
THE  PAPAIKOUSUGAK  PLANTATION 
THE  WAIALCA  SUGAR  PLANTATION 
THE  PAIA  PLANTATION 
A.  H.  SMITH  J£  CO.. 
THE  N.  E.  M.  LIFE  INSURANCE 

CO.  BOSTON, 
THE  UNION  INSURANCE  CO. 

OF  SAN  FRANCISCO, 
THE  GEO.  F.  BLAKE  M'PG  CO., 

STEAM  AND  VACUUM  PUMPS, 
D.  M.  WESTON'S  CENTRIFUGAL 

MACHINES. 


WM.  G.  IRWm  &  CO. 

SUGAR  FACTORS  AKD 

COMMISSION  AGENTS 

Houolula,  H.  I. 

— A9Ksn  foa— 

B.VKALAU  PLANTATION Ha»^ 

N AA LEH L"  PLANT ATIOS Hawiiii 

HONCAPO  l-LANTATION Hawaii 

HILEA  PLANTATION  Hawaii 

STAR  MILLS Hawau 

HAWAIIAN  COML  &  SCGAK  CO ICani 

MAKEE  PLANTATION Mam 

WAIHEE  PLANTATION Maui 

MAKEKSLGAB  CO Sana 

KEALIA  PLA.STATION Kanai 

AsenCs  for  tbe 

OCEANIC      STEAMSHIP     COMPANY. 


ANGLO  -  NEVADA 

Assurance  Corporation 

OK 

SA  1   FRANCISCO,  C&L. 

FIRE  and  MARINE. 


Subscribed  Capital   S2.OO0,OO0. 
OFFICE:      4IO      PINE     ST. 

DIBCCTOKS: 

LOCIS  SLOSS.  J.  W  MACKAY, 

J    B  H.AGlil.N,  W.  F.  WHir.IEB, 

J    KO.'iKNFELD,  E.  t  EVKE, 

J    L.  FIAXJ  I,  K.  L  GKIFFITH, 

G.  U  BRA.NDER.  J    GREt.\EBAL'M, 

W  H.  DIMONH. 

Thi.  CorpnratioQ  is  now  prui^.-vd  to  receive  appli- 
eatioos  for  Fiiv  and  Marine  I  Mjianje. 


s.  r».  ooa«:i».A.iiJ""5r.  I » 


I  i»  i»  I  nj-  o. 


O   L  BRANDER... 

J.  L.  FLOOli 

C.  P.  FARNFIELD  . 
J.  S.  ANGUS 


IV«ident 

.     ..Vicc-Presi  lent 

Sectetai?' 

.Aisistaot  Manager 


THE  SOUTHERN  PACIFIC  CO., 

Rcspc^-ttullv  invit«s  the  attention  of  I'oL  KIrjTh  ANI> 
l'LE.\S(  KE  SEKKKRSto  the  ^L  IFKlUK   KA<  ILIT- 

lES  afforJfJ  tiy   the  "NurlhtTii    l^ivision"   ut  lis  line 
tt-r  r<.;i<jiiiii|;  the  prioctfal 

StnOCEB  AND  WINTEB  BESOBTS  OF  CALITOENU 

WITH    SPEED,  SAFKTY  AND  COUFOttT. 

l*p<*rHiler«».  Mfiilo  Piirk.  SHiitJt  <*lnrii. 
Nail  J<»^<v  .Mtkilr«>ii<'  .llJiii-ritl  h|>rlii;^H. 
4<ilr4»>~  llol  S|>riii;i;:*«. 

-M  O  ONT  T  EIH.  E;  -ST- 


THi  QUEtt  0=   Wl'. 


:U   WArE.-.;NG  PLACES.- 


I'aiiip  <a(»o:lRll,  AptoM,  Louia  I'riefit. 
Moiif«*  Vl<4ta.  >'<■»  Briuliloii.  M(H|IioI. 
Camp  4'HpJlulii.  auil 

PARAISO  HOT  SPRINGS. 
EL     PASO       DE       ROBLES 

HOT  AND  COLD  SULPHL'R  Sf-.  ".ji, 
And    the  only  Natural  Mud    B:iths    in    the    World. 

This  Road  ratis  through  one  of  the  richest  and 
most  fertile  sections  of  California,  and  is  the  i^nlv  Uoe 
traversin)^  the  famous  Santa  C'lar^  Valley,  cele-orated 
for  it«  protluctiveness,  and  the  pictures<]ue  and  park- 
like character  of  its  scenery;  as  also  the  beau:  ifol  San 
Benito;  fajaro  and  Salinas  Valleys,  the  most  flourish- 
ing agricJltural  sections  of  the  Pacific  Coast . 

Along  the  entire  route  of  the  "Northern  Di^isi  n  " 
the  tourist  will  meet  with  a  succvssion  of  txtensive 
Fanui.  Delitrhtful  Suburban  Homes.  Beautiful  Gar- 
dens, Innumerable  Orchards  and  Mnerards,  and  Lux- 
uriant Fields  of  Gmn;  indeed  a  continuous  panorama 
of  enchanting  Mountain,  Valley  and  Coast  scenery  is 
presented  to  the  view. 


l'haraet«risljcs  of  tbif)  Ijiuc  : 


GOOD  ROAD-BEO. 
LOW  RATES, 


STEEL  RAILS. 
FAST  TIME, 


ELE6AKT  CARS. 
FINE  SCENERY. 


TicKBT  Ofhcks— Pass  nger  Depot,  Townsend  street, 
Valencia  St.  Station,  and  No.  613  Market  Street. 
Grand  Hotel. 

A.  C.  BASSETT,  H.  R.  JL'DAH, 

Sui»erintendent.  A;ist.  Pass.  andTkt.  Agt. 


QUICK    TIME    AND    CHEAP  FARES 

To  Eastern  and  European  Cities 

via  the  OriatTraiu-continentAl  All-Kail  Roul4:a. 
—  or  Tii«  — 

SOUTHERN  PACIFIC 

(PaCIHC     SVftTKM  f 

L>ail>  Exprt.'^  and  Eiui>;rant  Tmiua  make  prompt  con- 
nections with  the  several  Railway  LIueS  in  the  East, 

t>'XXK4.-TL\0   AT 

NEW  YORK  AND  NEW  ORLEAiiS 

witii  tlic  Hcvcral  Mt-ann-r  I-iiit:.  to 

ALL    EUROPEAN     PORTS. 

PULLMAN  PALACE    SLEEPING    CARS 

attached  to  Overland  Eiipress  Trains. 

TMIKD  .  CLlASS      SI.EEPI9f«    CAIW 

arc  run  daily  with  Overland  Emigrant  Trains. 

No  additional  charge  for  Berths  in  Third-class  Cars. 

J^  Tickets  sold.  Sleeping-car  Berths  secured,  and 
other  infrmiatiun  given  upon  application  at  the  Com- 
pany's Office.s.  where  passengers  calling  ic  person  can 
secure  choice  of  routes,  etc. 


FOB  SALE  OS  EEASONABLE  TEBMS 
Apply  to,  or  address, 
W.  H.  MILLS,  JEROME  MADDEN, 

Land  Agent,  Land  Agent. 

C   p.  R.  R.     SAN  FRANCISCO,  S.  ?.  R.  R.  SAN  FRANCISCO 


A-  N.TOWXE.  T,  H,  WOODM-4X, 
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THE   RAISIN    GRAPE. 


Tho  following  is  the  paper  written  b_v 
Robert  MePhersou  of  Orange,  and  read  ai 
ths  Pomoiogical  Meeting  at  Auabeim,  on 
Thursday,  July  1st,  1886: 

I  need  not  make  an  apology  for  not  being 
prepared  to  do  justice  to  the  subject,  as 
eyeryone  acquainted  with  rae  knows  that  I 
have  not  the  leisure  to  sit  down  and  take 
the  time  that  justice  to  this  subject  demands. 
The  importance  of  our  raisin  industry  is 
•ach  that  it  should  command  the  careful 
consideration  of  the  best  minds  of  our 
country.  This  importance  is  felt  not  only 
in  the  fact  that  it  is  an  industi-y  which  may 
support  an  immense  number  of  people,  but 
it  now  has  and  will  have  much  to  do  with 
the  health  of  our  whole  country.  This 
latter  point  is  well  worth  the  examination 
and  study  of  the  most  scientific  minds,  as 
the  result  of  their  investigation  of  the  sub- 
ject would  be  of  great  benefit,  by  proving 
the  health-giving  properties  of  our  raisin 
grapes.  It  is  an  established  fact  that  where 
the  best  raisins  are  produced  there  is  the 
best  place  for  people  suffering  from  luug 
or  bronchial  affections.  It  is  known,  too, 
that  in  cases  of  exhaustion  a  handful  of 
raisins  will  do  very  much  to  revive  sunken 
energies;  and  it  is  true,  too,  that  where  the 
nervous  system  has  been  depressed  for  a 
long  time  the  continued  use  of  raisins  will 
very  much  improve  its  tone.  There  is  high 
authority  on  this  subject  and  for  the  benefit 
of  both  producers  and  consumers  this  sub- 
ject should  be  studied  and  the  knowledge 
ftcqoired  and  diffused  all  o^er  the  country. 
Were  this  properly  understood  the  con- 
samption  of  raisins  would  be  much  greater 
than  at  present.  Among  ourselves  and  in 
our  own  families,  if  we  would  put  them  into 
more  general  use,  we  would  more  thor- 
oughly realize  the  benefit.  Let  any  one 
try  them  when  on  a  camping  trip.  A 
handful  of  raisins,  a  piece  of  bread  and  a 
cup  of  water  is  rtlished  ;  and  work  can  be 
performed  on  such  a  diet  as  easily  as  upon 
a  diet  of  animal  food.  I  would  not  adopt 
the  vegetarian  system,  but  I  believe  that 
much  bent  fit  would  result  from  a  more 
liberal  use  of  raisins  in  our  diet. 

In  this  essay  on  the  subject  of  "Raisin 
Grapes,"  I  do  not  presume  it  was  intended 
that  I  should  treat  particularly  of  the  dif- 
ferent varieties,  but  rather  of  the  character- 
istics of  varieties,  and  in  doing  this  I  shall 


uot  j^reteud  to  do  mote  than  treat  lightly  of 
iithtr  varieties  than  the  Muscatel,  or  Mus- 
cat of  AUxaudria,  so-called. 

ThL-  varieties  included  in  the  list  of  raisin 
grapes  as  cultivated  with  us  here  in  Cal- 
ifornia ere  the  Muscatel  ( or  Muscat  of 
Alexandria,)  the  Sultana,  the  White  Cor- 
inth, Black  Corinth  and  some  other  varie- 
ties not  well  known  and  not  largely  culti- 
vated. The  Sultaua,  White  Corinth  and 
Black  Corinth  are  seedless,  and  the  man- 
ner of  pruning,  cultivating  and  handling 
differs  materially  from  that  of  the  Mus- 
catel ;  but  as  these  varieties  are  not  exten- 
sively cultivated  among  us  in  my  section,  I 
will  only  speak  briefly  of  them,  and  that 
more  especially  as  to  the  manner  of  pran- 
ing,  the  quantity  produced  and  the  profi,t 
derived  from  them.  These  vines  require 
canes  of  considerable  length  to  be  left, 
which  need  to  be  supported  by  stakes,  grow- 
ing, at  the  same  time  from  short  spurs,  the 
wood  for  the  following  year.  With  us  the 
White  Corinth  and  Black  Corinth  do  not 
produce  in  sufficient  quantities  to  make  it 
profitable,  though  the  flavor  of  the  fruit  is 
such  that  if  it  did  produce  largely  it  would 
be  a  favorite. 

The  Sultaua  is  of  very  recent  planting, 
and  has  not  been  sufficiently  tested  here 
yet  to  decide  whether  it  will  acquire  that 
degree  of  perfection  that  it  does  in  some 
other  parts  of  the  counti-y  where  it  is  grown . 

The  Muscat  of  Alexandria,  or  Muscatel, 
is  considered  the  raisin  grape  of  the  country. 
It  is  not  only  the  best  grape  for  raisins,  but 
it  is  well  adapted  to  shipping  and  is  used  to 
some  extent  in  the  manufacture  of  wine  and 
brandy.  It  is,  with  us  here  in  the  southern 
portion  of  the  State  particularly,  the  favor- 
ite, because  some  of  the  wine  grapes  .^nl 
shipping  grapes  do  not  do  so  well.  With 
us  at  Orange  and  vicinity,  including  Ana- 
heim, Tustin  and  Santa  Ana,  and  extending 
up  the  valley  nearly  to  Los  Angeles,  it 
seems  to  be  especially  at  home.  The  growth 
of  the  vine  is  abundant,  and  when  the  vine 
has  acquired  sufficient  age  it  products 
annually  a  good  quantity  of  fruit.  On  the 
higher  anil  warmer  lauds  the  fruit  ripens 
considerably  earlier,  giving  it  an  advantage 
in  the  curing,  as  at  that  time  we  have  the 
long,  warm  days  for  drying  ;  and  the  uights 
are  shorter  and  with  much  less  fog. 

In   growing   the    Muscat    of   Alexandria 

during  the  first  years  of  its  cultivation  we 

found  that  we  wire  making  a  mistake  iu  its 

*  pruning — that  is,  pruning  it  with  too  few 


buds,  the  result  being  that  the  growth  of 
the  wood  was  too  heavy,  causing  the  fruit 
to  drop  from  the  stem.  This  falling  of  the 
fruit  was  so  extensive  that  in  the  earlier 
years  of  the  raisin  business  here  it  was 
considered  somewhat  of  an  uncertainty 
whether  the  vineyards  would  set  heavy 
enough  to  produce  profitable  crops.  As 
time  rolled  on,  however,  we  discovered  the 
fact  that  the  vine  must  not  be  pruned  too 
closely ;  that  we  must  leave  a  sufficient 
number  of  spurs,  containing  a  sufficient 
number  of  buds,  so  that  the  canes  will  not 
make  such  excessive  growth  as  to  produce 
this  dropping  of  the  fruit.  We  find  that  in 
the  earlier  years  of  the  vineyards  this 
dropping  of  fruit  is  much  greater  than  it  is 
after  the  vines  have  acquired  some  consid- 
erable age.  This  is  proven  by  the  fact  that 
in  all  our  oldest  vineyards  the  quantity  of 
fruit  produced  varies  very  little  from  year 
to  year,  while  that  of  the  younger  vines  is 
uncertain,  making  a  difference,  one  year 
with  another,  of  30  or  40  per  cent. 

In  leaving  spurs  on  the  vines  for  the 
production  of  fruit,  it  is  a  matter  of  consid- 
erable importance  what  length  they  are  to 
be  grown,  as  it  is  a  fact  that  the  bud  nearest 
the  stock  is  the  bud  that  produces  the  finest 
fruit,  and  that  the  one  following  may  pro- 
duce a  larger  quantity  of  fruit  on  the  stem, 
but  yet  not  so  good  in  quality,  and  as  we 
go  farther  from  the  stock  the  fruit  deterior- 
ates in  quality  ;  and  while  our  section  of 
country  has  done  much  iu  the  past  to  keep 
up  the  quality  of  the  grape  produced  and 
raisin  manufactured,  we  are  arriving  at  a 
time  when  we  may  go  to  the  opposite  ex- 
treme. Vineyardists  finding  that  by  more 
liberal  pruning  the  quantity  is  increased, 
the  tendency  to-day  is  that  many  will  prune 
so  liberally  that  the  quality  of  the  fruit  will 
be  materially  affected.  The  true  policy 
would  be  to  prune  so  that  the  quality  is 
kept  up,  even  if  the  quantity  is  not  so 
gi-eat. 

There  is  another  important  point  to  be 
observed  in  the  pruning  of  the  vineyards 
fer  raisins,  and  that  is  to  keep  the  vine  low, 
as  it  is  a  fact  that  our  finest  fruit  comes 
from  the  lowest  vines.  It  may  be  that  in 
localities  that  require  much  summer  irriga- 
tion, the  heads  should  be  kept  up  to  pro- 
tect the  fruit  from  the  dampness  caused  by 
irrigating  the  ground :  but  with  us  at 
Orange,  we  have  no  necessity  for  irrigating 
our  vineyards  ia  summer,  consequently  the 
I  surface  of  the  ground  is  sufficiently  dry  any- 


where on  the  warmer  lands,  even  if  the 
fruit  lay  entirely  upon  the  ground.  On  the 
low  lands  this  would  not  be  safe,  yet  the 
heads  should  be  kept  no  higher  than  is 
necessary  to  keep  the  fruit  from  the  effects 
of  the  moist  soil  and  escaping  evaporation 
from  the  same. 

I  know  of  no  better  rule  to  give  a  vine- 
yardist  not  well  up  in  the  knowledge  of 
pruning,  in  regard  to  the  number  of  buda 
to  leave,  than  this:  Whenever  the  vine 
produces  canes  of  large  size  (for  instance 
the  size  of  the  thumb)  it  should  next  year 
carry  a  greater  number  of  canes.  The 
canes  should  not  grow  much  larger  than 
the  Uttle  finger,  as  the  fruit  does  not  set  on 
the  stem  when  the  wood  grows  too  heavy. 

SUOKEBING    AND   SITMMEE   PRFKING. 

None  of  us  need  to  be  told  of  the  neces- 
sity of  suckering,  (as  we  call  it)  which  con- 
sists of  taking  off  the  canes  that  grow  under 
the  ground  and  the  canes  growing  on  old 
wood,  or,  better  expressed,  we  leave  the 
canes  that  have  grown  on  one-year-old  wood 
which  has  itself  grown  on  one-year-old 
wood.  Of  course,  we  find  it  necessary 
sometimes  to  leave  some  of  those  canes 
growing  in  blind  bud  that  we  may  balance 
the  vine,  as  we  should  strive  to  make  the 
framework  of  our  vines  foim  the  framework 
of  an  imaginary  basket. 

There  is  yet  considerable  difference  of 
opinion  about  the  necessity  of  summer 
pruning.  There  is  a  necessity  to  do  some 
clipping,  (not  pinching  as  some  would  ad- 
vocate for  it  is  too  slow,)  but  that  is  on 
those  canes  that  are  inclined  to  run  out 
laterally,  covering  the  surface  of  the  ground 
and  making  late  cultivation,  which  is  nec- 
essary to  secure  good  fruit,  an  impossibility. 
These  may  even  require  a  second  ci:tting, 
which  like  the  first  should  be  done  before 
the  cane  grows  woody  or  be  done  before 
the  cane  carries  so  much  sap  that  the  cat- 
ting of  the  cane  may  throw  too  much  sap 
where  it  has  not  been,  and  where  it  is  not 
needed.  The  cutting  of  canes  that  have 
advanced  too  far  often  causes  a  shock  to 
the  vine  that  seriously  affects  it  to  its  de- 
triment. 

SULPHUR  I  so. 

At  the  present  time  one  who  wants  to 
consider  himself  an  authority  on  sulphur- 
ing should  not  say  anything,  as  there  are 
so  many  different  opinions  on  the  time  and 
number  of  applications,  and  where  it  should 
be  put.     I  do  not  have  any  authority  to 
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say  that  grapes  ebould  bo  sulplinred  before 
tbe  flowering  or  opeuiug  of  the  blossom, 
but  I  can  say  that  until  I  commenced  tht- 
nae  of  sulphur  I  conltl  get  no  good  fruit  on 
aeoouut  of  mildew,  but  by  the  use  of  sul- 
phur I  have  never  faili'd  to  produce  large 
and  perfect  fruit,  and  I  always  apply  the 
Bulphur  before  the  opeuiug  of  the  blossom. 
I  am  satistiud  also  that  sulphuriug  iu  the 
opeuiug  blossom  will  effectually  prevent 
mildew,  and  I  have  met  those  of  the  opin- 
ion (and  very  well  founded,  too,)  that  it  is 
the  time  to  sulphur,  advauciug  the  theory 
that  coukur  is  brought  about  by  insects,  aud 
that  sulphur  is  an  insecticide,  aud  hence 
the  benefit.  I  have  met  many  of  that 
opinion,  but  on  examiuatiou  I  have  never 
yet  seen  sufficient  evidence  to  cause  me  to 
believe  that  such  was  the  case.  I  am  more 
inclined  to  believe  that  the  minute  insects 
and  flies  are  attracted  by  the  decomposition 
of  the  blossom  and  fruit,  and  that  the  webs 
seen  there  so  frequently  are  put  there  for 
the  purpose  of  catching  the  fiies  and  in- 
sects that  gather  around  this  decomposi- 
tion. I  consider  couleur  as  being  caused 
more  by  changes  and  conditions  of  atmos- 
phere than  any  other  cause.  Any  consid- 
erable variation  of  temperature  betw-een 
day  and  night  produces  the  result.  This 
can  be  noticed  in  sections  where  the  fruit 
does  not  stay  on,  and  is  especially  notice- 
able where  the  Muscat  is  planted  on  coarse 
sand,  which  heats  up  considerably  during 
the  middle  of  the  day  and  becomes  very 
cold  during  the  night.  This  class  of  land 
does  not  produce  Muscat  grapes  in  such 
quantities  as  land  not  subject  to  these  con- 
ditions. It  must  not  be  understood  that 
our  gravel  soils  come  under  this  head,  as 
they  do  not  cool  off  to  such  an  extent,  as 
many  a  person  has  discovered  by  sleeping 
upon  them  on  a  cold  night.  The  manner 
of  applying  the  sulphur  the  second  time  al- 
so differs  a  great  deal,  some  throwing  it  in 
handfuls  upon  the  fruit,  leaves  or  anywhere 
except  where  it  should  be,  while  scientists 
may  say  that  we  should  not  throw  sulphur 
on  the  ground — that  the  ground  will  absorb 
it.  I  say  that  we  can  sow  it  on  the  ground 
and  pass  through  the  vineyard  and  f et  1 
that  it  is  not  all  being  absorbed,  as  the  air 
becomes  well  filled  with  the  sulphur  vapor. 
so  much  so  that  it  will  effectually  destroy 
the  fungoid  growth  when  it  has  taken  a 
pretty  strong  hold.  I  have  seen  a  crop 
saved  by  throwing  the  sulphur  on  the 
ground,  when  the  owner  thought  it  was 
ruined.  My  reason  for  favoring  this  method 
is  that  if  the  fruit  is  of  considerable  size  the 
sulphur  should  not  be  thrown  on  it.  I 
have  seen  the  fruit  so  strongly  impregnated 
with  sulphur  at  the  time  of  packing  to  ship 
fresh,  that  some  meu  could  not  endure  the 
strong  vapor  that  was  escaping  from  it  at 
*'he  time.  The  quality  of  the  fruit  for  rai- 
sins is  affected,  and  it  really  impairs  its 
value  in  the  market.  It  is  much  better  to 
avoid  this  error  by  scattering  the  sulphur 
on  the  ground  when  applied  the  second 
time.  I  do  not  believe  that  there  is  danger 
of  mildew  even  with  one  application,  except 
for  the  second  crop. 

KIND   OF  8UXPHUB. 

We  have  our  choice  between  the  native 
and  the  French  sulphur.  We  have  used 
the  California  product  except  two  years 
and  find  that  from  fifteen  to  twenty  pounds 
per  acre  will  actually  prevent  this  growth, 
and  I  see  no  reason  why  we  should  use  the 
foreign  product.  The  gross  sulphur  can 
without  sublimation  contain  the  useful  ma- 
terial, and  I  see  no  necessity  of  going  to  the 
expense  of  preparing  the  native  sulphur  and 


removing  this  gross  material  from  it,  as  if 
we  apply  it  before  the  opening  of  the  blos- 
som it  does  not  harm  the  vine;  and  especi- 
ally is  this  the  case  iu  the  second  applica- 
tion, when  it  is  thrown  on  the  ground. 

APPBOACHINO    MATURITY. 

HaWug  now  treated  in  a  very  crude  and 
disjointed  manner,  of  the  conditions  of  the 
vino  previous  to  the  ripening  of  the  fruit,  I 
will  touch  briefly  upou  the  treatment  of  the 
grape  as  it  approaches  maturity.  "We  have 
read  frequently  that  on  the  low-headed 
vines  of  Spain,  the  growers  dig  the  dirt 
away  from  the  stock  that  the  fruit  may 
hang  around  it.  This  I  have  heard  contra- 
dicted by  what  I  considered  better  authori- 
ty. Our  present  Superintendent,  Mr.  E. 
B.  Willis,  spent  considerable  time  among 
the  vineyards  of  Spain,  visiting  the  princi- 
pal vineyards  around  Malaga,  Valencia, 
Denia,  Alncante  aud  throughout  the  Grana- 
da district.  He  says  that  while  there  may 
be  individual  growers  who  pursue  this 
course,  yet  most  of  the  producers  of  the 
best  raisins  raise  the  soil  in  little  mounds 
around  the  vines  to  support  the  grapes. 
This  preserves  the  clusters  in  better  shape 
and  renders  them  much  less  liable  to  injury 
iu  packing.  While  we  cannot  afford  to  ex- 
pend so  much  labor  on  the  growing  crops 
of  grapes  as  the  Malaga  people  do,  on  ac- 
count of  the  great  difference  in  the  cost  of 
lubor  (ours  costing  four  or  five  times  as  much 
as  theirs,)  we  can  afford  to  pay  proper  at- 
tention to  a  few  facts.  When  we  see  one 
vine  growing  an  unusual  amount  of  fruit, 
while  its  neighbor,  eight  feet  away,  appears 
much  stronger,  growng  a  larger  amount  of 
wood,  we  must  remember  that  the  roots  of 
the  stronger  vine  are  thrown  out  so  as  to 
take  away  from  the  weaker  one  a  part  of 
its  support,  (for  in  common  gi-ound  they 
throw  out  roots  several  times  the  distance 
allowed  them,)  and  we  should  relieve  the 
vine  of  its  surplus  fruit,  else  it  will  not  ma- 
ture properly.  The  growers  of  grapes  at 
Malaga  do  much  more  than  this.  They 
clip  the  imperfect  fruit  from  the  stem  while 
glowing,  and  thus  they  secure  more  perfect 
clusters.  Our  grapes  do  not  ripen  as  early 
as  those  of  Malaga,  hence  those  who  lose 
any  time  aftt-r  the  fruit  is  ripe  lose  a  great 
deal,  for  it  requires  much  more  time  and 
trouble  to  cure  raisius  that  ripen  two  weeks 
out  of  season.  While  twelve  days  will 
suffice  for  curing  early  frtiit,  it  often  re- 
quires three  times  that  period  to  accom- 
plish the  same  result  later.  The  later  fruit 
will  often  carry  only  19  per  cent  of  saccha- 
rine matter,  while  rich,  sweet,  early  fruit 
contains  as  high  as  27  per  cent. 

Our  method  of  drying  by  the  use  of  trays 
is  very  convenient,  but  there  is  no  question 
at  all  that  the  raisin  can  be  cured  more 
perfectly  upon  the  ground  if  the  place  se- 
lected is  free  from  dust.  If  the  ground  is 
used,  there  is  need  of  protection  of  some 
kind.  In  raisius  dried  upon  the  giouud, 
we  find  none  with  the  skins  perfectly  smooth 
on  one  side  and  the  seeds  settled  down 
near  it,  having  the  appearance  of  rot,  the 
air  not  penetrating  between  the  tray  and 
the  skin  so  as  to  cure  the  fruit  on  all  sides 
equally. 

It  is  unnecessary  to  give  at  length  any 
method  of  drying,  as  we  all  understand 
that  pretty  well  now.  The  greatest  differ- 
ence between  us  now  is  that  we  do  not  all 
understand  when  the  grape  will  do  to  lay 
down,  as  we  call  it.  I  do  not  know  that  I 
can  tell  any  one  not  experienced  when  that 
time  is.  The  grape  should  have  taken  on 
its  amber  color,  the  seed  its  natural  ap- 
pearance, and  generally  the  stem  will  show 


by  its  drying  up  near  the  cane,   and  it 

should  contain  su^ar  enough  so  that  the 
sense  of  taste  will  tell  us;  or  if  we  have  a 
saccharometer  aud  the  sugar  is  measured  it 
should  contain  about  21  pur  cent  or  there- 
abouts. If  the  fruit  is  grown  on  ground 
not  rich  enough  to  make  this  amount,  that 
fact  would  inevitably  show  itself  by  the  rai- 
siu  not  being  piumit,  the  grooves  would  be 
deep  and  few,  the  corresponding  ridges 
sharp  aud  the  raisin  would  be  perfect  anrt 
acid.  If  the  fruit  is  over  ripe,  then  the  rai- 
sin will  be  dark  aud  lose  some  of  iis  lich- 
uess,  but  nevertheless  will  be  sweet  aud 
will  fill  the  requirements  of  a  good  product; 
the  grooves  will  be  numerous  and  shallow; 
the  ridges  correspondiuyly  rounded  aud  the 
raisin  will  have  a  plump  body.  It  will  be 
pliuut  and  if  pressed  will  to  some  extent  re- 
sume its  shape;  aud  when  the  fruit  is  pick- 
ed just  right,  it  is  more  amber  aud  its  fluvur 
richer. 

THE    POINTS    OF    A    GOOD    RAISIN. 

The  character  of  the  raisin  is  made  up  of 
a  number  of  points,  which  are  about  as  fol- 
lows as  regards  importance:  On  layers — 
size,  flavor,  bloom,  plumpness,  thickness  of 
skin,  size  of  seeds,  i>roximity  of  ben'ies  to 
each  other  on  the  stem  aud  color  of  the 
stem.  No  fruit  is  expected  to  possess  the 
most  favorable  side  of  all  these  characteris- 
tics, but  no  grape  can  lay  claim  to  superi- 
ority that  has  few  of  them.  Many  locali- 
ties can  produce  raisins  of  good  flavor,  but 
the  large  bloomy  fruit  with  small  seeds  and 
thin  skin  will  outsell  them,  and  that  really 
is  what  determines  which  is  superior. 
Some  of  these  points  can  be  improved  up- 
on, as:  bloom  is  kept  on  by  careful  hand- 
ling, plumpness  is  secured  by  picking  the 
fi-uit  when  ripe,  size  by  correct  pruning, 
good  cultivation  and  irrigation  if  necessary, 
flavor  by  giving  the  vine  all  it  requires  as 
the  fruit  is  growing.  No  raisin  can  attain 
to  perfection  if  it  lacks  anything  that  its 
nature  calls  for;  as,  for  instance,  a  climate 
suited  to  its  delicate  power  of  resistance 
during  its  growing  period.  If  the  climate 
is  too  severe,  it  will  adapt  itself  to  such 
condition  by  thickening  the  skin  and  grow- 
ing harder  and  more  seeds.  If  any  materi- 
al of  the  soil  is  too  full  and  abundant,  either 
in  vegetable  or  mineral  matter,  the  flavor 
is  affected.  Too  much  moisture  in  the  soil 
stimulates  wood  growth  and  fills  the  fniit 
with  water  that  has  to  be  dried  away,  leav- 
ing the  raisin  thin  and  uninviting  in  ap- 
pearance. 

The  method  of  handling  the  grape  from 
the  vine  to  the  raisin  is  too  thoroughly  un- 
derstood to  need  more  than  a  passing  men- 
tion. I  have  almost  entirely  left  that  out 
of  this  paper,  but  will  refer  briefly  to  the 
manner  of  handling  the  fruit  when  taken 
from  the  drying  beds.  The  process  called 
sweating  is  simply  evening  the  cured  fruit. 
It  is  not  equalizing  separate  stems  cured  to 
different  degrees  of  perfection,  but  the 
fruit  upon  the  saae  stem.  If  a  stem  is  not 
cured  it  should  not  be  taken  up  from  the 
tray,  or  from  the  ground,  but  when  a  por- 
tion of  the  stem  is  wholly  cured  and  some 
part  is  not,  then  sweating  is  necessary  in 
order  that  one  part  of  a  cluster  may  assist 
in  curing  the  balance  of  it,  which  sugf^ests 
that  we  do  not  know  how  much  curing  is 
done  by  the  cause  of  moisture  through  the 
stems.  If  the  weather  in  curing  is  not  ex- 
tra hot  or  dry,  but  little  sweating  is  needed, 
but  if  hastened  by  extreme  heat  or  hot 
weather,  then  the  unevenuess  is  greater  and 
will  require  more  time  to  equalize.  If  the 
fruit  is  taken  up  too  green  it  may  sour,  or 


sngar  as  we  call  it.  In  early  times  they 
used  to  tell  us  that  our  raisins  were  not  so 
good  as  others  because  they  did  uot  sugar, 
but  that  complaint  is  never  heard  now,  as 
this  sugaring  is  only  too  frequently  observ" 
ed  on  accouut  of  fruit  being  taken  up  too 
green. 

Kight  here  it  may  be  mentioned  that  we 
are  putting  20  pounds  of  fruit  iuto  too 
close  quarters.  If  our  boxes  should  bo 
made  half  an  inch  hi^'her,  with  other  di- 
meusious  the  same,  we  would  fiud  that  our 
fruit  would  keep  very  much  better.  Last 
year  we  increased  the  size  of  our  boxes  one 
quarter  of  an  inch.  The  manufacturers  of 
boxes  do  not  like  this,  as  it  does  not  admit 
of  the  working  up  into  raisin  boxes  of  rem- 
nants, not  ot  say  refuse  stock.  The 
time  has  come  when  we  must  insist  upon 
good  lumber  for  these  boxes,  as  it  has  much 
to  do  with  the  price  realized.  Wo  should 
not  only  have  good  boxes  but  they  should 
be  kept  clean  and  neat,  as  the  purchaser 
will  suspect  fruit  of  anj'  brand  which  he 
finds  iu  a  dirty  or  slovenly  kept  package. 

STYLE   OF   PACKINO. 

The  style  of  packing  generally  adopted 
now  is  to  carefully  hide  the  stems,  though 
that  style  is  often  criticised.  It  does  the 
party  making  these  criticisms  very  much 
good,  and  makes  him  feel  that  he  has  dis- 
covered something  that  no  one  else  has. 
The  fact  is  that  the  present  style  of  packing 
was  adopted  after  very  severe  criticisms  on 
the  very  style  of  packing  which  is  now  ad- 
vocated in  some  quarters  ;  that  is,  that  the 
stems  should  be  packed  one  above  the 
other,  so  that  they  show  the  exact  quality 
of  the  fruit,  size  of  the  stem  and  so  forth, 
as  they  appear  in  the  box.  I  notice  that 
one  of  our  San  Francisco  houses  in  writing 
upon  this  subject  lately  sustains  the  pres- 
ent style  of  packing,  hiding  the  stems. 
Certainly  a  box  so  packed  presents  a  much 
more  inviting  appearance  than  one  packed 
so  that  the  stems  show. 

MANSEE    OF    GEADINQ. 

Perhaps  no  two  packing-houses  in  the 
State  gi'ade  exactly  the  same,  and  no  one 
can  present  himself  as  authority  on  this 
subject;  but  the  style  adopted  by  us  is: 
London  Layers,  Layers  and  two  gi'ades  of 
Loose  Muscatel,  with  one  now  and  then  of 
a  higher  grade  which  we  can  term  Dehesa. 
It  is  claimed  by  some  that  we  should  have 
but  one  grade  of  Layers,  which  should  be 
London  Layers,  and  that  all  not  packed  in 
Layers  should  be  taken  from  the  stems  and 
gi-aded  in  a  Loose  Muscatel,  making  two 
grades,  which  they  would  do  by  using  a 
mill  for  assorting,  as  it  is  perfectly  honest 
in  its  work- 

FACING, 

It  is  now  becoming  common  to  face  Loose 
Muscatels,  by  which  is  meant  laying  the  top 
of  a  tox  of  raisins  over  in  some  design — 
straight  rows,  circles,  or  the  form  of  some 
object,  adding  a  cost  of  about  12J.-^  cents 
per  box,  but  making  the  fruit  present  a 
much  more  attractive  appearance,  and  sell 
for  enough  more  in  the  market  to  pay  for 
the  extra  work,  besides  the  satisfaction  of 
feeling  that  the  goods  are  placed  upon  the 
market  in  a  more  creditable  shape. 

I  cannot  close  this  essay  without  making 
some  little  apology  for  the  crude  condition 
in  which  I  am  compelled  to  present  it. 
The  press  of  important  business  has  rend- 
ered it  impossible  for  me  to  prepare  it  as  I 
should  have  liked,  but  I  submit  it  in  the 
hope  that  you  will  take  this  fact  into  con- 
sideration and  be  lenient  in  your  judgment 
of  its  merits. 


July  HO,  1886 
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TUE     KI>lTOK*M     rOL'BTH. 

There  wab  a  certain  man  of  Corsica 
named  Columbuu,  a  sailer  of  tho  seas. 

The  same  came  to  America  after  many 
days  and  uigbts  of  tempest  tonsing  and  sea 
fiickeDiug. 

And  in  the  course  of  many  years  this 
America  became  ii  great  country.  So  much 
»o  that  the  rulers  of  tho  laud  did  set  apart 
one  day  as  a  day  of  rejoicing. 

And  this  day  was  the  fourth  day  of  tht- 
seveutb  month,  to  wit  July. 

And  it  came  to  pass  that,  in  the  year  of 
onr  Lord,  one  thousand  eight  hundred  ajul 
eighty-six,  there  dwelt  in  the  laud  of  Ciili- 
fomia,  a  certaiu  editor  of  a  well  known 
viticuUurat  paper. 

And  this  editor  having  drawn  his  weekly 
Blipend  of  two  bits,  betook  himself  into  the 
rnral  retreats. 

Aud  with  him  on  the  same  ferry  boat  was 
a  certain  party  of  females,  that  drew  him 
nuto  them  so  that  he  followed  them  re- 
BpectfuUy  from  afar. 

And  the  number  of  these  females  was 
forty  and  four.  Their  ages  '  moreover  as- 
cended from  seven  unto  stventy  and  seven. 

Yea,  and  they  were  all  joyful,  for  was  it 
not  the  great  day  of  the  high  festival. 

They  carried  among  thtrm  of  provisions 
many  large  baskets  full.  So  that  there  was 
no  danger  of  a  famine  in  the  land. 

And  bottles,  both  round  and  square, 
were  outlined  among  their  many  skirts,  but 
not  on  the  outskirts. 

After  much  journeying  aud  many  per- 
spirings,  forthe  weather  was  warm,  they  ar- 
rived at  a  certain  place  called  Lake  Merritt, 
on  the  other  side  of  which  was  a  dairy. 

And  it  became  noised  abroad  that  rum 
and  milk  or  whisky  and  milk  were  of  use 
to  qaench  the  thirst.  Yea  verily  they  were 
of  great  thirst  for  the  day  was  hot. 

But  they  could  not  walk  across  the 
waters  of  the  lake,  so  they  made  for  tbem- 
Belves  that  which  is  called  a  see-saw. 

And  the  old  and  the  young  played  upon 
that  plank  until  they  became  grievously 
sore  at  the  stomach,  and,  in  fact,  were  see- 
saw-sick. 

But  their  weight  was  tmeven.  So  much 
so  that  three  maidens  who  were  slim  in 
shape  were  barely  able  to  balance  a  more 
mature  matron.  Y'et  they  weighed  her  up 
until  she  ascended  far  untoward  the  heav- 
ens. 

Verily  it  seemed  unto  her  that  the  angels 
song,  but  it  was  the  laughter  from  below. 

And  there  was  no  man  in  the  party. 

But  the  editor  gazed  from  afar. 

After  much  see-sawing,  the  angel  that  as- 
cended unto  the  air,  descried  a  small  boat 
far  on  the  deep  waters  of  Lake  Merritt. 

And  they  hailed  this  boat  and  bargained 
with  the  boatman  for  one  quarter  of  silver, 
that  he  would  carry  them  across  the  lake, 
even  unto  the  dairy. 

And  he  prepared  to  do  so. 

But  there  was  much  tribulation  on  the 
vay,  for  the  wind  did  blow  and  the  waters 
mahed  furiously. 

And  then  there  was  sea-sickness,  yea 
even  after  the  see-saw-sickness  because  that 
the  waters  were  turbulent. 

Even  the  boat  tipped  unto  the  water's 
edge  and  there  was  much  screaming  and 
wailing  and  gnashing  of  teeth. 

And  they  stood  upon  the  bulwarks  and 
tore  their  hair,  or  what  remained  unto  them 
in  the  stead  of  hair. 

And  many  false  fronts  fell  into  the  waves 
and  were  devoured  by  the  fishes. 

But  it  came  to  pass  that  after  much 
trouble   and    tribolation,    they    at    length 


iMifht'd  what  is  culled  dry  laud,  and  they 
rejoiced  exceedingly. 

Thereupon  they  prepared  unto  them- 
selves a  great  feast,  even  as  the  feast  of  the 
barley  loaves  and  the  fishes.  For  had  they 
not  fed  the  fishes.  And  they  wore  all  an 
hungered  aud  suffered  much  pain  in  that 
region  which  is  below  the  belt. 

And  amongst  them  was  a  certain  schoo' 
marm  which  ruled  them  with  a  rod  of  iron, 
taking  unto  herself  the  duties  of  the  captain 
of  the  host. 

And  she  was  a  hostess  with  much  judg- 
ment and  sound  discernment. 

She  opened  the  forty  and  four  baskets 
aud  spread  the  contents  on  the  ground. 

And  the  ants,  and  the  snails,  and  the 
spiders  did  eat  thereof. 

After  much  noise  and  much  merriment, 
it  came  to  pass  that  the  forty  and  four 
maidens,  whose  ages  were  from  s  ven  unto 
seventy  aud  seven,  did  seat  themselves  upon 
the  dust  and  sand  of  the  sea  shore. 

Whereupon  there  was  a  great  onslaught, 
and  the  last  state  of  the  coutei  ts  of  those 
bdsketa  and  bottles  was  worse  than  the 
first. 

And  they  piektd  up  of  the  fragments 
that  remained  but  one  basket  full  and  no 
bottles  full.  For  they  were  an  hungered 
aud  a  thirst. 

And  the  heat  of  the  sun  was  gi'eat,  where- 
upon they  lay  themselves  down  to  rest. 

And  they  slept  the  sleep  of  the  sluggard. 

But  it  came  to  pass  that  while  they 
slumbered  the  seas  by  the  sea  shore  ap- 
proached unto  them. 

And  it  touched  the  hems  of  their  gar- 
ments. Yea  even  it  ascended  higher  and 
above  their  boots.  And  they  became  wet 
about  the  skirts. 

Till  of  g,  sudden  they  arose  with  a  great 
shriek  and  they  shrieked  themselves  hoarse. 
For  the  sea  had  been  no  respecter  of  pedal 
extremities  which  were  all  wet. 

Therefore  they  disrobed  themselves  even 
unto  the  knees,  for  they  were  unkneasy.  And 
while  their  garments  did  dry  by  the  heat 
of  the  sun,  they  waded  even  into  the  water, 
yea  even  np  to  their  knees. 

And  their  skirts  were  held  on  high,  even 
above  their  heads.  So  much  so  that  the 
faces  could  not  be  discerned. 

There  were  eighty  and  eight  legs  and 
there  was  much  variety  among  them. 

But  their  feet  became  cold  and  were  even 
wetted  by  the  water  and  a  chill  came  upon 
them. 

Then  saith  the  school  marm,  Behold  we 
have  a  match,  let  us  gather  together  some 
sticks  and  light  even  a  fire  whereby  we  can 
warm  ourselves. 

And  they  did  so.  For  the  forty  and  four 
persons  whose  ages  were  from  seven  unto 
seventy  and  seven  did  gather  their  skirts 
above  and  below  and  around  one  match  lest 
the  winds  shonld  come  and  it  should  be 
extinguished. 

But  the  winds  were  merciful  and  came 
not  so  that  the  fire  was  lit.  And  it  burned 
fiercely  so  that  they  soon  became  dry. 

And  they  became  so  dry  that  there  was 
again  a  thirst  upon  them.  But  they  had 
not  the  waters  to  drink  excepting  that  which 
was  salt,  even  the  waters  of  Lake  Menitt. 

But  it  happened  that  a  certain  woman 
which  was  of  the  party,  had  conceived 
much  wisdom  with  her  many  years. 

For  she  had  carried  concealed  in  a  quiet 
place  one  bottle  which  contained  cofi"ee. 

And  it  was  cold  coffee.  But  they  hied 
themselves  unto  the  dairy  obtaining  thence 
a  pot  which  is  called  a  kettle  and  which 
was  black. 


But  whon  all  things  were  prepared  tho 
coffee  was  not,  neither  could  it  be  found. 
And  they  hunted  high  and  low  yet  they 
found  it  not. 

For  it  so  happened  that  among  them  was 
a  maid  of  seven  Summers.  And  she  was 
filled  with  mischief  even  far  beyond  her 
years. 

And  it  came  to  pass  that  she  wandered 
by  the  seashore  solitarily,  thro\viug  sticks 
and  stones  far  into  the  deep  wates  of  the 
lake  which  was  called  Merritt. 

So  much  BO  did  she  throw  them  that 
there  became  a  famine  on  the  shore  and 
there  was  a  dearth  of  sticks  and  stones. 

But  she  espied  afar  off  a  bottle.  And 
that  bottle  was  corked. 

So  she  threw  it  with  her  whole  strength 
far  into  the  lake.  Then  she  gazed  upon 
aud  speculated  upon  it  whither  it  would 
land,  upon  the  north  shore,  upon  the  south, 
upon  the  east  or  upon  the  west. 

And  this  speculation  was  like  nnto  a 
stock  market,  for  the  bottle  did  bob  up  and 
down  serenely.  And  at  one  time  you  saw- 
it  and  then  again  you  did  not  see  it.  For 
it  was  under  the  waters. 

But  she  wearied  of  the  watching  and 
ventured  forth  among  her  elders,  all  of 
whom  •still  cried  aloud  for  their  bottle, 
beiug  dry. 

And  they  asked  of  the  seven  summer 
maiden  had  she  seen  that  bottle  for  which 
they  were  greatly  concerned. 

Thereupon  the  maiden  paled  and  trem- 
bled with  fear  from  sudden  fright.  But 
she  returned  unto  consciousness  after  much 
dipping  in  the  deep  waters  of  the  lake. 

And  it  was  so  that  she  spake  unto  them 
and  pointed  out  the  place  where  the  bottle 
did  bob.  But  they  got  it  not  for  the  waters 
were  too  deep. 

And  they  mourned  their  loss.  But  lo 
and  behold  their  appeared  unto  them  from 
afar  a  certain  animal  which  was  called  a 
cow. 

And  they  "  shooed  ''  that  cow  like  unto 
they  "  shoo  "  hens  till  they  caught  her. 

Then  two  which  were  braver  than  the 
rest  held  that  cow  by  the  ears,  for  there 
were  no  horns  upon  her,  she  being  a 
poley,  and  by  the  tail. 

And  a  third  venturesome  spirit  did  milk 
the  cow  till  they  gathered  together  one  hat 
full.  Yea,  it  was  even  a  large  hat  of  the 
most  modem  make,  and  it  held  six  quarts 
full. 

And  they  quenched  their  thirsts  with 
much  satisfaction  and  were  no  longer  dry. 

But  the  end  was  not  yet. 

They  turned  themselves  once  more  unto 
the  basket  which  was  Hied  with  the  frag- 
ments of  the  feast  that  they  might  eat. 

And  lo,  they  came  upon  a  herd  of  swine 
which  were  ravenous  and  had  partaken  of 
the  fragments.  For  the  food  was  eaten 
and  the  basket  was  overturned. 

Then  they  chased  those  pigs  but  it  avail- 
ed them  nothing. 

Yet  among  them  was  a  sick  pig,  yea, 
even  a  dropsical  pig,  for  it  dropped  upon 
the  earth  and  was  very  fat. 

And  compassion  entered  into  the  heart 
of  a  maiden  whose  age  was  uncertain,  and 
she  pitied  the  pig  and  offered  it  sustenance. 

Yea,  even  she  brought  it  water  in  a  lord- 
ly glass  that  its  thirst  might  be  quenched 
and  its  strength  restored  so  that  it  shonld 
join  the  herd  of  smaller  swine. 

But  the  old  sow  heeded  not,  neither 
would  it  drink,  for  it  knew  not  a  glass, 
knowing  only  a  trough.  And  a  glass  and  a 
trough  resemble  not  one  another. 


And  this  was  a  knowing  sow,  aud  it 
closed  one  eye  and  it  whisked  its  tail.  But 
it  could  not  remove  a  certain  tly  that  was 
upon  tho  large  of  its  back  and  which 
troubled  it. 

So  the  maiden  raised  her  foot  to  remove 
the  fly  and  did  sciatch  the  big  pig*B  back. 

And  tho  big  pig  did  know  that  ancient 
proverb  "you  scratch  my  back  and  I  will 
scratch  thy  back." 

For  it  wasjan  educated  pig  and  had 
learned  much  learning  within  the  confines 
of  tho  five  cent  show  tent. 

Therefore  the  pig  did  of  a  sudden  rise 
up  and  tho  maiden,  whose  age  was  uncer- 
tain and  whose  foot  did  rest  upon  the  large 
of  the  back  of  the  pig,  did  fall  upon  her 
back  aud  thus  was  her  back  scratched. 

And  the  pig  went  on  its  way  grunting, 
for  one  good  turn  deserves  another. 

Then  the  sun  beginning  to  set  in  the 
heavens,  and  there  being  no  Joshua  which 
could  command  it  to  stand  still,  the  party 
of  maidens  whose  ages  did  range  from 
seven  unto  seventy  and  seven  years,  did 
gather  themselves  together  and  set  forth 
upon  their  return  journey. 

And  many  were  tired  and  not  a  few  were 
cross,  and  their  hair  was  disheveled. 

But  on  the  morrow  when  all  were  rested, 
they  did  proclaim  with  a  loud  voice,  one  to 
another,  that  there  had  been  much  joy 
among  them  and  that  never  was  there  such 
a  glorious  Fourth. 

And  aU  these  things  that  I  spake  nnto 
you  are  not  true  for  I  did  not  see  them  and 
I  was  not  even  concealed  among  the  sands 
by  the  sea  shore. 

Here  endeth  this  Fourth  of  July. 


TKE    OKAPe    CROP. 


The  following  additional  particulars,  con- 
cerning prospects  of  the  grape  crop,  are  in- 
teresting. We  regret  that  a  full  report  has 
not  been  received  from  Sonoma  County. 

FEOM    FEESNO. 

Since  my  last  letter,  I  have  investigated 
the  coming  grape  crop  a  little  closer,  and 
found  that  some  varieties  do  not  bear  near 
as  much  in  some  localities  as  they  did  last 
year,  and  some  varieties  set  but  indifferently. 
From  all  the  information  I  have  been  able 
to  gather  up  to  date,  I  am  inclined  to  place 
this  year's  vintage  at  from  13,000,000  to 
14,000,000  gallons.  M.  Denicke. 

July  21,  1SS6. 

FBOM   SA^'    niSGO. 

Mr,  G.  F.  Merrian  of  Escondido,  San 
Diego  County,  writing  to  the  Merchant 
says:  In  this  section  the  ravages  of  coulure 
will  not  be  so  serious  as  in  previous  years. 
From  one-third  to  one-half  the  grapes  are 
left  with  a  large  second  crop  setting.  Ma* 
taro  sets  a  particularly  large  second  crop. 
Out  of  forty  varieties  the  Sauvignon  was  the 
least  affected.  Muscats  got  through  pretty 
well  by  leaving  twelve  to  twenty  spurs  of 
three  eyes  each  at  last  pruning,  but  I  am  of 
the  opinion  that  we  shall  have  to  adopt 
long  pruning  with  that  variety. 

FROM     CLOVEEDAIiE. 

Two  weeks  ago  I  would  have  said  there 
would  be  a  gain  over  last  season  of  120  per 
cent.,  but  on  looking  around  more  particu- 
larly after  the  effects  of  the  hot  spell,  I 
think  I  can  only  count  on  75  per  rent,  gain 
and  may  fail  on  that.  Our  Muscats  for  a 
while  looked  uncommonly  good,  but  they 
have  lost  their  berries  and  become  sun 
burned.  From  reports  I  saw  in  the  Meb- 
CHAJ^T  and  from  other  sources,  I  think  if 
we  make  150  per  cent,  increase  over  last 
year  we  will  do  well. 

We  have  had  some  mildew  but  not  very 
much;  it  came  with  the  north  wind  and  al- 
most always  struck  the  north  side  of  the 
vine  first,  in  fact  berries  on  the  side  expos- 
ed to  the  wind  would  be  covered,  and  the 
other  side  almost  clear.  As  soon  as  the 
wind  shifted  a  few  days  it  seemed  to  stop. 
J.  G.  Heald. 

July  18,  1886. 
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THE  WINE  IIVTEBEKTH  OF  FBANCE. 

The  total  wine  crop  of  Fraoce  for  1885 
was  753,839,500  galloua,  or  164,902.938 
gallous  Ifst)  than  in  1884  and  301,107,078 
gallons  below  the  average  of  the  last  ten 
jearB,  baing  a  falling  off  of  over  32  por 
cent.,  and,  with  the  exception  of  1879,  the 
poorest  crop  siuoa  the  disastrous  years  of 
1852  to  1856. 

Bt'sidfS  the  above  there  was  produced  in 
1885  104.9tH5.230  gallons  of  wine  calU-d 
**  Vin  df  Marcs,"  mude  from  the  rtsiduum 
of  the  grape  with  the  addition  of  sugar  and 
wine  made  from  raisins  in  the  following 
proportions  : 

Gallons. 

Vlo  <]*lf&rca -IS.l.VJ.ail 

FromnisiDt. 69,343,918 

Total  eallona lU-1.01HJ,23y 

and  being  an  increase'of  28,783,194  gallons 
over  1884,  when  the  quantity  of  these  wines 
made  was  76,213,045  gallons. 

The  reduction  of  the  duty  on  sugar  has 
undoubtedly  been  an  important  factor  in 
the  increase  of  the  wine  made  from  the  re- 
siduum of  the  grape.  11,887,650  gallons 
more  of  that  article  being  made  in  1885 
than  in  1884. 

The  diminution  of  last  year's  product  oc- 
curred mostly  in  the  southern  department, 
while  in  the  eastern  there  was  a  general  in- 
crease, and  in  the  central  no  material 
change.  There  was  a  decrease  in  forty-five 
departments,  and  an  increase  in  thirty-one, 
the  most  important  being  the  following  ; 
DECREASE. 

1884.  1S85. 

Dep&ttu  •its —               Hectoliters.  Hectoliters. 

Aude 4.371 ,771  2,096,043 

Arietre 161,984  30,874 

Chare  ritc-Ioferieure. 1;144.819  619,162 

Donlotfne 232,571  167.696 

Card 655,010  456,190 

Gets   1,906,580  443.581 

GiroDde 1,338,183  1,076,056 

HauteGaronne 1.266,&43  575.968 

Herauk 2,575.704  2.148.130 

Haute-Uaroe 403.508  256,008 

Landes 220.390  62,19 

Loire  iDferieure l,39.S,00«l  527,000 

Marne 524.043  372,685 

PjTciiees-Baase 121 .737  42,219 

Pj-renees-Hautes 227.641  40,818 

P>reneea-OrientaIea 1,407,477  806,307 

Tarn 749,447  393,182 

Vendee  701,928  374,604 

Vienne 3 ,227,740  705,560 

INCREASE. 

1884.  1885. 

Departmeota—                 Hectoliters.  Hectoliters. 

Ain 324.126  468,6*21 

Allier 135.760  389  31  3 

Coted'Or 551.529  1.102,082 

DoQba 41,100  152.000 

Indre-et-Loire 904,UOO  1,003,244 

iB^re 404,056  10,021 

Jura 67,970  247.243 

Loireet^Cher 985.799  1,218,403 

Hauie-Loire 57.480  222.004 

Loiret 587.929  868.217 

Nievre 174,295  369.696 

PuydeOume 713,559  1,630,665 

Haute-Saonc 99,235  187,865 

Saoocet- Loire 634,565  843,763 

Yonne 688,037  984.314 

FBODUCTION    COMPAEED   WITH   ABEA. 

The  Tine  covers  about  4  per  cent  of  the 
entire  surface  of  France,  only  thirteen  de- 
partments (all  northern)  producingno  wine; 
the  area  cultivated,  however,  has  been  con- 
tinually diminishing  since  1881,  when  it 
reached  2,699,923  hectares,  or  6,671,509 
acres,  and  which  was  reduced  to  1,990,586 
hectares,  or  4,918,738  acres  in  1885,  a  de- 
crease of  over  26  per  cent. 

The  average  product  of  wine  per  hectare 

in  1885  for  the  whole  of  France  was  14.30 

hectoliters,  equal  to  153  gallons,  per  acre, 

the  yield  of  the  most  important  departments 

being  as  follows: 

^  Yield 
per 

•   Departments—          Hectolitere.  Hectares,  hecfr. 

Aude            2,096.043  111,619  18.77 

CotedOr 1.102.082  34.308  32.12 

Charente-Inferieure...      609,162  59.217  10.20 

Dordoene 167.796  64,200  20.28 

G«f»  r. r 443.581  131.977  33.61 

Qironde  ....: 1,076,056  139,457  7.90 

Baute-GftrODQC 575.968  70,908  8.12 

Herault      2.148.i;J0  95.658  22.44 

lodre-ei- Loire 1.003,244  56,304  17.81 

Lolr-et-Ch«r J.218,403  40.688  30.00  1 

PUT-dt-Done    .......  1,630,665  32,926  49.52 

ySbne 984.314  37  831  26.01' 


It  will  therefore  be  seen  that  the  smallest 
yield  was  the  Gironde  (the  Bordeaux  dis 
trict),  being  only  about  84  i-'^  gallons  per 
acre,  while  tho  largest  was  Puy-de-Dome 
5.40  and  the  Cote  d'Or  (Burgundy  district) 
340  gollons  per  acre. 

Among  the  numerous  causes  contributing 
to  this  large  decrease  in  the  grape  crop 
were  the  great  atmospheric  changes  that 
occurred  during  the  spring  and  most  of  the 
summer,  and  which  prevailed  generally 
(even  in  those  de)>artmeut8  which  show  an 
increase)  while  tho  vine  was  in  blossom,  as 
well  as  during  the  growth  and  ripening  of 
the  furit.  Tho  vine,  after  having  suffertd 
from  frost  iu  the  mouth  of  April,  was  sorely 
tried  by  the  drought  of  July  and  August. 
and  finally  ruined  entirely,  in  many  places, 
by  hail. 

The  autumn  rains,  which  in  the  south 
favored  the  development  of  the  grape,  pre- 
vented its  ripening  in  some  of  the  central 
departments,  and  in  the  mountains. 

To  these  general  causes  the  persistent 
and  progressive  ravages  of  the  phylloxera 
and  mildew  continued  the  work  of  destruc- 
tion in  the  south  and  west. 

The  phylloxera  exists  in  fifty-four  of  the 
departments  of  France,  and  it  is  estimated 
that  about  430,000  hectares,  equal  to  1,- 
062,530  acres,  are  thus  afiected. 

The  planting  of  American  vines  continues, 
and  has  already  been  fsuccessfuUy  followed 
in  thirty-three  departments. 

The  mildew  was  very  destructive  last 
year,  notably  in  the  south,  and  did  an  im 
meuse  amount  of  damage.  Great  efforts 
have  been  made  to  find  an  effdctual  remedy, 
and,  it  is  believed,  with  succesM,  iu  a  mix- 
ture of  sulphate  of  copper  and  slaked  lime. 

DECREASE    IN    PEODDCTTON. 

An  examination  of  the  tables  appended 
to  this  report  will  demonstrate  what  an 
immense  decline  has  occurred  in  the  wine 
interests  of  France,  each  year  showing  a 
poorer  yield  than  the  preceding  one. 

In  1875  the  product  was  nearly  84,000,000 
hectoliters,  or  more  than  2,000,000,000  gal- 
lons of  wine,  but  which  has  gradually  dim- 
inished, amounting  in  1885  to  only  about 
one-third  of  that  quantity.  It  is  expected, 
however,  that  the  planting  of  American 
vines,  and  the  cui'es  for  iLe  various  diseases 
that  are  being  discovered,  will  arrest  this 
decline,  and  that  France  may  be  able  to 
retain  the  prestige  of  being  the  Queen  of 
wine-producing  countries,  and  which  she  is 
in  imminent  danger  of  losing. 

ALGEBIAN    TINE    PBODCCTS. 

The  culture  of  the  vine  continues  to  pro- 
gress in  Algeria.  The  crop  of  1884  pro- 
duced 896,000  hectoliters  of  vrine  from 
50,716  hectares;  in  1885  this  was  increased 
to  1,018,300  hectoliters  from  the  following 
provinces: 

Countries —                          Hectares.  Hectoliter?. 

Alipers 22,337  398.330 

Constantine 14,755  261.890 

Gran 23,320  358,080 

ToUl 60,412        1,018,300 

IMPOSTS  AND   EIP0KT8. 

In  1875,  when  the  French  wine  crop  was 

nearly  84,000,000   hectoliters,  the  imports 

of   wine   from  foreign  countries  were   but 

292,000  hectoliters,  but   which  have   been 

gradually  increasing,  amounting  in  1885  to 

8,181,976  hectoliters,  8,030.899  hectoliters 

thereof  being  ordinary  wine  in  casks  (vin 

ordinaire)   and  were    imported    from    the 

following  countries: 

Countries—  Hectoliters. 

Spain 5,606.602 

lulv 8<.2.811 

Other  countries  1.561,486 

Total 8,030,809 


The  customs  value  whereof  was  321,235,- 
956  francs,  equal  to  39  francs  x>er  hectoliter, 
or  about  28*-^  cents  per  gallon. 

The  imiwrts  of  wine  from  Italy  decreased 
about  60  per  cent,  from  1884,  they  having 
amounted  iu  that  year  to  2,146,068  hecto- 
liters against  862,811  in  1885. 

The  importations  of  wine  from  "other 
countries ' '  were  more  than  double  last 
year  over  those  of  the  year  before.*  There 
was  also  an  increase  iu  1885  in  the  imports 
of  Spanish  wines  of  505,592  hectoliters 
over  those  of  1884. 

Spauish  and  Italian  wines  have  material- 
ly advanced  in  price  in  the  French  markets 
during  the  pajjt  year  ;  the  comparative  quo- 
tations at  the  great  wine  warehouse  at  Ber- 
cy,  near  Paris,  being  as  follows,  per  hecto- 
liter : 

January.  January. 
De8cription~                      1 H85.  1 886. 

Spanish  wince 40  to  55  45  to  65 

Italian  wines 60  to  60  55  to  05 

These  wines  generally  contain  from  11° 
to  13°  of  alcohol,  and  are  mostly  used  for 
mixing  with  light  French  wines  to  impart 
to  them  additional  strength  and  color. 

The  total  exports  of  wine  from  France  in 
1885  were  2,651,305  hectoliters,  of  which 
there  were  shipped  from  the  Gironde  (the 
Bordeaux  district),  in  wood.  1,058,796  hee- 
toUters,  valued  at  109,058,988  francs  ;  in 
bottles,  96,217  hectoliters,  valued  at  15,394,- 
720  francs  ;  and  from  nil  other  departments, 
in  wood,  1,277,965  hectoliters,  valued  at 
60,045,600  francs  ;  in  bottles,  218,327  hec- 
toliters, valued  at  49,123,575  francs. 

It  will  thus  be  seen  that  the  wines  in 
wood  from  the  Gironde  averaged  103  francs 
per  hectoliter,  or  about  74  francs  per  gal- 
lon, while  those  from  the  rest  of  France 
were  only  valued  at  47  francs  per  hectoliter, 
or  about  34  cents  per  gallon  ;  the  wine  in 
bottles,  however,  reverses  this  condition, 
for  that  from  the  Gironde  averages  but  160 
francs  per  hectoliter,  against  225  francs 
from  the  other  departments.  This  will  be 
easily  understood  when  it  is  remembered 
that  all  the  champagnes,  and  fine  wines  of 
Burgundy,  are  included  in  the  latter  figures. 

SPECIAL    WISE    DISTRICT. 

The  three  districts  famous  for  the  finest 
wines  in  the  world,  the  products  of  which 
are  purchased  and  highly  valued  even  in 
countries  having  good  wines  of  their  own 
growth,  are  the  Boideaux,  Burgundy,  and 
Champagne.  The  first  named  has  suffered 
by  far  the  most  from  the  various  plagues 
that  have  infected  the  vines,  the  product 
of  the  department  of  the  Gironde  alone 
having  diminished  from  over  5,000,000  hec- 
toliters in  1875  to  a  little  over  1,000,000  in 
1885. 

Of  the  three  districts  just  named. 
Burgundy  is  in  this  consular  distriat,  the 
vineyards  producing  its  finest  wines  being 
in  the  department  of  the  Cote  d'Or,  and 
extend  from  Dijon  (a  city  of  about  60,000 
inhabitants,  and  the  ancient  capital  of  the 
Duchy  of  Bnrgundy )  southward  to  the 
neighboring  department  of  Saone-et-Loire, 
OD  the  east  side  only  of  a  long  aud  narrow 
range  of  hills,  like  the  spinal  bone  of 
France,  and  which  is  the  dividing  line  of 
the  pluvial  waters  between  the  ocean  and 
the  Mediterranean.  Following  that  line  of 
hills,  and  parallel  with  them,  the  road  of 
the  Paris,  Lyons  and  Mediterranean  Rail- 
way runs  fram  Dijon  to  Italy,  via  Marseilles, 
and  passes  by  all  the  most  renowned  vine- 


1  have  enilcavorcd  to  ascertain  details  of  what 
constitutes  "other  countries"  whenrc  imiKirted,  but 
have  been  unable  to  obtain  the  infonuation,  as  the 
French  cuBtoma  authorities  only  publish  the  namcrt  of 
the  principal  countries  of  importation  cr  txportuli'  n. 
There  is,  however,  coDslderuble  wine  iniporte*!  fr*  m 
Atutria- Hungary,  and  probably  the  bulk  of  thai  net 
Bpecifled  comes  from  thofto  countrio*. 


yards  of  Burgundy,  among  which  may  be 
named  Santenag,  ChasRaquc-Montrackel, 
Paligny-Montrackcl,  Volnag  Pommard. 
Beanne,  Savigny-Alixe-Corten,  Voui^eot, 
Nosne-Romanee,  Nuits,  Premeaux,  Dijon, 
Georey-Chambcrtin,  Morey,  and  Chambole- 
Musigny. 

The  fine  wines  grow  about  half-way  Uj' 
the  eastern  sides,  and  the  best  of  these  in 
every  district  grow  even  higher  than  half-  J 

way  up.  only  common  wine  (vin  ordinaire)  1 

being  made  from  grapes  grown  in  tho  plain 
at  the  foot  of  the  hills  and  the  western 
slopes.  This  is  important  for  our  AmericaL 
viticulturists  to  consider,  especially  in  Call 
fornia,  where  nearly  all  the  grapes  ara 
grown  iu  the  plains  or  foot-hills. 

In  order  to  illustrate  the  great  value  ol 
the  fine  wines  of  Burgundy,  each  year  the- 
Civil  Hospital  of  Beanne  sells  the  product 
of  it*?  vineyards  by  auction,  which  are  bO' 
renowned  that  the  occasion  is  made  the  ob- 
ject of  a  great  demonstration,  purchasers 
come  from  long  distances  ;  a  public  dinoer 
follows  the  auction,  at  which  speeches  are 
made  and  extensive  trial  of  the  produce  of 
the  Burgundy  grape,  and  wine  interests  are 
largely  discussed.  The  sale  for  the  harvest- 
of  1885  occurred  on  the  8th  of   November,  j 

aud  brought  an  average  of  1,492  francs  per  I 

queue  of  456  liters,    equal    to   about   $2.39  ' 

per  gallon.  The  highest  price  paid  was  $J 
aud  the  lowest  $1.55  per  gallon.  These 
figures  were  a  large  advance  on  those  of 
1884,  when  the  highest  obtained  was  1,350^ 
francs  per  queue  against  1,870  francs  in 
1883. 

It  must  be  borne  in  mind  that  these  wineff 
were  perfectly  new,  having  just  been  made, 
and  that  none  of  them  will  be  brought  into- 
consumption  for  at  least  five  years,  hence 
some  idea  may  be  had  of  what  can  be  ex- 
pected from  the  careful  and  experienoed 
cultivation  of  the  vine  and  care  of  its  pro- 
duct. 

The  grapes  generally  grown  in  Burgundy 
are  the  Gamay  for  the  common,  and  the 
Pinot  for  the  best  wines. 

PBEPAKING   BUEGUNDT. 

I  cannot  close  this  portion  of  my  report 
without  alluding  to  a  visit  recently  made 
by  me  to  Dijon,  as  above  stated,  in  the  ' 
Cote  d'Or,  and  where  are  located  some  of 
the  largest  dealers  in  the  famous  wines  of 
that  (the  Burgundy)  district.  I  was  par- 
ticularly impressed  with  the  unremitting 
care  and  attention  they  devote  to  the  proper 
treatment  of  their  fine  wines,  the  location 
and  construction  of  their  cellars,  reference 
being  especially  had  to  exposure,  openings, 
ventilation,  light  and  every  other  detail,  it 
being  regarded  as  of  the  utmost  importance 
that  an  even  and  proper  temperature  should 
be  preserved;  the  manner  of  placing  the 
casks  and  refilling  them,  sacking,  clearing 
and  handling  the  wine  receives  their  most 
scrupulous  and  constant  attention,  each 
quality  and  age  receiving  its  appropriate 
and  peculiar  treatment.  As  a  rule,  these 
fine  wiues  remain  in  the  cask  not  less  than 
five  years.  The  bottling  is  done  in  the 
same  cellar,  and  in  the  process  of  which 
like  attention  to  the  minutest  details  is 
had  ;  one  of  the  moat  important  ob- 
jects being  to  preserve  a  uniformity  of  tem- 
perature throughout,  so  that  the  wine 
should  neither  become  chilled  or  heated  in 
bottling.  The  same  care  is  bestowed  upon 
the  cultivation  of  the  grape,  the  manufac- 
ture of  the  wine,  and  its  treatment  before 
reaching  the  cellars  of  the  wine  merchant. 
The  grapes  are  closely  selected,  all  being 
of  a  uniform  quality  and  maturity;  bruised 
or  otherwise  imperfect  ones  are  rejected. 
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and,  as  Burguudy  possesBOB  a  temperate 
climate,  they  are  not  picked  until  iully 
ripe.  New  casks  arc  only  used  for  wiuo  as 
800U  as  mudu,  it  being  deemed  higbly  in- 
jurious to  put  old  wine  in  any  but  old  pack- 
ages. 

It  is  the  exercise  of  the  great  care  to  all 
the  details  of  cultivution,  manufacture,  and 
treatment,  acquired  by  the  experience  of 
of  ages,  combined  with  the  natural  fuvor- 
ftble  conditions,  that  has  madf  the  wiuos  of 
Burgundy  renowned  throughout  the  world, 
and  colossal  fortunes  for  tlieir  proprietors. 

WINE    INTERESTS  OF  THE  UNITED   STATES. 

Tho  manufacture  of  wine,  although  in 
its  infancy  in  the  United  States,  is  making 
Tapid  progress.  The  area  of  land  suitabh- 
ito  the  cultiTation  of  the  grape  is  almost  in- 
calculable, and  it  does  not  require  a  very 
great  stretch  of  imagination  to  foresee  that 
it  promises  to  become  one  of  the  most  im- 
portant of  our  industries,  and  that  the  day 
is  not  very  far  distant  when  the  product  of 
■our  vines  will  not  only  be  sufficient  for 
home  reqniremeLts,  but  that  we  shall  be 
enabled  to  contribute  very  largely  towards 
supplying  the  rest  of  the  world.  Before 
this  most  desirable  result  can  be  obtained, 
however,  very  much  has  to  be  learned  to 
successfully  develop  that  great  industry, 
and  which  knowledge  can  only  be  acquired 
in  the  old  wiue-producing  countries  of 
Europe.  All  the  conditions  of  climate,  soil, 
cultivation,  quality  of  the  grape,  and  man- 
ufacture and  treatment  of  the  wine  should 
be  carefully  studied  and  properly  applied. 
This  is  a  matter  of  such  great  importance 
to  our  country  that  it  should  receive  the 
most  consid.  ration,  and  in  my  opinion  per- 
sons thoroughly  competent  in  every  respect 
should  be  commissioned  by  the  proper  de- 
partments of  our  national  or  State  govern- 
ments, to  reside  in  Europe  and  devote  their 
entire  time  and  attention  to  obtaining  all 
the  desired  information,  so  that  it  may  be 
disseminated  among  oui-  people,  and  therf- 
by  promote  the  speedy  development  of  this 
wonderful  industry. 

M.  J.  NEWMARK, 

Consul. 
United  States  Consulate, 

Lyons,  France,  January  27,  1886 
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Complete  maturity  of  the  gi-ape  is  imli- 
cated  by  the  occurrence  of  the  following 
signs: 

1.  The  stem  of  the  bunch  changes  from 
green  to  brown. 

2.  The  bunch  becomes  pendant. 

3.  The  berry  has  lost  its  firmness,  the 
skin  has  become  thin  and  translucent. 

i.  The  ben-ies  are  easily  separated  from 
the  stem. 

5.  The  juice  of  the  grape  has  acquired 
an  agreeable  flavor,  has  become  sweet, 
thick  and  glutinous. 

6.  The  seeds  have  become  void  of  gluti- 
nous substances. 

These  are  the  signs  given  by  several 
French  authors,  and  are  here  taken  from 
Prof.  Du  Breuil,  who  says,  nevertheless, 
under  some  circumstances  the  grapes  should 
be  gathered  before  arriving  at  the  slate  of 
maturity  indicated  by  these  signs,  and 
under  other  conditions  should  be  gathered 
even  later. — Ex. 


The  Sonoma  County  Agricultural  Associ- 
ation will  hold  a  Fair  at  Santa  Kosa,  from 
August  16th  to  August  21th.  The  Directors 
are  exerting  themselves  to  make  this  the 
best  one  ever  held  there,  and  considering 
the  great  interest  taken  by  the  farmers,  and 
the  good  prospect  for  crops,  it  will  undoubt- 
edly be  a  success. 


IT.  V.  Miiiuoii,  Dcnison,  Tuxaa,  in  tho  Michif^an  Hor- 
ticulturist.] 

After  another  season's  close  watchfulness 
of  the  blooming  of  nearly  every  species  of 
.\merican  grapes,  and  collecting  tho  notes 
of  others  on  this  question,  I  am  compelled 
to  answer  for  myself  almost  entirely  in  the 
negative. 

To  fu!ly  under.stand  the  subject,  the 
manner  of  blooming  and  fecundation  in  the 
grapo  should  be  understood. 

lu  No.  40,  Oct.  .'ith,  1882,  of  the  Jnurnal 
D' AgrkiMure  Fracliijuc,  published  in  Paris, 
France,  |is  an  article  on  hybridization  in 
grapes,  by  that  eminent  scientist  and  writer 
upon  grapes.  Prof.  A.  Millardet  of  tho 
Faculty  of  Science  of  Bordeaux,  whose 
correspondence  I  enjoy,  and  by  whose  hand 
I  have  the  above  paper  and  numerous  other 
of  his  exact  works  upon  American  grapes. 
This  article  corresponds  so  nearly  with  my 
own  observations  that  I  can  do  no  better 
than  give  a  liberal  translation  of  that  part 
relating  to  the  above  question. 

He  says  in  effect,  "If  one  examines  atten- 
tively the  bloomiug  of  a  grape  flower  in  a 
favorable  time  (10  to  12  i.  m.  of  a  fair  day) 
at  the  moment  the  corolla  cap  falls  ofi',  the 
stamens  are  found  hugging  closely  around 
the  pistil,  with  the  anthers  a  little  below 
the  stigma.  The  anthers  are  still  closed, 
with  rare  exceptions,  so  that  no  pollen  can 
escape.  As  soon  as  the  corolla  falls,  the 
anthers  begin  slowly  to  draw  away  Irom 
the  pistils,  as  though  repelled,  and  in  less 
than  five  minutes  the  stamens  stand  at  an 
angle  of  about  45  degrees  from  the  pistil, 
as  a  hub,  and  the  stamens  as  spokes  of  a 
wheel.  At  the  same  time  the  anthers  turn 
on  their  points  of  attachment  to  the  fila- 
ment in  such  a  way  as  to  still  more  increase 
their  distancce  from  the  stigma  to  from 
l-25th  to  l-16th  of  an  inch,  as  though  their 
pollen  grains  were  offensive  to  the  stigma 
of  the  same  flower,  and  at  the  same  time 
they  thus  turn  away,  they  begin  to  discharge 
their  pollen  outside  of  the  flower,  but  as  it 
falls,  it  may  ahght  upon  and  fertilize  other 
stigmas  in  proper  condition  in  the  same  or 
other  clusters,  or  be  carried  on  the  breeze 
to  other  plants.  The  anthers  and  stamens 
continue  to  shrink  from  the  stigma  for 
some  time  until  they  are  curved  back  under 
the  flower  in  the  wild  species.  During  the 
time  (15  to  30  minutes)  required  for  the 
reflexiug  of  the  stamens,  veiy  rarely  can 
any  pollen  grains  be  found  upon  (he  stigma. 
This,  then,  clearly  favors  cross-fertilization, 
as  in  the  case  with  the  great  majority  of 
vegetable  species. 

"As  to  agents  which  transport  pollen 
from  flower  to  flower,  or  from  plant  to 
plant,  it  is  now  proper  to  consider.  I  have 
seen  in  a  vineyard  of  the  Heranlt  small 
black  beetles  pilfering  grape  pollen,  and  in 
sufficient  numbers,  perhaps,  to  be  of  some 
importance  as  transporters,  but  as  they 
only  ate  it  on  the  spot,  it  is  doubtful  wheth- 
er they  are  not  more  disadvantageous  in 
this  than  otherwise. 

"  As  the  blooming  flowers  have  such  a 
penetrating  odor,  it  becomes  a  problem 
whether  this  does  not  in  some  way  attract 
the  floating  pollen  grains  to  the  odorous 
stigmas. 

'  The  stamens  of  the  male  flowers  do  not 
spread  so  much  nor  curve  back  but  remain 
erect,  so  that  the  wind  can  the  more  readily 
blow  away  the  pollen.  The  leaves,  in  a 
breeze,  flap  gently  against  the  cluster,  thus 
jarring  loose  the  pollen  to  be  carried  till 
caught  upon  stigmas  or  lost. 


"  I  removed  the  stamens  with  care  from 
two  clusters  just  blooming,  then  enclosed 
one  in  a  paper  sack,  and  left  the  other  in 
the  open  air.  N«ariy  all  (G-lOths)  of  the 
pistils  of  the  sacked  cluster  fell  off  iufertile, 
while  those  of  the  uusacked  cluster  set  full 
of  fruit.  If  jierfecl  castration  had  been 
accomplished,  it  is  probable  all  on  the 
sacked  cluster  would  havn  aborted.  It  is 
a  most  difficult  operation  to  perform  upon 
an  entire  cluster  without  scattering  pollen, 
or  have  pollen  floating  in  the  air,  fall  on 
some  of  the  stigmas.'' 

He  might  have  well  added  that  for  this 
reason,  the  most'  careful  hybridizers  can 
never  be  perfectly  certain  that  some  other 
pollen  grains  than  tho  ones  applied  have 
not  fallen  upon  the  stigma,  so  long  as  the 
vine  operated  upon  is  in  an  atmosphere 
which  may  contain  flying  pollen,  and 
hence,  so  often  it  is,  hybrid,  or  crosses, 
supposed  to  be  one  thing,  turn  out  to  be 
something  else. 

I  myself  this  season  saw  many  small 
black  beetles,  l-8th  inch  long  probably,  a 
species  of  Hove-Beetle  (Staphylinus,)  I 
think,  eating  the  pollen,  but  they  seemed 
unable  to  fly,  and  evidently  crawled  up  the 
vine.  I  also  saw  one  small  Sweat-bee  upon 
grape  flowers,  but  never  any  insects  in  such 
numbers,  that  they  could  at  aU  carry  on 
the  cross-fertilization  among  gi-apes,  which 
certainly  takes  place. 

I  have  two  accidental  hybrids  between 
Elvira,  growing  in  my  vineyard,  and  the 
wild  Mustang  gi-ape  (V.  candioans,)  which 
bloom  at  about  the  same  period,  and  no 
vine  of  the  latter  stood  nearer  than  about 
half  a  mile  of  any  vineyard  the  season  the 
seeds  were  borne. 

I  have  three  hybrids  of  different  cultivate 
ed  varieties— one  with  Lindley,  which  has 
reflexed  stamen,  one  with  Delaware,  with 
erect  stamen,  and  one  with  Black  Eagle, 
with  the  reflexed  stamen— with  the  wild 
Frost  grape  (V.  cordifolia,)  gi-own  from 
seeds  gathered  in  my  vineyard,  and  no 
Frost  grape  grew  nearer  than  200  yards  of 
the  vineyard.  I  know  all  these  to  be  such 
hybrids  by  their  fruite,  and  other  botanical 
characteristics,  which  leave  not  a  shadow 
of  doubt.  Many  other  such  examples  could 
I  enumerate. 


while  the  name  varieties  apart,  or  in  rainy 
weather  during  blooming  time,  not  so  fer- 
tilized, have  set  little  fruit.  Allow  a  thin 
sheet  of  sun-light  through  a  shutter,  into  a 
dark  room,  and  then  gently  shake  a  bloom- 
ing cluster  of  grapes,  with  long  stamens, 
above  tho  sheet  of  light,  and  iramedialely 
there  will  appear  a  cloud  of  pollen  dust  in 
the  liyht,  thus  showing  how  numerous  and 
easily  diffused  are  the  pollen  grains.  So  it 
would  appear  that  a  few  profuse  bUoming 
male  vines  set  in  a  vineyard,  especially  if 
containing  reflexed  stamened  kinds  alone, 
would  be  greatly  benefited,  providing  al- 
ways that  your  fertilizer  blooms  at  sama 
time  with  those  to  be  fertilized.  This,  in 
some  cases,  might  be  just  tho  difference  in 
success  and  failure. 

There  is   a   broad  field  here  for  close  in- 
vestigators.    What  do  others  say  1 


The  Report  of  the  Fourth  Annual  State 
Viticultnral  Convention  is  now  published 
and  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more. 


Again,  if  during  the  entire  blooming  sea- 
son, the  weather  is  excessively  rainy  or 
foggy,  especially  if  a  variety  have  reflexed 
stamens,  little  or  no  fruit  will  set.  At  such 
times  Uttle  odor  is  perceptible  in  the  vine^ 
yard.  Those  species,  such  as  Eiparia  and 
Eupestris,  having  no  fertile  flower  with  erect 
stamens,  as  do  Concord,  Ives,  Delaware 
and  nearly  all  cultivated  Labrusea  and  Vin- 
ifera  varieties,  have  far  sweeter  smeU  than 
these  latter.  Taking  all  these  facts  to- 
gether, it  would  seem  we  have  good  reason 
to  ask  the  question.  Are  not  pollen-grains, 
especially  of  the  grape,  drawn  by  some  sort 
of  instinct  or  attraction,  to  the  stigmas  of  dif- 
ferent fiowirs  or  plants  than  their  own? 

In  most  other  plants  it  is  quite  certain 
the  fragrance  accomplishes  the  purpose 
through  insects .  Also  among  animals,  it 
is  well  known  what  important  part  odor 
plays  in  drawing  opposite  sexes  together. 
Then  why  this  very  powerful  grape  bloom 
odor,  which  attracts  insects  but  Little,  if  at 
all,  yet  such  wide-spread  cross-breeding, 
unless  the  fragrance  of  the  stigma  draws 
the  pollen-grain  of  some  other  flower  than 
its  own  ? 

By  gently  knocking  dry  opening  clusters 
of  male  or  erect  stamened  flowers  among 
the  blooming  clusters  of  reflexed  stamen 
varieties,  I  have  had  them  set  fuU  crops. 


California  had  in  1880,  over  35,000  acres 
in  vine  which  had  increased  by  last  year  to 
132,000  acres,  of  which  50,000  acres  were 
bearing.  Three  years  hence  there  ought  to 
be  100,000  acres  bearing.  With  them  the 
average  is  about  400  gallons  to  the  acre. 
Three  years  from  now,  California  ought  to 
produce  40,000,000  gallons.  At  the  low 
price  of  25c  per  gallon,  this  means  a  revenue 
of  $10,000,000.  The  vineyards  in  France 
cover  9,500,000  acres,  which  in  good  years 
average  200  gallons  of  wine  to  the  acre. — 
Anglo-American  Times. 


PROHIBCnON      EU«..VOGU. 


How  y\U  HWy  Is  Smneeled   luto  Bhoa« 
IslautI, 


[San  Francisco  Chronicle.] 

Boston,  July  27th. — By  the  overturning 
of  a  bos  of  so-called  eggs  from  a  truck  in 
Tremont  street  to-day,  the  latest  method  of 
smuggling  whisky  into  Ehode  Island  was 
discovered.  The  truck  contained  cases 
holding  147  dozen  eggs  on  the  way  from  a 
liquor  dealer  to  Newport.  The  eggs  were 
common  porcelain  shells,  such  as  sold  for 
'nest-eggs.''  Each  one  contained  about 
enough  whisky  for  a  good  drink.  They 
were  filled  through  a  small  hole  in  the  big 
end,  and  the  hole  was  closed  with  a  water- 
proof cemented  cloth  of  the  same  color  as 
the  egg.  By  chalking  the  eggs  the  little 
deception  was  complete. 


The  Keport  of  the  Fourth  Annual  State 
Viticultural  Convention  is  now  published 
and  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more. 
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WOODUVXD,  Yolo  Co E    BERG 

HONOLLLU  J.  U.  OAT,  Jr.  *  Co 
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Becojcniton 

Our  friends  in  the  Fresno  Viticultural 
and  Horticultural  Association  recognize  tht 
value  of  a  journal  like  the  Mebchakt 
guarding  and  advancing  theirinterests,  and 
give  effect  to  their  good  wishes  in  a  very 
practical  way,  as  wUl  be  seen  by  the  follow- 
ing resolution: 


f  RHSKO,  Cai^,  April  5,  1884. 

Proprietor  S.    F.    Uxbcba>~t.  —  Dear  Sir:    Belov 
•  a  copy  of  the  minntes  of  the  last  meeting  of  the 
resDO  Viticultural  and  Horticultural  Society  that  is 
of  interest  to  yourself. 

Jiftolved — That  this  Association  recognize  the  Saj; 
Fkakcisco  MiBCHA-M  Ha  One  of  the  best  organs  of  the 
Viticnituraland  Horticulturskl  int«rests  in  the  State, 
ftn  ezpoDeot  of  their  riews  aud  aole  advoc&te  of 
their  interests,  and,  moreover  as  a  paper  which  hue 
taken  more  ttmn  ordinary  interest  in  the  prosperity 
of  FiesDO  county.  We  agree  to  give  the  publieher 
our  liberal  support  while  tijat  journal  porsues  the 
course  for  which  it  has  hitherto  beendistineruished. 

Moreover,  we  suggest  that  manufacturers  and  deal- 
ers inagricult'iral  implements  and  other  merchandiee 
who  wish  to  call  our  attention  to  their  (roods,  aid  us 
and  other  Viticulturists  in  maintaining  the  Sui  Pr&s- 
cisco  MBRTHjurr  on  a  Bound  footing,  by  giving  it  a 
la^e  share  of  tneir  advertisine:  patronage. 

Be  it  further  Te$olv*d  that  the  Fresno  Viticultural 
Dftd  Horticultural  Society  tender  its  thanks  to  the 
Sas  FRA-fCiBCO  MKECHA.vr  for  past  favors. 

C.  F.  RIGGS,  Sbcrbtabt. 


Napa   County. 


The  St.  Helena  atar  has  just  issued  a 
special  Grand  Army  edition.  It  comprises 
no  less  than  thirty-four  pages  of  valuable 
and  accurate  and  descriptive  matter  re- 
lating to  Napa  county.  It  is  well  printed 
and  well  illustrated  and  must  have  involved 
considerable  labor  in  compilation  and  pub- 
lication. When  we  consider  that  the  facili- 
ties of  inland  towns  are  not  generally  equal 
to  those  of  San  Francisco  in  the  way  of 
publishing,  it  must  fairly  be  conceded  that 
the  St.  Helena  Star  ranks  among  the  most 
prominent  and  energetic  papers  of  Cali- 
fornia. The  edition  before  us  is  a  credit  to 
any  large  city  and  Napa  ootinty  is  to  be 
oompUmeut- d  upon  possessing  such  a  liter- 
ary representative  as  the  Star.  We  heartily 
congratulate  Mr.  W.  A.  Mackinder,  the 
editor  and  proprietor,  upon  the  success  he 
has  achieved. 


The  Paul  O.  Bums  Wine  Company  of 
San  Jose,  are  pushing  sales  of  wines  by  a 
house  to  house  canvass  of  San  Francisco. 
If  moie  of  the  wine  makers  would  follow 
this  example,  there  would  be  a  large  in- 
crease in  consumption  and  better  prices  for 
the  makers. 


THE    tiBEAT    TKUt'Bl^E. 


The  Chronicle,  while  continuing  its  asser- 
tion that  last  year's  wine  crop  amounted  to 
1G,00U,000  gallons,  double. what  it  really 
was,  recommends  wine  makers  not  to  dis- 
pose of  this  year's  wioAS  at  too  low  a  figure, 
but  to  hold  them  till  such  time  as  the 
jobbt-rs  are  compelled  to  give  gooi  value 
for  them.  This  is  good  ad\ice,  but,  like 
much  good  advice  that  is  given,  it  is  easier 
said  than  done.  It  is  unfortunately  the 
case  that  many  of  our  wine  makers  are  not 
in  a  position  to  hold  their  wines  lilt  the 
good  times  come  when  the  jobbers  will  have 
Iv  pay  a  fair  price  for  wine.  And  nobody 
knows  this  better  than  the  jobbers  them- 
selves, who  very  naturally  take  advantage 
of  their  commanding  position.  It  is  an 
abominable  outrage  that  such  a  condition 
of  affaire  should  exist,  but  we  fail  to  see 
how  the  difficulty  can  well  be  remedied. 

It  would  suggest  itself  to  any  ordinary 
man  of  business  that  the  position  could  be 
remedied  to  a  certain  extent  by  the  banks. 
An  application  for  an  advance  on  wines 
should  meet  with  a  ready  reply  in  the 
shape  of  the  assistance  desired.  But  the 
San  Francisco  banks  have  a  curious  way  of 
doing  business.  The  manipulators  of  these 
wealthy  institutions  decline  to  advance 
money  on  wines.  They  will  do  so  on  grain 
which  is  a  perishable  article,  but  they  will 
not  loan  on  wine  which  becomes  more 
valuable  in  time.  It  seems  as  if  there 
were  some  sort  of  league^etween  th«  banks 
and  the  jobbers  which  Jprevents  the  wine 
maker  from  obtaining  anything  like  a  fair 
show  in  his  business.  We  are  not  in  a 
position  to  state  that  such  is  the  case,  but 
it  is  exceedingly  strange  that,  through  some 
means  or  other,  matters  should  be  so  man- 
aged as  to  enrich  and  grant  a  gigantic 
monopoly  to  a  few  city  men,  while  those 
who  are  equally  worthy  of  assistance  in 
the  country  cannot  obtain  one  iota  of  it. 
They  can  work  and  labor  dtiring  the  best 
years  of  their  life  having  the  satisfaction  of 
knowing  that  the  city  jobber  is  the  man 
who  reaps  the  harvest,  and  who  grows  fat 
from  the  sweat  of  their  brow. 

This  is  very  gratifying  and  consolatory  of 
course — to  the  city  man.  But  our  country 
friends  have  the  gratification  and  consola- 
tion only  of  pondering  deeply  on  the  sub- 
ject over  their  evening  pipes  and  wondering 
what  will  be  the  outcome.  To  make  mat- 
ters worse  there  is  a  keen  under-cutting 
competition  among  the  jobbers.  For  in- 
stance, A  inquires  the  price  of  wines  from 
one  maker  and  promises  an  answer  in  a 
week  or  fortnight.  In  the  meantime  he 
visits  another  maker  and  gets  a  price  fixed 
lower  than  the  first.  He  is  then  in  a  posi- 
tion to  return  to  number  one  and  say  that 
so  and  so  will  sell  the  same  class  of  wines 
for  so  much  less.  This  generally  means  a 
necessary  come  down  on  the  part  of  number 
one,  and  so  the  game  continues  till  at  last 
the  wine  maker  is  forced  to  sell  for  five  or 
ten  cents  a  gallon  less  than  his  first  offer. 
One  maker  is  pitted  against  another.  We 
should  very  much  like  to  see  a  general 
meeting  of  the  wine  makers  themselves  to 
discuss  prices  for  the  coming  season,  and 
to  endeavor  to  form  so  strong  a  combination 
that  will  be  able  to  hold  out  against  the 
jobbers  until  a  fair  market  price  is  given 
for  their  wines.  It  is  only  right  and  just 
that  the  wine  makers  should  receive  a  rea< 
sonable  share  of  the  profits  of  the  wine 
trade.  If  such  were  the  case  they  could 
afford  to  pay  fairer  prices  for  the  grapes 
and  tbos  all  would  b«  benefited.     Without 


the  wine  maker  the  jobber's  business  is 
useless,  and  it  is  to  his^  interest^to  assist 
those  who  are  his  mainstay.  We  do  not 
believe  in  extortionate  prices  for  wines  ; 
neither  do  we  believe  in  the  division  of 
profits  in  n  ratio  of  five  or  ten  per  cent  to 
the  winy  maker,  and  two  or  three  hundred 
per  cent  to  the  jobber.  There  should  be  a 
fair  division  in  the  great  interest  involved. 
But  the  trouble  is  a  greedy  inun  is  seldom 
satisfied. 


WlBfE    SHIPMENTS. 


The  cessation  of  low  overland  freights 
caused  a  vast  difference  in  the  quantity  of 
wine  shipped  to  Eastern  points.  Wiih 
nearly  H00,000  gallons  exported  in  April, 
the  showing  for  May  of  133,518  gallons  ap- 
pears very  insignificant.  It  has  been  tbi 
means  however  of  reviving  the  Panami 
steamer  trade,  which  did  its  largeKt  wiut 
business  of  the  year  in  May,  173,912  gai 
tons,  which  was  slightly  more  than  th' 
whole  of  the  wine  shipments  by  the  sam 
route  during  the  first  three  months  of  thii 
year.  The  other  sea  route  shipments  stil 
maintain  their  average  of  increase,  and  ari 
nearly  four  times  as  large  as  they  were  dur 
ing  the  same  month  of  last  year.  The  Pa 
nama  steamers  hare  also  increased  ovei 
their  corresponding  month  of  1885,  but  tht 
overland  business  is  150,000  gallons  short. 
The  figures  for  May  stand  thus: 
BY  RAIL— MAY  1886. 
From—  Gallons. 

San  Francisco Si>,4  53 

Los  Angeles 29,068 

Sacr.'mento 10.8&6 

San  Jose 3,816 

Stockton 325 


Decrease,  May.  1886 149,828 

BY  SEA— MAY  1886. 
Rout»—  Gallons. 

Panama 173,912 

Miscellaneous 13,633 

187.545 
May,  188r 105,091 

Increase,  May,  1886 82,454        $33,967 

It  will  be  seen  that  there  has  been  a  total 
loss  during  May,  of  66,374  gallons  as  com- 
pared with  the  same  month  of  last  year. 
This  still  leaves,  however,  an  increased 
business  for  the  first  five  months  of  this 
year  of  more  than  a  million  gallons,  and 
makes  the  total  exports  for  the  period  un- 
der review  in  1886  more  than  2,930,000  gal- 
lons, which,  in  conjunction  with  th*^  largely 
increasing  home  consumption,  will  leave 
very  empty  cellars  in  California  at  the  close 
of  1886.  The  outlook  for  the  coming  crop 
should  therefore,  as  far  as  prices  are  con- 
cerned, be  very  favorable.  The  total  fig- 
ures for  the  five  months  are  thus  summa- 
rized: 


THE    AlHTRALIAN    HAIL    BERTICE, 


WINE  EXPOBTS-FIVE  MONTHS 

1886. 

Bv  Bail. 

P&nama 
Steamers. 

Other  Sea 
Boutes. 

Four  Months.  2, 330,499 
-Maj 133,518 

216,714 
173,912 

64,640 
13.633 

a,464.017 
SmonthslSSB  1,370,716 

390,626 
475.771 

78,273 
23,445 
Galtoos. 

l,Se!).!)32 
.1.062,984 

Increase,  Smooths,  18S6 

During  the  Encampment  of  the  First 
Begiment  at  Suuta  Bosa,  Mr.  I.  De  Turk 
was  exceedingly  courteous  to  the  visitors 
by  sparing  no  pains  in  showing  them 
through  his  large  wine  cellar  and  allowing 
them  to  freely  sample  the  results  of  his 
various  vintages.  His  kindness  was  fully 
appreciated  by  the  military  and  their  lady 
friends  who  spK-ak  most  highly  of  the  atten- 
tion that  was  shown  to  them. 


The  New  York  correspondent  of  the 
British  Trade  Journal  states  that  if  Con- 
gress grants  a  subsidy  to  the  Australian 
Mail  Service,  it  will  be  at  the  expense  of 
the  Eugliah  shipping  trade.  This  is  just 
what  Congress  should  do  in  the  interesta  of 
American  shipping  which  has  for  so  long 
been  neglected .  The  only  support  accorded 
to  this  line  is  by  English  Colonies  which 
continue  to  foster  the  service  to  a  great 
extent  for  the  mere  transportation  of  their 
mails,  receiving  in  return  but  scant  treat- 
ment at  the  hands  of  the  American  Govern* 
im  nt  while  this  country  dcrivis  the  greatest 
benefit  from  trade  associations  nud  pas'-eB- 
^er  travel.  We  often  wunder  that  tha 
Colonies  continue  their  lilKial  suppurt 
'.oward  our  shipping  and  commercial  in- 
iustries  while  they  wait  in  vain  for  auv 
turn  benefits.  It  is  true  th;it  ih<  ir  umiN 
ire  carried  across  the  country,  but  this  is 
>nid  for,  and  the  mails  are  often  subjee  .  il 
o  vexatious  and  cur  less  d-.lay*.  The 
iavor  of  the  Pacific  Mail,  which  was  always 
uisavnry  at  Wjishinglon.  having  been  re- 
uoved  from  the  pure  Pacific,  it  »<bouId  not 
le  deemed  that  the  new  contractors  are  if 
he  same  grasping  disposition.  It  is  mort: 
ban  right  that  the  Colonies  should  be 
tssisted  in  their  American  mail  service  in 
proportion  to  the  advantages  that  accrue  to 
us. 

And^Jthere  is  |every  prospect  that  these 
advantages  will  increase.  The  shortening 
of  the  time  between  New  York  and  San 
Francisco  to  five  days  will  enable  the 
English  mails  to  be  delivered  in  the  Colo- 
nies a  day  sooner  than  usual.  And  for  six 
or  eight  months  in  the  year  this  time  might 
be  still  further  shortened  by  yet  another 
day.  It  is  a  fact  that  for  the  last  three 
months  the  mails  for  Australia  and  New 
Zealand  have  arrived  here  twenty-sii  hours 
before  the  departtire  of  the  steamer  which 
sails  according  to  her  contract  time  table. 
This  unusual  early  delivery  here  is  due  to 
the  fact  that  quicker  steamers  are  now 
running  on  the  Atlantic  and  arrive  in  New 
York,  during  the  summer  months,  on  a 
Saturday  afternoon,  thus  allowing  the  mails 
to  be  forwarded  on  the  same  day,  reaching 
here  on  the  following  Friday.  With  the 
one  day's  quicker  time  acro&s  the  continent 
they  will  arrive  here  on  the  Thursday  and 
then  have  to  wait  two  days  for  the  steamer 
sailing  on  the  Saturday.  As  this  mattt  r  of 
time  is  of  the  greatest  possible  importance, 
the  New  Zealand  and  New  South  Wales 
Governments  will  doubtless  see  without 
delay  that  an  alteration  is  made  here  in  the 
data  of  the  steamer's  departure.  With 
such  steamers  as  the  Etruria,  now  rtinning 
on  the  AUantic,  it  is  reasonable  lo  suppose 
that  the  delay  of  a  day,  even  in  the  winter 
months,  will  be  a  thing  of  the  past. 

Then  again  considering  the  home  mails, 
that  is  the  mails  arriving  here  en  route  'or 
England.  The  steamers  are  dne  in  San 
Francisco  on  a  Monday.  They  always 
arrive  regularly  on  Sunday,  and,  in  one 
instance,  have  been  in  port  on  Saturday. 
Their  mails  are  forwarded  overland  gener- 
ally  on  Sunday  afternoon,  reaching  New 
York  on  the  following  Saturday  evening, 
but  generally  too  late  to  catch  the  fast 
steamer  leaving  there  on  the  same  day. 
The  consequence  is  they  have  to  block  up 
the  New  York  Postoffice  till  the  following 
Tuesday  or  possibly  Wednesday.  This 
difficulty  was  obviated  with  the  last  mails 
because  the  Postmaster  here  tele- 
graphed to  the  Postmaster  at  New   York 
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asldng  him  to  dotnin  the  Satardny  steamer 
there  till  the  uiftils  firrived.  It  so  happen- 
ed, a  chance  that  may  not  occnr  again  in  a 
year,  that  the  Etrnria  and  tho  Baltic  were 
both  Railing  from  New  York  on  tho  same 
day  and  tho  latter  vessel  was  detained  till 
the  Sunday  morning.  Otherwise  the  mails 
would  have  remained  over  till  the  following 
Wednesday,  and  then  sent  by  a  slow 
steamer.  The  fast  steamers  only  leave 
New  York  on  Saturdays,  and  this  fact 
should  be  borne  in  mind  by  the  Colonial 
Governments.  If  the  Australian  steamers 
contiuno  to  arrive  hero  on  Sunday  morning, 
and  the  five  day  overland  service  be  per- 
formed, then  the  mails  will  always  be  in 
New  York  on  Friday  evening  in  ample  time 
for  the  Saturday  fast  steamer.  Any  risk  of 
delay  couid  be  further  obviated  by  the 
steamers  leaving  Sydney  on  Wednesday 
and  Auokland  on  Monday,  a  day  earlier 
from  each  place  than  they  do  at  present. 
The  serNnee  will  probably  soon  be  shortened 
by  three  days  less  than  the  present  contract 
time,  viz:  one  day  between  Auckland  and 
San  Francisco  and  two  days  between  here 
and  London,  thus  making  the  trip  from 
New  Zealand  to  Loudon  in  thirty-three 
days  via  San  Francisco.  We  hope  to  see 
the  change  eft'ected  as  it  will  result  in  a 
larger  tourist  traffic  and  more  general  busi- 
ness movement. 


Wlues    iu    Brazil. 


It  may  cause  surprise  that  grape  growing 
in  Brazil  has  become  quite  a  favorite  in- 
dustry in  that  empire.  Prohibition  and 
excessive  consumption  of  distilled  liquors 
do  not  hindt  r  the  development  of  the  same 
and  the  Government  wisely  fosters  it.  We 
learn  throngh  an  Austrian  technical  paper 
that,  particularly  in  the  province  of  Rio 
Grande  and  its  three  Colonies,  Dona  Isabel, 
Conte  d*Eu  and  Silveira  Mai'tins,  viticul- 
ture is  progressing  in  an  extraordinary  way. 
The  crop  of  that  province  yielded  in  ISS-i 
2,811,957  gallons  of  wine.  That  of  1885 
was  considerably  larger,  but  the  exact  figure 
has  npt  yet  been  ascertained.  North  Amer- 
ican viticulture  in  the  future  may  not  only 
be  unable  to  export  wine  to  Brazil,  but 
may  find  a  rival  there  iu  the  world's  market, 
if  varieties  ate  considered  imporiani  in  Brazil. 


Prohibition    Doctrines   Abolished. 


TOURIST     TBAT£I» 


"While  Mohammed's  prohibition  doctrines 
gain  ground  in  this  country,  which  prides 
itself  upon  being  the  most  civilized  one,  it 
is  quite  satisfactory  to  observe  that  the 
way  of  true  progress  is  opening  in  a  Mo- 
hammedan country.  Egypt,  which  before 
the  Moslem  rule,  had  a  reputation  for  the 
production  of  the  Mareotis  wines,  now 
seeks  to  benefit  the  inhabitants  again  by 
fostering  viticulture.  Daninos  Bey,  an  in- 
telligent Turkish  agriculturist,  obtained  two 
years  ago  permission  to  plant  vineyards  on 
the  banks  of  the  lake  Mareotis.  Other 
grants  have  since  been  made  by  the  Egyjttian 
Government  for  planting  vines  in  Lower 
Egypt,  allowing  sis  years  freedom  from 
taxes  for  these  plantations.  Can  we  learn 
something  from  this  example  ? 

APPARATCS  FOR  VINETARDS. 


An  exhibition  of  apparatus  and  imple- 
ments for  the  prevention  of  the  diseases  of 
the  vine,  and  for  destroying  insects  that 
infest  it,  has  been  held  at  Conegliano,  Italy. 
There  were  197  exhibitors  and  524  different 
machines  or  implements  shown,  of  which 
450  were  connected  with  the  application  of 
milk  of  lime,  the  roost  effectual  remedy  for 
peronoepera,  the  proportion  being  from  8 
to  10  of  slaked  lime  to  100  of  water. 


There  is  no  better  means  of  circulating 
monoy  and  increasing  business  in  a  country 
thau  through  tho  medium  of  tourist  travel. 
Snch  advantages  are  now^being  realized  in 
California  iu  consequence  of  the  Grand 
Aimy  celebration.  We  have  several  thous- 
and strangers  in  our  city,  each  one  of  whom 
has  come  hero  determined  to  spend  a 
certain  amount  of  mouey.  They  have 
come  here  for  a  few  weeks  holiday,  many 
of  them  with  their  wives  and  families,  and 
will  enjoy  themselves  thoroughly,  traveling 
through  the  State,  seeing  the  sights  and 
visiting  their  friends.  At  a  low  estimate  of 
$500  for  each  individual  visitor  this  would 
ensure  the  circulation  of  more  thau  half  a 
million  dollars  in  California.  This  money 
is  evenly  distributed  among  all  trades  and 
all  classes  of  the  community.  Tho  hotels 
and  restaurants  receive  a  largo  share,  but 
they  in  turn  distribute  among  grocers, 
butchers,  bakers,  fruit  vendors,  wine  dealers 
and  others.  The  hackmen,  let  us  hope, 
will  give  an  extra  feed  to  their  extra-worked 
horses,  thus  causing  a  greater  demand  for 
hay,  oats  and  corn.  So  the  "money  circu- 
lates and  we'll  all,  directly  or  indirectly, 
derive  benefit  from  the  influx  of  visitors. 

The  same  is  the  case  with  any  tourist 
travel,  no  matter  whence  it  comes  or 
whither  it  goes.  More  might  be  done  to 
induce  such  business  to  California,  but  it 
seems  to  us  that  there  is  a  certain  degree  of 
apathy  among  those  who  should  take  the 
leadership  in  any  movements  that  would 
tend  to  promote  a  constant  flow  of  desirable 
visitors  to  California.  Special  attractions 
could  be  prepared  and  arrangements  made 
for  quick,  inexpensive  trips  to  our  many 
points  of  interest.  But  such  arrangements 
would  involve  joint  action  on  the  part  of  all 
who  would  be  interested  not  to  avail  them- 
selves of  the  opportunity  afforded  for  ex- 
toi-tion  and  unjust  charges.  If  they  would 
be  reasonable  and  thus  secure  a  good  name 
for  honest  and  fair  dealing,  then  the  bene- 
fits so  derived  would  be  returned  a  hundred 
fold.  It  is  not  so  much  the  actual  passage 
mouey  and  railway  fares  of  which  tourists 
complain.  These  are  made  known  to  them 
before  starting  on  their  journey.  But  it  is 
the  little  incidentals  that  go  to  make  a  trip 
pleasant,  the  odds  and  ends  that  one  can 
buy  or  see  upon  the  road.  If  such  pleasures 
can  be  obtained  at  a  just  and  reasonable 
price,  then  double  interest  and  enjoyment 
is  derived,  and  the  pleasure  seeker  does 
not  hesitate  to  report  very  favorably,  wher- 
ever he  may  go,  of  the  place  that  he  has 
visited  and  the  treatment  that  he  has  re- 
ceived. 

There  is  one  branch  of  tourist^travel  that 
might  be  very  lai'gely  and  advantageously 
increased.  We  refer  to  the  Australian  pas- 
senger travel.  At  the  present  time,  a  Col- 
onial exhibition  is  being  held  in  London. 
It  has  atti-acted  hundreds  of  thousands  of 
European  visitors,  besides  some  ten  thou- 
sand Colonials  who  have  availed  themselves 
of  this  special  attraction  to  visit  the  old 
country.  Nine-tenths  of  these  visitors  from 
the  Colonies  have  traveled  by  the  Suez  or 
Cape  lines  of  steamers.  It  is  not  because 
of  any  preference  for  those  routes,  on  the 
contrary,  the  Colonials  prefer  traveling 
through  America.  They  have  heard  much 
of  the  United  States  and  are  anxious  to  see 
for  themselves  some  of  the  cities  and  scenery 
of  which  we  can  justly  boast.  Their  reason 
for  not  coming  this  way  is  because  their 
expenses  would  be  so  much  greater.  We 
have  known  passengers  landing  from  the 
Australian    steamers    being    swindled    by 


hackmen  to  the  extent  of  five  dollars  for 
simply  driving  them  to  tho  Palace  Hotel. 
With  Huch  a  welcome  and  such  a  first  im- 
pressiou  of  a  place  it  is  not  nnlikfly  that 
they  will  go  thuir  way  with  an  unfavorable 
opinion  impressed  upon  them.  Of  course 
there  are  some  who  have  more  sense,  but  it 
must  be  conceded  that  there  are  many 
incidentals  connected  with  an  Australian's 
trip  through  America  that  might  be  materi- 
ally improved  upon.  Australian  travelers 
are  very  liberal  and  spend  their  money 
freely,  but  they  object  to  extortion  or  unjust 
imposition.  The  steamers  of  the  Suez  aud 
Cape  routes  to  England  carry  from  four  to 
six  hundred  passengers  weekly.  If  this 
number  could  be  diverted,  monthly  even, 
in  our  direction  we  should  derive  vast 
bentfits  therefrom.  It  is  the  same  with 
traffic  the  other  way .  There  are  now 
hundreds  of  people  rushing  to  New  Zealand 
to  witness  the  sights  caused  there  by  the 
late  volcanic  disturbances.  A  portion  of 
this  travel  should  be  secured  for  the  Amer- 
ican route.  We  think  that  the  tourist 
travel  *vith  the  Colonies  could  be  consider- 
ably increased  and  hope  that  those  directly 
interested  will  endeavor  to  promote  a  great- 
er passenger  movement  in  our  direction. 
We  are  all  interested  and  will  all  be  more 
or  less  benefited  thereby. 


ORANCiE    WINE. 


The  BriUsh  Trade  Journal  says  :  Tire 
manufacture  of  wine  from  oranges  is  devel- 
oping into  a  very  extensive  '  business  in 
Florida,  where  a  magnificent  American 
wine  is  being  made  in  large  quantities  from 
the  juice  of  sweet  oranges,  surpassing  in 
pui-ity  any  of  the  European  wines.  It  is 
said  to  be  the  best  tonic,  medicinal  or 
otherwise,  that  can  be  taken  in  the  human 
system.  It  is  nourishing,  of  agreeable 
flavor  and,  what  is  more,  a  perfect  pure 
native  wine.  No  part  of  the  fnxit  but  the 
pulp  of  perfectly  ripe  oranges  is  used  iu  the 
manufacture  of  the  wine,  and  none  of  the 
wine  is  bottled  from  the  casks  until  it  is  at 
least  three  years  old.  In  taste  it  is  mar- 
velously  palatable,  and  contains  8.64  per 
cent  of  absolute  alcohol,  and  slightly  over 
five  per  cent  of  sugar.  Wine  made  from 
this  fruit  is  stated  to  have  formed  a  large 
proportion  of  the  "sherry"  of  commerce 
since  the  troubles  caused  by  the  phylloxera 
iu  France  aud  other  wine  producing 
countries. 


THE    PROHIBITION     <lVESTION, 


Its  eo<Hl  Old   lis 


The  renowned  vat  in  the  cellar  of  the 
Castle  of  Heidelburg,  which,  since  the 
French  cannonaded  that  splendid  old  build- 
ing, has  never  contained  a  drop  of  wine 
but  has  been  the  object  of  pilgrimage  of 
hundreds  of  thousands  of  admiring  visitors, 
may  at  this  season  serve  to  quench  the 
thirst  of  the  guests  of  the  celebration  of  the 
qninque  centennial  of  the  University  of 
Heidelburg.  In  February  last  permission 
was  gi-anted  by  the  Municipality  to  a  citizen 
of  the  town  to  fill  the  vat  for  the  occasion 
this  Summer  w^th  good  wine  to  be  consumed 
at  a  moderate  price.  It  was  not  then  deter- 
mined if  the  whole  3,750  hectoliters,  or 
99,063  gallons,  the  vat  can  hold,  were  to  be 
put  into  it  or  only  a  part  of  that  quantity, 


We  are  informed  that  offers  of  $'25.00  a 
ton  have  been  made  at  St.  Helena  for  Zin 
fandel,  Riesling  and  Mataro  grapes.  The 
crop  of  the  two  former  varieties  is  reported 
as  being  very  light  in  that  district. 


Wo  have  been  favored  with  three  copies 
of  a  paper  called  tho  California  Voice,  tho 
existence  of  which  was  formerly  unknown 
to   us.     It  is  a  very  amusing  publication, 
that  is  what  we  have  read  of  it — three  arti- 
cles, by  a  party  named  Degelman^-which 
denounce  the  California  wine  traffic.     The 
writer  quotes  poor  El  Dorado  county  as  tho 
local  horrible  example  and  states  that  four 
murders  were  committed  there  within  the 
last  two  years  throngh  the  agency  of  Cali- 
fornia wine.     The  foreign  horrible  example 
is  Switzerland.     The  writer  has  been  rather 
unfortunate  in  his  selections.     El  Dorado 
county   produces    but   little    wine  and   we 
venture  to  assert  that  its  murderers,  if  there 
were  any,  suff^  red  under   the  influence  of 
something  considerably  stronger.     We  have 
yet   to   see   the   man   who   has   ever  been 
"  under  the  influence  "  from  drinking  Cali- 
fornia wine.     Maybe   the  writer  has  had 
more  experience  in  resorts  that  we  do  not 
frequent.     Maybe   also   that   he  is  mixing 
his  drinks,  so  to  speak,  and  confounding 
the  adulterations  that  are  made  aud  sold, 
with  the  pure  wine.     His  palate   may  per- 
chance be  out  of   order  and  he  cannot  tell 
t'other  from  which.     If  he  be  sincere  in  his 
protestations  against  intemperance,  he  can 
best  serve  his  interests  by  joining  hands 
with  us  in  our  good  work  by  recommending 
the  consumption  of  pure  wine,  and  legisla- 
tion   against  the   frauds.     We  will   gladly 
welcome  him  as  a  friend  to  the  cause,  greet 
him  with  outstretched  arms,  stimulate  him 
to  his  good  work  with  a  few  glasses  of  pure 
California  wine,  and  reclaim  the  reclaimer. 
We  were  not  aware  that  Switzerland  was 
a  very  great  wine  producing  cmintry,  and, 
judging  by  our  prohibition  fri-'ud's  reference 
to  the  quantities  of  brandy  and  Schnapps 
cousumed  there,  we  feel  confident  that  it  is 
not  a  wine  consuming  counti-y.     Hence  his 
endeavors  to  attribute  "  failures,  banlo-upt- 
cies  and  forced  sales  of  property''  to  wine 
consumption  can  hardly  be  considered  as 
scoring  a  point.     We  rather  are  inclined  to 
agree  with  his  reference  to  France  in  '*  the 
facility  with  which   she   paid  to  Germany 
the  enormous  war  indemnity.''     But  this  is 
not  so  great  a  proof  that  the  wine  business 
there   is   "immensely  profitable,''  and  no 
more  harm  if  it  were  than  that  banking  or 
vinegar    bitter    manufacturing    should    be 
"immensely  profitable,"  as  it  is  so  much  a 
proof  of  the  thrift  and  economical  habits  of 
the  French  people  and  which  are  caused  by 
their  very  temperate  habits  owing  entirely 
to  the  fact  that  France  is  a  wine  producing 
counti-y  and  that  its  inhabitants  are  wine 
consumers.     Poor  Dr.  Jules  Guyot  too  is 
honored  as  the  *'Uquor  subsidized  scientist.'  * 
Now  liquor,  according  to  our  Webster,  is  a 
strong  drink.     Wine  is  not.     Dr.  Guyot  is 
a   pure   wine    scientist,    consequently   our 
prohibition  friend  is  again  in  the  wrong. 
We  are  sorry  for  him,  but  it  is  the  usual  old 
story   of   vague   vaporings   and    false   and 
irresponsible    utterances.      If     they    only 
knew  how  ridiculous  they  made  themselves, 
and  what  a  laughing  stock  these  prohibition 
ranters  have  become  there  might  be  some 
hope  for  their  reformation.     But  self-con- 
ceit is  too  firmly  embedded  in  their  brain 
boxes. 

Another  point  raised  by  friend  Degelman 
is  that  California  wines,  as  quoted  from 
Professor  Hilgard,  "  range  between  11  and 
15  per  cent  of  alcohol. ' '  There  can- 
not be  wine  without  any  percentage 
of  alcohol.  Is  it  not  better  then  to 
e  ncourage  its  consumption  at  this  low 
degree  of  alcoholic  strength,  rather  than  per- 
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mit  the  consnmptioQ  of  spirits  which  are 
foar,  five  or  biz  times  as  Btrong.  If  our 
fritnd  will  only  begin  with  ub  in  this  step, 
to  encourugo  wine  driukiug  as  being  less 
hurtful  than  whisky  drinking,  thou  he  will 
be  moving  along  in  an  tdncated,  sensible 
xnanuor.  Let  him  try  this  method  first  for 
a  few  years  and  see  the  result.  By  that 
time  he  may  bo  able  to  convince  us  of  the 
full  force  of  his  arguments  which  are  as 
weak  as  the  water  he  washes  with.  He 
says  again,  another  unfortunate  blunder, 
that  "the  old  topers  and  saloon  drinkers 
generally  began  their  drinking  career  with 
the  use  of  wine.''  Now  when  "the  old 
topers  *'  began  their  work  at  the  bottle, 
there  was  no  wine  produced  in  the  State, 
aad  it  is  a  well  known  fact  that,  in  the 
early  days,  spirits  of  the  very  worst  kind 
were  freely  imbibed,  and  to  such  an  extent 
that  the  result,  appears  before  us  in  a  few 
"old  topers."  Had  California  then  pro- 
duced wine,  there  would  now  be  few  "  old 
topers,"  and  theie  would  be  less  difficulty 
in  establishing  the  sale  of  pure  wines  in 
saloons  at  five  cents  a  glass.  But  we  are 
glad  to  say  that  this  good  work  is  progress- 
ing favorably.  The  State  of  Maine  is  held 
up  as  "a  monument  of  the  glorious  power 
of  Prohibition  law.''  Of  course  there  is  no 
sly  grog  selling  in  Maine,  and  the  effect  of 
its  prohibition  law  is  to  prevent  a  man 
from  having  a  drink  if  he  wants  to.  The 
mere  fact  of  restraint  and  compulsion  is 
sufficient  to  make  many  men  break  the  law 
whether  they  want  the  liquor  or  not.  Even 
California  wine  has  been  shipped  to  Maine, 
and  it  may  be  that  many  an  old  vinegar 
bitter  bottle  comes  in  handy  as  a  container 
of  stronger  liquids. 

We  think  we  have  wasted  too  much  space 
over  friend  Degelman.  But  we  will  quote 
in  conclusion  a  lying,  slanderous  statement 
which  will  be  new  to  our  readers.  Talking 
of  the  wine  business  he  says:  "There  are 
in  the  business  in  this  State  men  once  high- 
ly respected,  occupying  prominent  positions 
in  public  life,  who  are  to-day  lying  in  their 
cellars  beside  their  accursed  barrels,  in  an 
almost  constant  state  of  drunken  stupor, 
driveling  in  their  speech,  their  swollen 
faces  a  livid  red,  their  bloated  bodies  scarce- 
ly able  to  reel  from  barrel  to  bed  and  from 
bed  to  barrel,  utterly  lost  to  all  ennobUng 
inflnences,  till  suddenly  they  drop  dead  on 
their  own  doorsteps,  a  ghastly  evidence  of 
the  great  respectability  of  the  California 
wine  traffic." 

This  is  a  pretty  pen  picture  indeed,  and 
as  libelous  and  lying  a  slander  as  was  ever 
written  by  man.  We  pray  to  God  to  for- 
give him  his  sins,  as  we  feel  pity  and  con- 
tempt for  the  fool. 


HAM'AIIAN    EXPORTS. 


The  returns  of  the  Collector-General  of 
Customs  at  Honolulu  make  a  very  favorabl 
showing  for  the  exports  from  the  Hawaiian 
Islands  for  the  first  half  of  this  year.  The 
principal  products  of  the  Islands  are  sugar, 
rice  and  bananas,  but  the  exports  of  the  two 
latter  commodities  have  decreased  this  year 
as  compared  with  the  first  half  of  1885. 
Sugar,  on  the  other  hand,  shows  an  increase 
of  nearly  39,000.000,  the  total  exported 
during  the  six  months  being  160,636,998 
pounds,  a  little  over  80,000  tone,  of  the 
Talue  of  $7,361,024  out  of  a  toUl  value  of 
exports  of  $7,605,296.  The  productions  of 
the  Islands  were  carried  to  this  country 
almost  entirely  in  American  bottoms,  which 
represented  eighty  per  cent  of  the  whole. 


THE    WINE     CROP. 

A  correspondent  sends  ub  the  following 
estimate  of  this  season's  grape  crop,  which, 
he  thinks  will  be  about  correct.  The  gen- 
tleman in  question  has  considerable  facili- 
ties for  judging,  and  we  are  inclined  to 
think  that  his  figures  will  bo  pretty  near 
the  mark.     They  are  aB  follows: 

County—  OalloiiB  of  Wine. 

Napa -l.OOO.oro 

L08  AncolCH 3.0()0,(>(Hi 

Santa  Clara H.OOO.OOO 

Sonoma .S.OCM^OOn 

Fresno 1,WH»,(M)<) 

Other  CouDtiea :^,500,0(H> 

Total 17,000,000 

Complaints  are  made  of  dull  times  in  the 
city  wine  trade.  The  reason  is  not  far  to 
seek.  People  are  beginning  to  learn  that 
they  can  obtain  good  drinkable  wines  for 
much  less  than  four  or  five  dollars  a  case, 
and  consequently  patronize  the  fair  play 
establishments.  There  is  no  complaint  of 
dull  times  at  any  of  the  cheap  wiue  places 
in  the  city,  on  the  contrary  they  report  a 
steadily  increasing  demand.  At  one  of  tht- 
fair  priced  places  here,  the  average  daily 
receipts,  at  five  cents  a  glass,  are  from  $75 
to  $100. 

The  value  of  American  forest  trees  is 
shown  by  the  fact  that  the  New  Zealand 
government  has  sent  a  large  order  to  Sim 
Francisco  for  seeds  of  several  varieties  ol 
our  forest  trees,  which  will  be  utilized  in 
that  Colony  under  the  direction  of  the 
State  Forestry  Department  of  the  Govern- 
ment. Among  the  varieties  sent,  was  a 
large  quantity  of  red-wood  seed,  which 
should  prove  very  suitable  to  the  climate  of 
New  Zealand, 

The  Central  and  Southern  Pacific  Rail- 
road Company  has  issued  some  very  valu- 
able pamphlets  concerning  the  lands  of 
this  State.  One  is  a  description  of  the 
Humboldt  Valley,  Nevada,  and  the  other 
contains  a  complete  list  of  Government 
and  Railroad  lauds  in  California  that  are 
open  to  pre-emption,  homestead  or  to  pm-- 
ch;ise. 


The  exports  of  wines  and  liquors  to  the 
United  States  from  the  Consular  district  of 
Lyons,  amounted  in  value  to  294,390  francs 
during  the  first  six  months  of  this  year. 
This  was  an  increase  of  almost  90,000  francs 
as  compared  with  the  first  half  of  1885, 
when  their  total  value  was  184,825  francs. 


Captain  Niebaum's  new  wine  cellar  at 
Rutherford,  will  probably  be  the  largest  and 
best  equipped  in  California,  It  is  an  ex- 
ceedingly handsome  structure,  and  fitted 
with  the  best  and  most  modern  appliances. 
The  whole  has  been  arranged  and  planned 
by  Captain  H.  E.  Mclntyre. 

Senator  Stanford,  who  has  remained  in 
Washington  for  several  weeks,  for  the  sole 
purpose  of  assisting  in  the  passage  of  the 
Sweet  Wiue  Bill,  is  compelled  to  return  to 
California  on  account  of  his  health. 


A    ttpleodlU    Yield. 


Mr.  H.  W,  Crabb  of  Oakville,  is  improv- 
ing his  wine  cellars  for  the  coming  vintage, 
cementing  the  floors  and  providing  more 
storage  accommodation. 


The  grape  crop  at  Cordelia  is  reported  to 
be  in  excellent  condition,  and  a  large  yield 
is  anticipated  from  that  district. 


From  Mr.  George  C.  William,  we  learn 
that  the  crop  of  the  Hawaiian  Commercial 
Company's  IMaiitiition  at  Spreckelsville  is 
now  about  finished,  and  thi:  total  yit  Id  ex- 
ceeds U.OOO  tons,  or  ov.-r  28,000,000  pounds 
of  sugar.  During  one  weik,  the  mills 
gronud  105  tons  daily,  although  the  cane 
ground  was  hauled  by  steam  tin  and  a  half 
miles  from  the  fields  to  the  mills.  The 
whole  crop  uvernges  over  five  tons'  per  acre. 
Parties  ^ho  rode  through  the  fluids  last 
September,  and  witnessed  their  fine  condi- 
tion, estimated  the  probable  yield  at  11,000 
tons  of  sugar.  Mr.  Williams  deserves  great 
credit  for  having  so  successfully  managed 
the  largest  sugar  enterprise  in  this  king- 
dom, if  not  in  the  world,  as  to  surpass  th- 
highest  estimates  of  his  work.—  Honolulu 
Gazetie. 


We  are  indebted  to  the  mauiigement  ol 
the  second  annual  exhibition  of  (he  fruitaud 
vine  products  of  Santa  Clara  county, 
for  an  invitation  to  their  Fair.  Thi 
exhibition  is  to  be  held  at  San  Jose 
and  with  the  material  at  their  disposal  thei 
should  hold  a  very  successful  one,  am 
we  sincerely  hope  th<y  will. 


Over  10,000  olive  trees  have  been  set  oui 
this  year  in  the  Santa  Ynez  valley,  Sant; 
Barbara  county,  California.— Orangfe   Trib 


The  present    prospect    of    the    Sonoma 

grape  crop  is  that  it  will  be  less  than  thai 

of  1884,  and  not  much  in  excess  of  that  of 

last  year. 

»  »  .  - 

The  Tokay  grapes  at  Glen  Ellen  and  So- 
noma are  badly  efi'ected  by  the  heat  of  last 
week. — Cloverdale  lieveille. 


There  were  no  shipments  of  raisins  by 
the   overland  routes  during  the  month  of 


Vjues    an«l    Wines. 


It  is  reported  that  the  grapo  crop  in  Ana- 
heim, LoB  Angeles  county ,  will  be  a  total 
failure. 


[IkL  M.  Estee  in  the  Napa  Register] 

Chief  among  the  industries  of  this  State 
is  grape-growing.  Owing  to  the  peculiarity 
of  our  soil  and  climate,  the  best  wine,  the 
best  raisins  and  the  best  brandy  can,  and 
should  be,  made  in  California,  and  the 
richest,  largest  and  the  most  abundant 
table  grapes  are  produced  here  with  rare 
facility,  difi'erent  localities  of  the  State  be- 
ing especially  adapted  to  the  production  of 
each. 

I  am  not  unaware  that  for  a  time  it  was 
the  popular  idea  among  a  few  people,  who, 
from  a  strange  vanity  or  the  pride  of  opin- 
ion which  a  want  of  knowledge  often  gives, 
or  possibly  by  reason  of  a  three  months' 
European  tour,  that  wine  made  in  Califor- 
nia was  not  good  wine,  and  that  we  could 
make  none  that  was  good  here;  and  with- 
out testing  our  wines  by  comparison  with 
others,  these  people  allowed  their  anti- 
American  prejudices  to  condemn  what  was 
made  at  home  without  knowing  its  real 
value.  But  this  sentiment  is  rapidly  chang- 
ing.    Yet  not  as  fast  as  our  wine  improves. 

We  are  every  day  improving  the  character 
of  our  wines.  Indeed,  we  have  learned  at 
last  that  good  wine  cannot  be  made  from 
bad  or  inferior  grapes.  The  variety  of 
grapes  necessarily  is  the  basis  of  the  char- 
acter of  the  wine  made,  and  while  soil  and 
climate  may  do  much  toward  making  a  good 
or  bad  wine,  yet,  after  all,  the  best  soils  and 
the  finest  climatic  influences  cannot  produce 
a  first-class  mne  from  a  second-class  grape 

When  we  commenced   making  wine   in 


this  State  we  found  the  Mission  grape  about 
the  only  one  cultivated.  This  grape  did 
not  make  a  good  light  wine  and  wo  at  once 
commenced  introducing  other  varieties, 
often  making  mistakes  but  always  karning 
something  by  each  error.  We  obtained  the 
best  white  wine  varieties  of  grapes  first. 
The  result  is  that  California  to-day  produces 
some  of  as  good  white  wine  as  is  made  any* 
where  in  the  world.  True,  it  is  often 
marketed  too  green  and  some  of  it  is  not 
good  owing  to  bad  handling  and  other 
causes.  Yet,  as  a  wholr,  our  white  wine  is 
much  of  it  first-class,  and  nearly  all  of  it 
fairly  good. 

No  country  in  the  world  makes  as  much 
-,'ood  wiue,  white  and  red,  for  the  amount 
of  wine  actually  made,  as  California,  not 
Y.  n  France.  Why,  the  most  of  the  wine 
Irauk  in  France  could  not  be  markt-tt  d  at 
ill  here,  and  so  in  Italy. 

Among  ihu  light  white  wiue  varieties  of 
^rapLS  which  are  now  most  cultivated  are 
ihe  Riesling,  the  Sauvignon  Blanc,  the 
Semillon,  the  Chasselas  and  the  Burgt^r. 

It  may  bu  udmittid  in  this  cunutction 
that  until  within  a  few  years  we  have  not 
ueen  so  fortunate  with  our  clarets  as  with 
jur  tight  white  wines.  And  this  is  due  to 
[he  fact  that  we  began  making  claret  from 
[he  Mission  grape.  We  next  trit-d  the 
Malvoise,  which  wus  but  a  slight  improve- 
ment over  the  Mission.  The  Ziufaudel 
tvas  the  next  grape  adopted.  This  giape, 
^vheu  grovx'u  on  hill  or  dry  lands, 
makes  a  fair  wine  and  was  a  great 
improvement  on  any  grape  which  had 
:ireceded  it  here.  In  the  more  southern 
portions  of  the  State,  however,  I  doubt 
if  it  is  much  of  an  improvement  over  the 
Mission.  But  more  recently  we  have  ob- 
tained from  France  the  finest  varieties  of 
claret-producing  grapes,  and  they  flourish 
here  well  and  make  a  most  superb  wine. 
These  varieties  will  soon  give  a  most  mark- 
ed character  to  our  California  clarets,  and 
necessarily  chauye  thv  tidd  of  opinion  in 
their  favur.  These  varieties  are,  the  Cab- 
ernet Sauvignon,  Cabernet  Franc,  Malb  o, 
Merlot,  Vcrdalot,  Peneaux  and  Black 
Burgundy.  I  do  not  give  all,  but  only  the 
most  conspicuous  of  those  varieties  of  black 
grapes  which,  within  the  past  few  years, 
have  been  largely  introduced  into  California, 
and  which  soon  will  revolutionize  the 
character  of  California  red  wines.  Some  of 
these  varieties  are  small  bearers.  Most  of 
them  are  not  abundant  bearers.  The  result 
will  be  that  the  Zinfandel,  the  Mutaro,  the 
Carrignen  and  others  among  the  more 
abundant  producers,  will  always  fill  a  large 
place  in  our  red  wine  production,  but  the 
character  of  our  wines  at  home  and  abroad 
will  be  given  by  the  good  wines  we  make, 
if  om:  wines  are  good,  and  they  must  be 
good,  or  we  will  fail.  Indeed,  we  must 
make  the  best  wine.  Inferior  wines  will 
not  bear  shipment  and  will  not  pay  for 
shipment.  The  futtnre  of  the  wiue  interests 
of  California  depends  vastly  more  on  the 
character  of  the  wine  we  make  than  on  the 
markets  we  seek.  Good  wine  will  always 
find  a  market,  and  when  we  once  make 
first-class  wines  in  quantities  it  finds  a 
market  for  all  the  rest  of  the  wines  we 
make.  The  best  of  an  article  never  goes 
begging  to  find  a  purchaser,  especially  if 
not  hurtful  in  itself  and  if  it  is  something 
to  eat  or  drink.  The  grape-growers  of 
California  have  been  schooled  in  odversity, 
but  grape-growing  and  wine-making  will 
continue  to  largely  increase  and,  as  I  be- 
lieve, will  be  in  a  short  while  a  very  pros* 
per 0 us  business. 
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CALIFORNIA 
WINES    AND    BRANDIES, 


San  Francisco, 

121  Market  Street. 


Astoria,  Oregon, 

Flavei's  Wharf. 


Chicago,  111. 

91  Michigan  Avenue. 


New  York 

i71  Hudson  Street 


London, 

4  Bishopsgate  St., 

within  E.  C. 


Liverpool, 

54  Drury  Buildings. 


Wm.   T.   Coleman   &   Co. 


71  Hudson  Street 


New  York  City. 


ALSO   AGENTS   FOR 

ALCOHOL'    WINE    AND    SPIRITS. 
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Tbe    PacIiIc    Bitub. 

With  a  Capital  Stock  of  $1,000,000,  «U 
paid  lip,  aud  ti  uuri^lus  uf  over  $500,000, 
with  the  pnulruco  and  cxpi-rit  uco  of  thi 
nimm^'t-mont,  iiro  Biifljcit^-nt  to  warruut  fur 
evL'ii  iho  flereuf  cuutidiiict'  with  which  this 
bank  is  rogarded  by  biisint-ss  nitn,  TLr 
Pacific  Hank  is  just  t-uteiiug  on  its  twtnty- 
fourth  yt-nr,  undi-r  thcso  brilliant  auspicfH, 
oflVring  to  tJio  banker,  farmer,  merchant 
and  others  seeking  a  safe  and  convenient 
repository  of  thtir  fundH.  a  bank  with  uu- 
snriiassed  faeilitics  fur  doing  business. 


Ulinl   the  FJuf  t'HrifllcN    BrliiK:. 


Wv  It-arn  that  Fowb*r  Rros.,  proprietors 
of  tho  "Dos  Mt'sas ''  Vineyard  have  sold 
their  entire  crop  of  the  finer  varieties  of 
grapes  to  CbarUs  A.  Witmore.  at  $50  a 
ton.  Thi^  varieties  are  CabLinet  Sauviijuon. 
Cab.rnel  Fr;iuc,  Verdot  aud  Petit  Syrah, 
the  wliole  making  twelve  acres. — Livemwre 
IliraUl. 


i:ir<'4t<t  ur  iiie   ii<>at. 


The  St.  HeUu;i  Star  says:  Reports  from 
Glen  Elleu  state  that  the  grape  crop  has  suf- 
fered damage  to  the  extent  of  25  per  cent, 
from  the  hot  spell,  and  will  not  average 
much  above  that  of  last  year.  Similar  re- 
ports comp  from  Windsor. 

The  hot  weather  is  working  serious  in- 
jury to  tho  fruit  erop,  especially  grapes,  in 
the  vicinity  of  Sjtnta  Rush.  The  young 
grapes  are  beeoining  bnru  d,  aud  corn  es- 
pecially, on  adob,-  soils,  in  withered. 

Gnipe-gr.iw.-i-s  r-  port  that,  contrary  to  es- 
p.  ctation,  th--  giJipc  crop,  except  certain 
varieties,  will  not  be  nearly  as  large  as  an- 
ticipated in  the  Napa  aud  Sonoma  valleys 
and  most  oth- 1  parts  of  the  State.  It  will, 
however,  be  h-iivy  in  thu  Sau  Joaquin  Va). 
ley. 


CALIFORNIA 

Concentrated 
GRAPE  MUSTS 

FOR  THE  SKASON  OF  18SG  I  WILL  COXCEN- 
Iralc  must  of  crapes  from  the  celebrated  Natoma 
\  iiiojard. 

THOS.    D.   C3NE. 

Manufacturer  ©(.California  CoiRt-ntrated  Grape  Musts 

OFFICE-640  CLAY   ST.,  (Lp-staira), 
Han  FraiiclMCO.  .  .  Cal 

Works  at  Homert-^fld.  near  Sacramento,  Cal. 


AGENOY    OF 


WM.  T.  COLEMAN  &  CO. 

91  MICHIGAN  AVENUE,  CHICAGO. 

California  Products  a  Specialty. 


California 
Canned 
Fruits, 


California 
Dried 
Fruits, 


WINE  MEN! 

ST.  HELENA,  July  8,    1886. 

I  have  on  hand  at  my  Cellar 
at  Bello  Station,  2  1-2  miles 
south  of  St.  Helena,  I  5,000 
Gallons  of  White  Wine,  the 
vintage  of  1884,  Riesling, 
Chasselas  and  Burger;  also, 
35, ODD  gallons  Riesling, 
Chasselas,  Burger  and  Zin- 
fandel  Claret  of  1885,  which 
I  offer  for  sale  cheap  to  make 
room  for  this  year's  vintage 


California 

Raisins. 


California 

Wines, 


Ca,iifornia  '• 

Oranges 


COLUMBIA  AND  SACRAMENTO  RIVER  SALMON, 


-AND  ALL- 


Paciflc  Coast  Products  Suited  to  Eastern  Trade. 


CONSIGNMENTS   SOLICITED,  AND  ALL  CORRESPONDENCE 

PROMPTLY    ATTENDED    TO. 


T.  B.  McGOVERN,  Manager. 
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THE    IDCAf.     MARKET     ANO    HOME 
OK  APES. 


[J.  S.  Woodward,  Lockeuort,  N.  Y.,  in  the  Michiijan 
Uorticulturist] 

Nothing  eim  bo  more  ffiUficiouti  nud  harm- 
ful thftn  the  spnail  of  the  SLUtimeut,  so 
ofteu  expressed,  that  auy  grape  which  the 
people  will  buy  is  good  cuoiigh  for  the 
market.  Without  a  doubt  grape  growiug, 
as  a  business,  has  been  seriously  injured  by 
the  iutroduction  of  that  miserable  class  of 
grapes  of  which  the  Champion  is  a  type. 
It  should  be  the  study  of  the  grape  grower, 
as  it  is  to  his  interest,  to  largely  iuoreasu 
the  eousumptiou  of  this  fruit,  aud  this  he 
can  only  do  by  fostering  and  cultivating 
the  taste  for  grapes  ;  aud  this  is  certaiuly 
not  to  bo  doue  by  giving  the  people  at  the 
very  brginuiug  of  the  grape  sensou  such 
vile  trash  us  will  so  disgust  them  that  they 
can  hardly  again,  for  mouths,  bs  even 
indued  to  look  at  a  grape.  It  is  the  most 
foolish  kind  of  folly  to  put  into  the  markets 
a  grape  so  poor  that  it  is  not  eagerly  sought 
afttr  at  home.  It  should  be  remembered 
that  the  grape-eatiug  public  is  made  up  of 
individual  homes,  so  that  a  grape  that  is 
good  enough  for  home  use,  is  none  too  good 
for  market.  It  is  settled,  therefore,  that 
cue  of  the  first,  if  not  the  first,  requisite  in 
our  "  ideal  grape ''  is  good  quality. 

Besides  quality  there  are  other  requisites 
that  are  common  to  the  market  aud  home 
grape,  such  as  health,  strong  growth,  hnrdi- 
uess,  productiveness,  the  ability  to  with- 
stand the  attacks  of  insects,  and  keeping 
quality  to  the  extent  at  least  of  keeping 
fresh  aud  plump  while  hanging  on  the  vine 
and  for  a  reasonable  time  after  being 
gathered . 

There  are  often  points  indispensable  in  a 
market  grape  which,  though  not  so  impor- 
tant for  home  use,  are  by  no  means  to  be 
despised,  namely :  a  toughness  of  skin  suHi- 
cient  to  en.^ure  good  handling,  size  of  berry 
and  cluster,  and  beauty,  which  is  made  up 
of  size,  color  aud  brightness,  combined 
with  a  fine  bloom. 

That  health,  hardiness  and^the  ability  to 
withstand  insects  are  absolute  essentials, 
is  so  e\ident  that  we  need  not  even  con- 
sider them.  That  vigorous  growth  is  so 
very  essential,  is  not  always  conceded,  from 
the  fact  that  strong  growth  is  not  always  a 
guarantee  of  productiveness,  aud  yet  it  is 
conceded  that  paying  crops  can  not  be 
secured  without  a  vigorous  development  of 
vine  and  leaf  ;  even  the  Delaware  is  pro- 
ductive in  proportion  to  the  vigor  that  can 
be  forced  into  it  by  high  feeding  and  close 
pruning.  As  strong  giowth,  therefore,  is 
essential  to  productiveness,  and  as  it  almost 
ensures  the  ability  to  withstand  insect 
depredations,  it  is  safe  in  selecting  our 
model  to  err,  if  at  all,  on  the  side  of  heavy 
foliage  and  plenty  of  it, 

I  have  already  alluded  to  the  good  quality 
of  the  fruit  as  of  the  utmost  importance, 
and  yet  there  is  no  question  in  grape 
growing  on  which  there  is  so  much  diver- 
sity of  opinion  as  to  which  should  be  given 
the  greater  importance,  eating  quality  or 
productiveness.  Of  course,  quality  with- 
out fruit,  and  that  in  plenty,  is  worth 
nothing.  On  the  other  hand,  tons  of  fruity 
if  no  better  than  the  wild  grape,  or  the 
Champion  even,  are  but  little  better  than 
nothing.  So  that  to  a  certain  extent  these 
qualities  are  of  equal  importance.  We 
must  have  a  grape  good  enough  that  people 
will  eat  it;  that  the  great  mass  of  the  people 
will  greatly  like  it.  But  we  shall  find  a 
wide  difference  in  tastes.  Some  people  turn 
np  their  noses  in  extreme  disgust  at  the  dis- 


tinctive flavor  of  most  American  grapes, 
whether  we  call  it  foxiness  or  muskiness. 
And  they  claim  that  we  should  educate 
people  to  a  higher  standard  by  giving  tht-m 
only  grapes  having  none  of  these  flavors. 
Aud  yet  if  we  carefully  watch  grape  eaters 
and  grapo  markets,  we  shall  find  at  least 
three-fourths  of  the  people  prefer  giapes  of 
this  class,  and,  if  free  to  choose,  always  se- 
lect these.  Then  why  try  to  change  the 
great  majority?  If  they  prefer  the  musky 
flavor  of  the  Concord,  the  foxy  flavor  of  the 
Wordeu,  or  the  peculiar  flavor  of  the  Niag- 
ara, why  trouble  ourselves  to  eradicate  this 
taste,  or  to  create  another,  even  though  we 
consider  it  more  elevated.  There  is  nothing 
about  these  flavors  unhealthy  or  demoraliz- 
ing, and  if  the  bulk  of  the  people  love  and 
enjoy  them,  why  not  let  them  alone  ?  And 
doubly  so  from  the  fact  that  the  taste  for 
this  class  of  grapes  always  grows  stronger 
the  more  people  eat  of  them.  If  consum- 
ers could  bo  found  who  loved  the  Cham- 
pion and  would  buy  and  eat  it  largely,  and 
buy  it  the  S'.coud  time,  I  should  be  in  favor 
of  supplying  the  demand.  It  is  only  be- 
cause of  the  utterly  vile  character  of  its  dis- 
appointing and  disgusting  those  who  try  it 
that  I  condemn  it  and  its  class. 

But  productiveness  must  not  be  ignored. 
We  must  have  grapes,  and  grapes  in  such 
abundance  that  prices  will  be  low;  ten  tons 
and  more  will  be  eaten  at  four  cents,  where 
one  ton  would  be  at  ten  cents.  So  that  a 
variety,  so  fruitful  that  twice  the  profit  can 
be  made  in  growing  and  marketing  ten  tons 
at  the  low  price  to  what  would  be  made 
from  another  yielding  but  the  one  ton  at 
the  higher  jirice,  must  receive  our  endorse- 
ment. The  same  is  true  of  the  home;  we 
want  grapes,  not  on  rare  occasions  and  as  a 
luxury,  but  in  such  abundance  that  every 
member  of  the  family  can  eat  them  morn- 
ing, noon  aud  night.  Certaiuly  productive- 
ness is  of  prime  importance. 

Keeping  quality  is  of  great  importance, 
and  this  rt^-ally  includes  toughness.  There 
are  many  grapes  of  good  eating  quality, 
and  very  productive,  but  the  skins  of  which 
are  so  tend^-r  that  they  cannot  be  gathered 
even  for  home  use  without  many  being 
broken.  Others  crack  even  before  being 
picked,  others  again  fall  from  the  clusters 
either  before  or  soon  after  being  gathered. 
Other  things  being  equal,  a  grape  that 
would  keep  nearly  or  quite  all  winter  would 
be  chosen. 

While  top  much  size  either  of  berry  or 
cluster  may  not  be  desirable  in  our  ideal 
grape,  we  certainly  do  not  wish  those  too 
small  in  either  direction,  because  such  do 
not  look  well,  and  the  eating  of  such  is  only 
an  aggravation.  There  is  a  happy  mean, 
and  in  this  feature  the  Concord  is  not  far 
from  what  we  would  select. 

Our  eyes  are  given  us  to  enjoy  the  beauti- 
ful, aud  no  small  share  of  the  pleasure  of 
eating  is  contributed  by  the  inviting  appear- 
ance of  the  food,  aud  in  selecting  what  we 
shall  eat  wo  are  guided  largely  by  our  eyes. 
So  that  beauty  in  our  ideal  grape  should 
receive  much  wtight.  Especially  is  this 
true  of  a  market  grape.  We  may  not  be 
aware  of  the  fact,  but  it  is  true,  that 
''  appearance,"  which  is  another  name  for 
beauty,  has  more  influence  in  selling  a  fruit 
than  its  quality.  People  wish  their  tables 
to  '  'look  well,' '  and  they  are  always  attract- 
ed in  the  market  by  the  beautiful  fruits,  no 
matter  what  the  variety. 

Having  thus  pointed  out  the  various 
qualities  that  should  be  found  in  our  ideal 
grape,  it  is  only  left  to  name  the  variety. 
And  here  let  me  say,  that  no  one  variety 
can  be  said  to  combine  all  the  good  qualities 


to  the  highest  degree  ;  what  we  must  do  is 
to  select  that  one  which  in  marking  each, 
on  a  scale,  would  strike  the  greatest  average. 

I  hope  now  that  it  is  so  widely  dissemin- 
ated and  Bo  commonly  grown,  and  that  I 
have  no  longer  auy  pecuniary  interest  in 
its  dissemination  that  I  thall  not  bo  mis- 
understood when  I  say  that  the  Niagara 
comes  the  nearest  to  the  ideal  at  the  present 
time. 

If  we  go  through  the  list  of  grapes  and 
mark  each  with  its  proper  value  on  each  of 
th(*  desirable  points  I  have  named,  the 
Niagara  will  show  by  far  the  largest  score. 
While  it  may  not  be  as  rampant  a  grower  as 
the  Champion,  or  as  good  in  quality  as  the 
Duchesse  or  the  Delaware,  or  as  hardy  as 
the  Clinton,  or  as  good  a  keeper  as  the 
Diana  or  Catawba,  in  the  general  average  it 
far  excels  any,  and  in  productiveness  and 
handling  and  shipping  qualities  it  is  the  par 
of  all,  aud  what  can  be  more  beautiful  than 
a  basket  of  Niagaras  fully  ripe  aud  properly 
prepared  for  the  market.  Surely  its  pro- 
duction was  a  boon  to  the  fruit-loving  pub- 
lic, and  the  name  of  its  originator  should 
be  long  remembered  aud  honored  as  one 
who  was  a  benefactor  to  his  race. 


E.L.G.  STEELED  CO., 

Successors  to 

C.  ADOLPHE    LOW  &  CO., 

COMMISSION  MERSHANTS. 

Agents  American  Sagfti  Refinery  unl  WiSblngtov 
Salmon  Canaery. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Importers  and  Dealers  in 

OOEKS,    BEEWEES'    AMD    BOTTLEBS     SnPPIJES, 
S00»  VWTE»  «ND  WINE  DEALERS'  M»TERI»ES. 


ALEX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENCES  AND  FLAVORS. 


331  SAORAMESTTO  ST. 


San  Francisco, 


ia'0"\7\7"      -Fttn  AT>-y. 


THE 

OF  THE 

FOURTH  ANNUAL 

STATE 

VITICULTURAL 

CONVENTION. 


PRICE,  ONE  DOLLAR. 

Office  or  the  San  Francisco  Merchant. 

E.G.  HUGHES  &  CO., 

Publishers, 

511  Sansome  Street, 


THE      CUPERTINO      VITICULTUBAt,     SOCIETY 

Meet«  on  the  cvrninff  of  the  third  Thursday  o(  «ch 
moiitli  at  Mr.  Mont,;onit5ry'8. 

J.  C .  M ER ITll  IvW Prosldeit 

J.  U.  WII.MAMS    Ticc-PlMldent 

K.  C.  STILLEII     Secretuy 

ricasc  addrcsit  all  eonimunieationa  toR.  C.  SribUIB, 
t:uli8urville  Santa  Clara  Co.,  Cal. 


CALIFORNIA     VINEYARDS. 


K 


BUU    t'lIAKLES, 

_  Krui;  Station,  SL  Helena,  Napa  Co.,  Cal. 

Producer  of  fine  Wines  and  Brandies. 


C.  WEINBEROER,  Manufaeturer  of  Wines,  n«»r 

.    St.  Helena. 


H 


W.  CRABB.  Wine  Cellar  and  Diatillerj-,  Oakvillc. 
•     Napa  (Jourity, 


'A\     FKANCISCO    WINERY.    RUEFf    &     REH- 
7  fuesa  I'ropri.tors,  110J4  Eighth  St.,  S.  P.,  Cal. 


MOUNTAIN     WINE 

From  the  Celebrated 

VERBA  BUENA  VINEYARD, 

Siluat«d  7  miles  En&t  of  San  Jo9c.  One  thousand 
feet  above  the  Valley.  In  cases  or  bulk  fine  oM  Bur- 
yuiuly  and  Mountain  Riesling. 

PAUL  O.  BURNS  WINE  CO.  Proprietors. 
Branch  Cellars  in  San  Jose,  Cal. 

Wm.  T  Coleman  &  Uo  ,  Sa.s  Frascisco, 

Sole  Agents  for  Chicago  and  New  York 


BOSTON  BELTING  CO. 

GOOD    HOSE    A    SPECIALTY. 


J.  W.  CIRVIN  &  CO., 

24     CALIFORNIA  STREET,        S.  F. 


EST.IBLISHED  IN  18C0. 

ALL    WINE    MAKERS 

Should  drink  the 

PURE     BELMONT 

—  H.\.ND-5IADE  — 

SOUR   MASH   WHISKY. 

Siijiplied  in  lota  to  suit  by 

JAMES  CIBB,  617  Merchant  St. 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

Cor.  BeRip  A  Honard  Sts..  S.  F. 

W.  H,  TAYLOR.  Pres't.        JOSEPH  MOOKE,  Sapt. 

BUILDERS  OF  STEAM  MACHINERY 

IN-   ALL   ITS   BRANCHKS. 

Steamboat,  Steamship,  Land  Engines 

and  BOILERS,  fligh  Pressure  or  Compound. 

STEAM  VESSELS  of  all  kinds   built   complete,   with 

Hulls  of  Wood,  Iron  or  Composite. 
STEAM  BOILERS.     Particular  attention  given  to  the 

quality  of  the  material  and  workmanship,  and  none 

but  first-claes  work  produced. 
SL'GAR  MILLS  ANDSt'GAR-MAKING  MACHINERY 

made  after  the  most  approvtd  plana.      Also,  all. 

Boiler  Iron  Work  connected  therewith. 
PUMPS.    Direct  Acting  Pumps,  for  irrigation  or  City 

Water  Works  purposes,  built  with  the  •elebrated 
DftTy  Valve  Motion,  superior  to  any  other  Pump. 


Graham  Paper  Co. 

OF  ST.  LOUIS. 

W.  G.  Richardson, 

PACIFIC  COAST  MANAGER, 
No.  529  Commercial  St., 

SAN  FRANCISCO,     -     -    -    CAiiroBNU. 
Telephone  No.  1064. 
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OUR    NATIVE    WINE    SHIPMENTS     BY     SEA. 

PER  p.  M.  S.  S.  GO'S  STEAMER  SAN  JOSE,  JULY    IS,   1880. 


TO   NEW  YOIIK. 


1URK8 

snirrRRS. 

r.^CKAORS   AND   CO.<(TR.\T0. 

0Atb0^8 

VALfK 

S.  In  iliiuuoiKl,  rhilalclptiia.... 

J  Gundlacli  &  Co 

John  T  Wright 

Walter,  Schilling  ii.  Co 
William!i.Uimond  k  Co 

0  barrels  Wino ) 

5  (luartor  cuk<i  Wino j 

8-11 

10 

10 

1014 

3707 

203 

«fiOJ 

B.  lu  trionif lo,  New  York... 

77  barrels  Whio 

SI  cjsee  Wino     

1853 
BOO 

Toul  amount  «f  Wino  . 

T.077 

84.378 

TO   CENTIUL   AMERICA. 


Wellinan,  Pock  &  0&  . 

Eut^jnc  (le  Sabia  &  Co. 
JolinT  Wriu'hl 

10  cosc^  An^.'^lica 

AO 
60 
15 
4(1 
55 
00 

47 

G  &  J,  AiiiApaU 

L  V.  AiuipalA 

3  cafc9  Claret 

4  keys  Wine    . 

13 
35 
(14 

A  ki-.'s  Will.' 

45 

„-                        

Total  amount  of  Wine. 

270 

S25(t 

TO   MEXICO. 


A  1>  A  Co,  Acapulco  . 


VcKA.  Cotiiiia 

&,  Mauzaul  lo 

Thtt  Co,  ^linas  Cruz. 


LS.  8 in  Benito.. 
G  &  S,  Cotima     . 


B  Dreyfns  .feCo.. 


S;iniuel  Bish  ip 

J  H  Dieckinann 

Wclliuan,  Peck  &  Co.. 


Eu;;<-'"e  de  Siibla  i  Co. 
F  SAU«-ler8 


3  cases  Wine 

2  hiilf  harrele  Wiue  . 
6  ke^fe  Wine........ 

4  half  casks  ('larot.. 

'2  barrels  Cliirct 

4  barruia  Sherry.... 

G  cases  Wino 

100  cases  Wino 


TotAl  aniount^f  Win 


23.'i 

$1.55 

CO 

75 

1211 

SO 

75 

3.S 

1!)2 

120 

60 

57 

50il 

700 

TO    PANAMA. 

:!02 

10 

5 

317 

Total  .amount  of  W 

1                   "                    ll  keg  Win. 

ne 

4 
$147 

TO    GERMANY. 

E  Uurtherg 

jtiiiQtJcn: 

. . . .  Iwaltcr,  SchiUiuB  &  Co|2  barrels  Wino 

68 
10 

868 

Total  .i!u  Miiit  of  Wine 

78 

?76 

MISCELLANEOUS   SHIPMENTS. 

DBsriNATlOS. 


Victoria  . . , 
Honolulu.. 


Qui«n  of  the  Pacific  . 
Audti'alia 


Steamer.. 
Steamer. . 


10*2 
1,423 


$66 
1,3'27 


TO   NEW   YORK— Pee  Ship  Sterling,  Jolt  19. 


J  BRanaol  

WoiTColemaQ&Co.. 

MGray 

WSehetfler 

12  cases  Wine 

10 1  barrels  Brandy 

CO 
5,027 

60 
4.900 
2.200 

60 
110 

20 

lis 

W  TC  Jt  Co 

5,520 
■J4 

FH  M 

100  barrels  Wine 

1,960 

2,420 

»-"reeraan.  Smith  &  Co. 
Fi^ld  &  Stone 

20  barrels  Brandy    ) 

RSH 

1  cask  Wine  . . 

04 

S,  in  diainond 

L  VM 

0  II 

GuoF  Hooper. 

7.227 

Total  luiiTi'it  of  IJrariciv 

7!  040 

MISCELLANEOUS  SHIPMENTS. 


DBOTINATION. 

vesSKL. 

BIG. 

OALLOKS. 

VALU8. 

Victoria 

w           . 

Steamer 

Bark 

Steamer 

84 
49 
123 

..-  — 

25 
108 

Total 

256 

S220 

Total  ghipnients  by  Panama  steamers 8,082  gallons        |6,"76 

Total  iihiptueuta  by  other  sea  routes 7,104      "  3,744 

UranJ  totals 16,0K0  $0,820 


4.  ti.  KNOWL&i,  Mababu 


EDWIN  L.   GRIFFITH.  8*  aiTAKf 


ARCTIC  OIL  "WORKS. 

MANUFAOTUEERS     OF 

Sperm    Whale,    Elephant    and    Fish    Oils,   Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND    FRUIT  ORCHARDS. 


sue  AK    AS    A     FOO  D     FOK     MTOC'U , 


[By  Sir  J.  B.  Lawoa.l 

The  very  low  prico  of  sugar  (it  the  pres- 
ent raoiuout  has  DAturally  attractod  tbo 
nttoutjou  o(  Agriculturists,  auil  Huch  b«iug 
the  case,  it  is  dcHirablo  that  its  feediug 
properties  should  bt-  more  generally  known. 

It  IB  now  oxaotly  thirty  years  since  I  read 
a  paper  bwfore  the  BritiKb  Association  for 
the  Advancement  of  Science  on  the  equiva- 
lence of  Btarch  and  sugar  in  food.  At  the 
period  to  which  I  am  alluding  there  was  a 
considerable  duty  upon  sugar,  aud  one  ob- 
ject of  the  experiments  was  to  ascertain 
whether  its  feediug  properties  wure  suffi- 
ciently great  to  justify  the  farnu-r  in  making 
large  use  of  the  duty  free  sugar. 

A  fanner  who  feeds  stock  for  profit  should 
exercise  a  considerable  amount  of  judg- 
ment, as  well  as  caution  in  the  sileclion  of 
their  food.  He  should  bi.ar  in  mind  Ihttt 
all  processes  of  manufacture  increase  tht 
cost  of  a  food.  Look,  for  exami>le,  at  thc 
extraordiuary  amount  of  mechanical  and 
chemical  skill  which  has  been  brought  to 
bear%upon  the  grain  of  wheat  in  order  to 
produce  a  loaf  of  bread.  A  little  coarse 
grinding,  or  even  a  few  hours'  soaking  in 
water,  is  all  that  is  necessary  to  adapt  the 
wheat  to  the  requirements  of  the  animal 
stomach.  It  is  true  that  we  purchase  the 
bran  and  pollard  for  our  stock,  but  it  is  as 
waste  products;  we  do  not  pay  the  cost  of 
their  manufacture,  and  if  there  was  no  sale 
for  these  products  they  would  have  to  be 
thrown  away.  In  a  similar  way — as  I 
pointed  out  many  years  ago — linseed,  cotton 
and  rape  cakes  are  waste  products;  they 
would  be  manufactured  just  the  same 
whether  farmers  purchased  them  or  not, 
and  tht)  price  at  which  they  are  sold  is 
neither  more  nor  less  than  what  the  com- 
petition between  farmer  and  farmer  enables 
the  maker  to  obtain. 

Linseed  must  be  a  cheaper  food  for  the 
stock  than  the  oil  and  the  cake  manufac- 
tured out  of  linseed,  assuming  they  were 
used  together  as  a  food  ;  and  unless  the 
maker  could  tiiid  a  sale  for  his  oil  for  other 
purposes  than  as  food  for  stock,  his  business 
would  come  to  an  end.  In  all  questions, 
therefore,  relating  to  tne  economy  of  food, 
it  is  most  important  to  distinguish  between 
a  food  which  is  the  residue  of  some  manu- 
facturing process,  and  one  which  is  manu- 
factured as  a  food  only.  The  process  of 
manufacture,  while  it  adds  to  the  cost  of 
material,  does  not  necessarily  add  to  its 
feediug  properties. 

If  sugar  and  sugar  beet  were  both  foods 
which  could  be  purchased  in  the  maiket, 
there  could  be  very  little  doubt  regarding 
the  greater  economy  of  the  beet  as  a  food 
for  stock,  for  a  certain  amount  of  loss  iu 
the  sugar  takes  place  iu  the  process  of 
manufacture,  and  the  cost  of  the  manu- 
facture must  also  be  paid. 

"With  the  exception  of  locust  beans,  there 
is  no  cattle  food  in  the  market  which  con- 
tains any  large  proportion  of  sugar,  while 
almost  the  whole  of  the  substances  wilh 
which  sugar,  as  a  food,  must  come  into 
competition,  contain  large  quantities  of 
starch,  and,  in  consequence,  the  inquiry 
referred  to  was  directed  almost  exclusively 
lo  the  relative  value  of  sugar  as  a  food  com- 
pared with  starch. 

Here  I  may  mention  that  however  valu- 
able both  starch  and  sugar  may  be  as  foods, 
neither  one  nor  the  other  could  sustain  life 
if  used  alone.  It  is  necessary,  therefore, 
in  the  case  of  experiments  carried  out  for 
the  purpose  of  testing  their  food  value,  to 
use  some  substance  which  supplies  the  in- 


gredientJ)  iu  which  the  starch  and  sugar  are 
deficient.  Lentils  and  bran,  in  relation  to 
the  starch  which  they  contain,  are  very 
rich  in  the  nitrogenoua  element  of  food  ; 
thesy  two  substances  were  therefore  select- 
ed for  use  in  some  experimont«  I  made  in 
fattening  pigs  with  starch  and  sugar.  I 
selected  pigs,  as  more  suitable  animals  than 
oxen  or  sheep,  from  the  fact  of  their  having 
a  wonderful  power  of  increaso,  if  furnished 
with  plenty  of  good  food.  When  fed  with 
barle}'  meal — which  I  might  call  the  natural 
diet  of  civilized  pigs — they  will  increase  in 
Weight  by  about  1  lb.  to  each  4  Ibp.  or  5  lbs, 
of  meal. 

In  that  experiment,  the  foods  supplied 
were  lentils,  bran,  starch  and  sugar,  and 
where  the  pigs  cou  d  select  from  the  four 
foods  what  they  liked  the  best,  they  took 
very  little  starch  or  bran,  and  almost  con- 
fined themselves  to  lentils  and  sugar.  This 
diet,  though  it  pleased  their  palates,  could 
produce  but  little  more  increase  upon  their 
weight  than  the  starch,  aud  what  little 
there  was  is  clearly  due,  not  to  the  selection 
of  sugar  rather  than  starch,  but  to  the  re- 
jection of  the  braUi  Starch  aud  sugar, 
therefore,  as  food,  appear  to  be  equivalent; 
or,  iu  other  words,  a  pound  of  one,  proper- 
ly used,  can  produce  no  more  increase  in 
our  stock  than  a  pound  of  the  other. 

It  will  be  found  that  sugar  does  not  pos- 
sess the  high  feeding  value  which  is  some- 
times attributed  to  it.  The  greater  portion 
of  the  dry  substance  of  mang.ls  consistn  of 
sugar.  At  the  Liverpool  quotation  the 
sugar  alone  in  mangels  would  make  th' ir 
feeding  value  ITs,  per  ton,  which  is  a  far 
higher  estimate  than  most  farmers  would 
like  to  place  upon  them.  Swed*^s  are  gen- 
erally considered  quite  as  good  a  food  as 
mangels,  if  not  better,  weight  for  weight  ; 
and  yet  swedes  contain  less  sugar  than 
mangels,  and  their  consuming  value  is 
rarely  estimated  at  more  than  7s.  or  Ss.  per 
ton.  Sugar  beet  contains  about  12  per 
cent  of  sugar,  which,  at  lis.  per  cwt.,  would 
make  the  sugar  in  a  ton  of  beet  worth  27s., 
and  yet  some  farmers  in  Snflfolk  were  will- 
ing sell  their  beet  to  the  Lavenham  sugar 
factory  at  2l8.  per  ton  ;  aud  this,  though 
the  beet  roots — in  addition  to  the  sugar — 
contained  other  valuable  substances,  such 
as  nitregen,  pnt^-sh  aud  phosphates. 

Granted  lu .;  a  somewhat  exaggerated 
value  has  bun  placed  on  sugar  as  a  food 
for  stock,  still  there  is  no  doubt  that  it  is 
an  excellent  food  ;  the  only  question  there- 
fore is  this  :  At  what  |  rice  should  a  farmer 
buy  sugar  as  compared  with  other  foods  in 
the  market  ? 

Although  we  may  not  know  what  is  the 
most  healthy  balance  of  the  various  constit- 
uents of  food  to  be  given  to  cur  stock  in 
their  various  stages  of  growth  and  fatten- 
ing, still  there  are  certain  limits  beyond 
which  we  iLiiiy  f .  el  sure  that  food  will  be 
wasted.  I  think  we  may  safely  conclude 
that  sugar  should  not  be  used  in  any  quan- 
tity with  the  cereal  grains,  or  with  maize, 
rice,  roots,  or  even  with  meadow  hay.  All 
these  substances  are  somewhat  low  in 
nitrogen,  and  to  dilute  the  nitrogen  that  ex- 
ists still  more  by  the  use  of  sugar  would 
tend  to  waste  it.  On  the  other  hand,  the 
leguminous  seeds,  especially  lentils,  tares,  ' 
111  d  be. ins,  aud  s.ich  food  as  linseed  cake, 
coUuu  cake  aud  clover  bay,  contain  a  rela- 
tively large  amount  of  nitrogenous  sub- 
stance, which  might  be  safely  diluted  with 
sugar. 

There  is  another  point  in  regard  to  the 
use  of  sugar  which  is  somewhat  important, 
I  refer  to  the  attractive  character  of  the 
substance  amongst  all  those  who  work  en 
the  farm.  To  ensure  the  animals  their 
full  modicum,  it  would  require  the  eye  of 
the  master  to  be  very  close  to  his  stock 
when  their  food  was  given  to  them.  In  the 
case  of  animals  which  are  off  their  feed,  or 
to  induce  animals  to  lat  their  food  whic  i 
they  would  otherwise  reject,  sugar  may 
probably  be  useful,  but  in  snch  cases  every 
one  must  use  his  own  judgment.  As  a  food 
for  healthy  stock,  even  at  its  present  low 
price,  sugar  does  not  appear  to  be  an  econ- 
omical substance  to  use,  when  brought  into 
comparison  with  other  foods  which  alV 
available  to  the  farmer. 
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Priiiifuic    or    Grnpcs. 


IN.  E.  Suiilli,  Ionia,  berorc  Uicliiifuu  Uorticultuml 
Society.  I 

As  my  vineyard  is  composed  mostly  of 
Concords,  I  will  coufiu^'  myself  to  tliis 
variety  ;  and  first  let  me  give  my  opinitm 
that  this  is  the  best  gnipe  that  1  am  av' 
quainted  with,  for  extensive  cultivation  in 
the  interior  of  Michigan. 

It  is  the  old  reliable.  Plant  wide  apart 
say  sixteen  ft-et.  Use  arms  as  frame-worlx, 
then  fill  the  trellis  with  last  year's  growth, 
which  I  nail  to  the  bars,  instead  of  tying  ; 
fill  all  open  spaces  that  may  be  found,  as 
the  vine  is  very  pliable. 

I  place  them  right  and  left,  np  and  down, 
as  the  case  may  require,  to  fill  any  vacancy. 

Eiich  year  I  cut  out  all  the  old  wood  I 
can,  and  spread  th*-  vines  to  check  too  rank 
growth,  which  tends  to  lessen  the  quantity 
of  fruit,  and  produces  j)oorer  wood  for  nest 
year's  fruits. 

Begin  to  thin  and  tie  up  in  June,  take  out 
all  non-bearing  shoots,  and  where  too  thick 
to  ripen  well,  taking  ofl"  bearing  canes. 

If  we  allow  too  many  young  canes  to 
grow,  they  will  surely  prevent  early  and 
satisfactory  ripening.  The  rank,  leading 
shoots  must  be  pinched  off  to  throw  the 
sap  into  the  weaker  growth.  This  is  the 
most  effective  means  of  bringing  them  for- 
ward. It  takes  experience  tcr  judge  just 
how  many  to  have,  and  how  many  it  is  best 
to  remove. 

My  vineyard  has  been  bearing  eighteen 
years,  and  I  have  never  failed  of  a  fair 
crop,  say,  two  or  three  tons  to  the  acre. 

But  wiih  this  system  of  spreading  the 
vines,  I  find  one  defect;  too  many  shoots 
start  out  from  the  old  wood,  that  are  worth- 
less. I  fi.nd  that  they  increase  as  the  vines 
become  older  notwithstanding.  I  get  new 
wood  enough  to  get  a  good  crop  of  luscious 
fruits  each  year.  Perhaps  the  time  may 
come  when  I  shall  think  best  to  cut  back  to 
the  stump,  or  plant  new  vines.  This  vine- 
yard has  not  been  manured  in  ten  years. 

Plow  first  in  the  spring,  then  cultivate 
thoroughly  through  the  summer. 

For  ten  yeais  I  have  been  troubled  to 
some  extent  with  a  black  slug,  the  same 
which  attacks  pear  and  cherry  trees.  It 
•eats  the  leaves  and  destroys  the  fruits. 
What  shall  be  done  to  check  them  ? 

I  wonld  say  further  that  I  tried  tying  to 
stakes,  but  soon  abandoned  it.  I  also  tried 
the  fan  system,  but  did  not  like  that.  The 
Concord  must  be  spread  in  this  climate, 
most  emphatically.  It  must  have  room  in 
order  to  grow  good  fruit  that  will  ripen 
early  and  sell  well. 

This  year,  June  1st,  Moore's  early  and 
Hartford  were  in  blossom;  June  9th,  Con- 
cords, Delawares  and  several  other  varie- 
ties were  in  bloom.  Last  year,  Concords 
did  not  bloom  till  July  3d.  It  is  early  yet 
to  predict  the  harvest,  but  the  promises 
are  unusually  favorable. 


MECHANICS'  INSTITUTE  FAIR. 

TWENTY-FIRST     EXPOSITION! 

S:\N  FRANCIS0I1. 

OpeiiH   Aiisust  34th.   I'lose-*  Sop«*niber 

25lh.  iu  llieir  liiinieuse  Pavilion 

ON      LARKIN     STREET. 

With  a  0  and  display  o(  Natural  and  Manufactured 
Products  of  the  Pacific  Coa^t,  iijcludin,,'  a  magnificent 
collection  of  Uil  and  Water  Color  i'aintinir*,  Art  Week 
PhotO;:raphy,  Machinery  io  opei  atioii,  a  Special  Floral 
Exhibit  pach  wtik,  the  finest  display  of  Fruits,  Grains 
and  Ve^jetAbl  8  ever  before  presentei  to  ihc  people, 
aDiJ  B  Grand  Instruiueoral  Concert,  day  aod  eveuiny. 

Prices   of  Admission : 

Double  Stason  Ticket $5  00 

Single  Season  Ticket a  OO 

Adult's  Sinelc  A'iuiission ^0 

ChU:lren'9  i>int:le  Admission 25 

Members  of  the  Institute  entitled  to  Season  Tickets 
at.half  rates. 

Fu'l  iufurmaiion  ari^'en  or  sent  on  application  to  the 
Assistant  Secretary,  31  Post  street. 
W.  P.  Stoit,  Sec'y.  P.  B.  Corswall,  Pres't. 

J.  U.  GiLuoae.  Supt      J.  H,  CuLvsa.  Asst.  Sec'y. 


T.  &  M.  E.  Tobin  &  Co, 

PBODUCKBS  OF   PUBK 

CALIFORNIA  WINES  &  BRANDIES, 

4'ur.  Muclkuii  A:  OTarrell  Mm.. 

Han  Francisco,  Cat. 

HOWE  SCALE. 

D.  M.  &  C.  A.  HAWLEY, 


v\OEST8, 


San  Francisco. 


ARE  YOL'  fSING 

WELLINGTONS 

Imtrovivd    Egg    Food 
For  Poultrj-? 

if  not,  why  not? 

Eyeet  Grocer,  Drcgoist  ixd  Merchant 

Sells  This  Egg  Food. 


rllA£l^ll  nncJlCI 


GREASE 


BEb.T  IN  TUE  WORLD 

Its  «'t,.       r  iiMalltles  are  unsurpassedtactaally 

outlasting  I  i-.o  boxes  oCanr  other  brand.  Free  trom 

Animal  Cite.     GET  THE   GENUINE. 

FOR    SALE    BY 

eALIFOBNIA      MERCHANTS 

and  Dealerg  generaUr. 


A.  1376  S.  I.  Xn.  ^^^ 

I.  3.  lyssG.     ^jyy 
The  lodDttrioai  never  Sin^ 

CROSSE    &    GARDNER, 

BROKERS   IN   REAL   ESTATE. 

Ranches,    Residence,    Business    and    Manufacturing 

Property  Bought  and  Sold  on  C  mmistion. 
And  Publishers  of  "Sonoma  Counlv  Land   Re^ster 

and  Santa  Rosa  Business  Directory." 
OFFICE,  N'o.  312  E  St.,  Santa  Rosa,  Cal. 


FOR    SALE    CHEAP. 

A  new  300  gallon  STEAM  STILL  with  all  improve- 
mi^uts;  also  a 

25    HORSE    POWER 

Agricultural    Engine. 

But  little  used  and  warrantsd  in  good  condition.     Ap 
ply  to 

SANDERS    &    CO., 

421    Mission    Street,  San  Francisco 


1.  LAXDSBERSER. 


IIKNRT  U.  LASDSBBRGKR, 


Landsberger  &  Son, 

123      CALIFORNIA      STREET; 

Sas  Frashibco. 


Agents  for  the  Purchase  and  Sale  of  Viticultural 
Products  and  Vintners  Supplies. 


To  Wine  and  Brandy 
Makers. 


Wantt-d  ft  party  who  tlioronghly  under- 
stands making  and  haudling  wines  and 
br.mdie^  und  can  furnish  from  $1.C0)  to 
8*2,000  to  purchase  for  himself  th^  nt-igh- 
bors'  grapes  at  from  510  to  $lo  per  ton,  to 
join  the  undersigned  who  controls  a  large 
granite  cellar  fully  stocked  with  cooperage 
and  utensils,  located  in  Placer  C"imtv, 
California.  The  applicant  would  be  re" 
quired  to  make  the  wines  and  brandi<  s 
from  the  grapes  grown  on  the  ranch  of  the 
owners  tor  the  privilege  of  making  up  ths 
grapes  of  his  own  purchase  and  use  of 
cooperage,  utensils,  etc.  To  the  right  kind 
of  a  man  a  chance  is  here  offered  to  ergage 
in  a  permanent  money  making  business 
with  ft  small  outlay  of  capital.  Addiess 
immediately, 

Tlx^d    S  -    IFito Jtt, 

LINCOLN,  Placer  County,  Cal. 


IIAMULKLAI.N,  JR. 


T  .A.  B0UIN80.V. 


Life  Scholarships,  $75. 

DAY  AND  EVENING  SESSIONS. 
Laities  Ailinitleil  iuto  all  Departmeuts. 

it^No  Vacations.  Send  for  Circular. "El 


CHOICE 


OLD  WHISKIES 


PURE  AND  UNADULTERATED. 


We  Offer  for  sale  on  Favorable  Terms  to  the  Tratle, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOLLOWING  BRANDS.  NAMELY; 

''CRANSTON   CABINET" 
"A. A. A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    tULL" 
"DOUBLE  B" 

"MONOGRAM" 

VERY  OLD    AND    CHOICE,  IN     CASES  OF    ONE 
DOZEN  QUART  BOTTLES  EACH, 

"BRUNSWICK    CLUB"    Pure    Old    Eye, 
And   "UPPER  TEN." 

For  Excellence.  Purity  and  Evenness  of  Qnality  the 
ahove  are  unsurpassed  by  any  Whiskies  imported. 
The  only  objection  e%'er  made  to  them  by  the  uiani- 
Dujating  dealer  being  that  they  cannot  be  improve<l 

upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    ACENTS, 

SAN    FRA^■CISCr>, CAL 


"COLD    SEAL" 
F..r    Sill.'    by    All     It.'iii.'rN. 


GOODYEAR     RUBBER    CO. 

K.  II.  PE4SK,  .Ik.  I     . 
a.  M,  Itl.SYU.N,      )■    *"'■'•'«• 
5T7  an4l  .579  Market  St..  San  FRA.vnaco. 


WOKTH'S  LMPROVED 


COMBINED  TOGOLE  LEVER 


SCREW    PRESS. 

I  disire  to  call  the 
attciitinn  or  wine  and 
CidtT  oiakers  to  luy 
Improved  Press. 
With  this  Press  the 
niovt-mint  of  the  fol- 
lower is  (ut  at  the 
cominencemeot. 
moving  one  and  a 
half  inches  with  one 
turn  of  the  screw. 
The  last  turn  of  the 
screw  moves  the  fol- 
lower ono-sixteenth 
,ofan  inch.  The  lol- 
er  has  an  up  and 
■  n    movement  of 

2i>i  inches,  with  the 

double  platform  run  on  a  railroad  track.  Yon  can 
have  two  curbs,  by  which  you  can  fill  one  while  the 
other  is  under  the  press,  thereby  doinp  double  the 
amount  of  work  of  any  other  press  Jri  the  market. 
Model  on  exhibition  at  the  offices  of  the  Board  of  State 
Viticultural  Commissioners.  1  also  manufacture  Horse 
Powers  for  al!  purposes.  Ensilage  Cutters,  Plum  Pit- 
ters.  Worth's  System  of  Heatinj^  Dairies  by  hot  water 
circulation,     j^  Send  for  circular. 

W.  H.WORTH, 

Petalcma  Foundry  and  Machine  Works, 

Petaluma,  Sonoma  Co-,  Cal. 

Testimonials  from  I.  DeTurk,  Santa  Rosa;  J.  B.  J. 
Portal,  San  Jose;  ElyT.  Sheppard,  Glen  Ellen;  Kate 
F.  Warfield,  Glen  ESlen:  J.  H.  Dniuimond,  f;Ien 
Ellen;  Joseph  Walker,  Windsor;  John  Hinkelman, 
Fulton;  Wm.  Pfeficr.  Gubser^nlle;  J.  i  F.  Muller, 
WiLdsor:  R.  C.  StiLer.  Gubserville;  Lay  Clark  &  Co., 
Santa  Rosa;  Vackey  Freres,  Old  Sao  Bernardino;  J. 
F.  Crank,  William  Allen.  San  Gabriel;  James  Finlay- 
son,  R.  &  J.  J.  Gobh  ,  He3lii>.lmr_';  W.  Mct:j.er,  Wal- 
ter I'hillips,  Santa  Ko^a;  J.  Lawrence  Wat*oii.  Glen 
Ellen:  Geo.  Wesf,  Stockton;  can  be  tad  by  applying 
fur_printed  circulars. 


Challenge    Wine    Pump. 

With   Brass   Lined  Cylindeb,  or  All  Brass  Pump 

The  annexcl  cut  rep- 
resents our  Horizontal 
Chalientje  Wine  Pump 
of  (Treat  compactne.'a 
and  power,  for  use  in 
(Cine  cd'.am  for  punif- 
ing  from  one  tank  into 
another.  The  Cylinders 
of  onr  inn  pumps  are 
brass  lined,  the  piston 
rod.  Talve^  and  valve 
scatM  are  brass  Our 
all  -  bra  s  pumps  are 
m-ide  entirely  of  bra^s 
with  exception  of  the 
lever.  Very  Suitable 
as  a  power  wine  pump 

Wine  Tauks. 

Watkr  Tasks. 

We  nianufiiclurc  cur  tanks  of  two  inch  First  ijualily  Redwood 

L  uuber,  well  seasoned,  f  ee  from  knots,  with  a  hoop  to  every  foot  in 

h^iifht  and  guarantee  them  t-j  be  well  made  in  every  respect.     Writ* 

Stod  for  our  special  Catalogue  of  Wind  Mills,  Pumps  of  sU  descrijition.  Wine 

CO'  Va,  etc     M  ikd  free  upon  application. 

WOODIN    &    LITTLE, 

509  and  511  Market  Street,  San  Francisco. 


for  special  ^i.ci-^,     .\u» 
Hose,  Garden  Hose,  Wit 
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SAN   FEA2T0IS0O    MEUCHAKT. 


July  30,  188C 


A    Proualaent    VlClcaUnrlHt, 


The  Atistralian  Times  and  Anylo  iVcic 
Ztalamler  aftya  :  Mr.  James  T.  Fallou, 
proprietor  of  the  Mnrmy  ViiUey  Viut-yard 
at  Albouy,  died  on  May  26th  iu  Sydney. 
Mr.  Fallon  was  for  many  years  one  of  the 
leading  reaideuta  of  the  Albury  district. 
He  represented  the  district  for  some  years 
in  the  Legislative  Assembly  of  South  Wales. 
e  was,  however,  best  known  as  an  able 
ud  energetic  promoter  of  the  winegrowing 
industry.  Ue  was  the  first  to  show  that 
what  he  conpidered  to  be  good  champagne 
could  be  made  in  the  colony,  having  im- 
ported a  French  expert  under  a  long  en- 
gagement to  superintend  the  manufacture. 
He  also  made  two  visits  to  England,  with  u 
Tiew  to  bringing  Australian  wines  promin- 
ently under  the  notice  of  the  British  public, 
and  to  induce  the  Chancellor  of  the  Ex- 
chequer to  modify  the  taiifif  under  which 
the  wines  of  Australia  havu  been  practically 
excluded  from  the  English  market.  For 
this  purpose  he  pointed  out  iu  an  able  ad- 
dress that  the  high  spirit  strength  of  colon- 
ial wine  was  due  to  natural  causes,  and  not 
to  the  adventitious  introduction  of  alcohol. 
This  statement  was  denied  by  Dr.  Thudi- 
chum,  an  expert  of  some  standing,  who 
maintained  that  it  was  Impossible  for  any 
natural  wine  to  contain  so  much  alcohol. 
Mr.  Fallon,  on  his  return  to  Australia,  took 
Bteps  to  refute  Dr.  Thudiehum.  At  his  in- 
Btance  Mr.  L.  A.  Moody  and  Mr.  Lums- 
daine,  chief  inspectors  of  distilleries  for 
Victoria  and  New  South  Wales,  visited  the 


Albury  vineyards,  gathered  some  grapes 
which  were  pressed  and  distilled  in  their 
preBonce,  the  result  amply  justifying  Mr. 
Fallon's  contention.  In  many  other  ways 
Mr.  Fallou  has  done  service  to  the  wine- 
growers of  Australia. 

t'ralt    m    Medicine. 

The  Journal  of  Ihalth  says:  Fresh,  ripe, 
perfect  raw  fruit  is  safe  and  heiilthful  at 
all  seasons  of  the  year,  aud  amid  the  rav- 
ages of  tUsease,  whether  epidemic,  endemic 
or  sporadic,  general,  special  or  local.  Under 
proper  restrictions  as  to  quantity,  such 
fruits  as  named  will  cure  a  diarrhu-<a,  aid 
in  removing  a  cold,  colic,  fever  or  any  other 
disease  whose  treatment  requires  the  bowels 
to  be  kept  freely  open;  for  this  effect  fresh 
ripe  fruit  is  acknowledged  to  have  ;  but  to 
bo  used  advantageously  iu  health  and  dis- 
ease, the  following  rules  are  imperative  : 

1.  Fruit  should  be  eaten  ripe,  raw,  fresh 
and  perfect. 

2.  It  should  be  eaten  in  moderation. 

3.  It  should  be  eaten  no  later  than  four 
o'clock  in  the  afternoon. 

4.  No  water  or  fluid  of  any  description 
should  be  swallowed  within  au  hour  after 
eating  frmt. 

5.  To  have  its  full  beneficial  effect, 
nothing  else  should  be  eaten  at  the  time 
fruit  is  taken. 

It  is  to  the  neglect  of  these  observances 
that  erroneous  impressions  prevail  in  many 
families,  and  to  an  extent,  too,  in  some 
instances,  that  the  most  luscious  peach,  or 
apple,  or  bunch  of  grapes  is  regarded  as 
that  much  embodied  cholera  and  death. 


SULPHUE.!  SULPHUE!  SULPHUR! 

FOR   SALE   IN 

QUANTITIES    TO    SUIT. 


Vrap«M     for     tlic>     Ennt. 


WM.-CLUFF   &  CO., 

Wholesale    Grocers, 

16,  18,  20  and  22  Front  St.,  Cor.  Pine,  S.  F. 


The  benefits  of  competition  by  tho  ad- 
vent of  the  California  Southern  into  Los 
Angeles,  it  seems,  are  not  to  be  confined  to 
oranges  alone,  but  both  lines  are  reaching 
after  other  green  fruit  as  well.  Cuts  have 
reached  a  point  where  the  California  South- 
ern Una  now  ofters  on  grapes,  etc.,  a  rate 
of  S300  per  car  for  ten  cars  in  special  fast 
freight  train  in  four  days  to  the  Missouri 
river,  and  $450  per  car  iu  regular  pawseu- 
ger  traiuB.  The  same  rates  apply  from  all 
stations  on  tho  San  Gabriel  Valley  llitilroud 
by  special  arrangements,  we  are  authorized 
to  announce.  These  figures  are  a  large  re- 
duction from  the  former  regular  turift',  aud 
should  encourage  to  a  large  extent  the 
further  experimenting  in  shipments  of  our 
delicious  table  grapes.  AVith  the  fast  time, 
low  rates  aud  careful  attention  to  cars  en 
route  now  assured  by  the  competing  over- 
land lines,  there  is  evei-y  reason  to  believe 
that  success  and  profit  will  attend  the  ven- 
tures. The  large  vineyardists  can  reiidily 
make  up  carloads,  and  small  growers  should 
combine  giving  careful  attention  to  the  best 
methods  of  packing,  ventilation,  etc. — Los 
Angeles  Herald. 


On  the  the  vineyard  of  Mrs.  Chas.  Krug, 
Mr.  Krug  has  made  an  experiment  of  gen- 
eral interest  this  season,  using  wires  to  ad- 
vantage in  training  up  the  vines.  He  has 
used  it  on  several  rows,  the  old  cane  being 
tied  to  the  wires.  Mr.  Krug  believes  that 
several  additional  tons  to  the  acre  will  be 
secured  by  this  process. — Si.  Helena  Times. 


-PRESIDENT.—         '■  m^\_CUHiai   .. 

EEM'^floLaMJ^ 

"I  V)C£-fff£Sr^ 

~W^^ad\.  Bank; 

(;apilalll000^,00. 

Surpl"st500.000.00. 

San  Francisco,  Cal. 

July  iHt,  1886. 

We  renpectfullj'  Invite  sttrotlon  to  tho  ■tsto< 
nunt  lit-n-with  preKcntfcJ,  mul  Ij^k  to  nay  we  are 
l)]>'ii8>-(]  with  our  a<.'lilevemcuts  durlog  the  Artt 
hulf  of  tliepr^Hent  year. 

It  la  i^riitlfyin^  to  uh,  sIbo,  toBtAtethftt  tb«  re- 
Biilt-s  attained  are  Bati«fartory  to  our  Hlofkholdt-ri. 

Weliopeoiir  BUfcesM  will  rerelve  tlie  f«vural>l« 
rt't.'ard  nf  oiirpatroDB  and  f  rlf*ndM  wboae  biifll* 
IK-MH  rolntious  Lave  cuuitiiccfi  toti-iiHble  uh  to  tuftka 
BO  oODUueDduble  ao  exhibit  as  the  fulluwlufj: 

ASSETS; 
Bnnh  PremiHCH.  ■    .    ■    ■     SISO.OOO  OO 

Other  Ueal  KHtate, )tS,SM  *7 

l>aD«l  Association,  <j!ajs  and 

Bank  MtiX'kH. 31.804  811 

I/Oann  and  ItiHronnts,  •  •  !e,37H.»H:{  IS 
Uue  rroui  Banks,  ■  ■  •  .  .  3:t<J.5<Ki  It 
JUoney  on  Hand,  -  -  •  .  .  4>H,>W>5  7» 
•^  $3,416,05198 
LIABILITIES: 
Capital,  paid  up.  .    T~~.    Sl.OOO.OOO  OO 

tliurplUM>'nnil, 5<M>.OO0  OO 

ln<llvi<lctl  Profits,      ....     a3.31H7i 
I>ue  ncnositora 1,74I,U73  8S 

Bne  Bank^  .....   .  .    i.^i.aso  90 

3,416,55106 
IThile  retumlnjj  thanks  to  our  friPndB  for  the 
very  liberal  patronage  duriuy  theimRt.a  poutlD. 
uaucc  of  their  favors  Is  rehpectfullyrLqilPSted. 

The  regular  semi. annua]  diviileiid  has  been  de. 
dared  and  a  balance  of  accunilUatlon  placed  to 
account  of  undlvidtd  profits. 

B.  H.  SIcOOXAU),  President. 


GALVANIZED  SHIP  RIGGlNG,MMNG,TltLBl, 

Elevhtop  .Tinned,  ic  Gopper  Rope,  Sash  Gords.  , 

LARGEST  WIRE  ROPE  WORKS  IN  THE  WORLD. 


^6Le©RW5>H  oime.HflRD&soFT  eoppep  ojiRe 

iMSULATPh.    FOR  eLeCTRie  use.      ^.,rfr  wiRc- 
'^       ^'^D  Wires  of  iron  &  copper.  fE"^^^  *"^E. 

g^^EtilSH  IRON  WIRE,  CRUCIBLE  STEEL-Vfijjp 

'  .TRENTON,N.J.  XI4DRUMMSTSA»FRMCISC0,CAL^' 


THE    AMERICAN   SUBAR    REFINERY  GOMPANY, 


MANUFACTURERS  OF  THE 


CELEBRATED      CUBE     SUGAR, 

Supplies  Only  Exporters  and  the  Jobbing  Trade. 

This  Company  manufactures  all  the  Grades  of  HARD  and  COFFEE  SUGARS  and 
SYRUPS.    Special  attention  given  to  the  making  and  Packing  of  Loaf  Sugar  for  Export. 


208  CALIFORNIA  STREET, 

SAN  FEANCISCO,  CAL. 


E.  L.  G.  STEELE, 

President. 


July  30,  1886 


SAN   PRANOISCO    ]\IERCHAiTT. 


127 


Dr.  MINTIE 

THE    SPECIALIST, 

No.  11  KEARNY  ST.,  San  Francisco. 

TrrnlH  all  <'liron(>,  Kpct-lnl  an<l  l*rlv»le 
DlMeaHCw  witli  Woudtrriil 

HUVCQHH. 

THE  GREAT  ENGLISH   REMEDY 

■I.S  a  never-failing'  cirk  for 

n   NKftVOU8       1)EBIL1TV,      EX- 

I  iiAUSTKD  Vrr.aiTY,  Sejiis- 

At  \VBAK\KSa,  SrKRMATOR- 

H(y.\.    LOST     A1A^. 

IIOOI*,PRU9TATOKKHAA, 

Impijtk.vcv,  raralytis  and 
M  the  ttrritile  tffocts  of 
I  self  abua*',  youthful  follies 
and  excesses  in  niaturt^r 
yeare,  sncli  as  loss  of  Me- 
mory, Lassliudo,  Nocturn- 

111  Euiissioiis.  Aversions  to 

Society,  Dimnoi^  "t  Visi.ri,  Noises  in  the  Head,  ex- 
cewi  In  Urliikiiie  jutoxIcntlusT  liguor^*, 
the  vital  fliiid  possin;^  unobserved  in  the  urine,  and 
other  disca3e<K  triat  lead  to  insanity  and  death. 

Dr.  aiinlle  WIIOIS  n  Regular  Pliysiciaii 
tirailiiate  or  (lie  l'iijvoi*»ifiy  orPeunsyl- 
vaula.  who  will  oirrec  to  forfeit  S500  tor  a  case  of 
this  kind  the  Vital  Rest«r»live,  (under  his  spe- 
cial advice  and  treatnifot)  will  not  cure,  or  for  any- 
tbinf;  impure  or  injurious  found  in  it.  I>r.  Mintie 
treats  all  Private  Diskasks  Successkili.t  Wituoct 
M«RcrRY.  4.'oiiNultatloii  Free.  Thoroui,'h  ex- 
aoiiDation  and  advice,  including  analysis  of  urine,  $5. 
P&iotoF  %'ltal  K«>sioratiTe,  $1.50  a  bottle  or 
four  times  the  quantity,  g5;  sent  to  any  address  upon 
receipt  of  price,  or  C.  0.  D„  secure  from  observation, 
and  in  private  name  if  desired,  by  Dr.  A.  £.  9Iiu- 
lie.  11  Kearny  street,  San  Francisco.  Cal. 
Send  for  pamphlet  and  list  of  questions, 

SAMPLE   BOTTLE   FREE. 

Will  be  sent  to  any  one  applying  by  letter  stating 
BTmptoms.  SOX  and  age.  Strict  Secrecy  in  regard  to 
an  businesij  tn»tis:iclione, 

.DR.  MINTIE'S  KIDNEY  REMEDY 

NEPHRETICUM*  (^u^es  all  kinds  of  Kidney 
and  Blad'ler  Complaints,  GonorrhcEa,  Gleet,  Leucorr- 
hosa,  etc.  For  sale  by  all  Druggists  ;  $1  a  bottle,  6 
bottles  for  if5. 

DR.  MINTIE'S  DANDELION  PILLS 

»tt  th«  best  and  cheapest  DYSPEPSIA  and 
BILIOUS  ^^^^  i"  t''!^  market.  For  sale  by  all 
nruggists 


THE  COOS  BAY  STAVE  &  LUMBER  CO. 


■  .MA.M'FACTL'RKRS  OF  Al.r.  KINIIS  (iK 


COOPERAGE  GOODS  ! 

Pji|>lci;illj    iriviti!  tlic  .■HUIilioii  iit   Will.'  .Mm  to  Ihuir  iiiiMir|.a<stil  (ruilitiis  (or  supplj  iiit  i.;u'kasc.-9  from  a 

5-GALLON  KEG  TO  A  I6O-GALL0N  PIPE  OR  PUNCHEON. 

Our  niaoliiiiury  uiialilea  us  Co  uxeuutc  all  onlura  with  promptness  ami  cconoiny.    ^Pricu  List  on  applicntion. 

OFFICE:   323  FRONT  STREET, 

^^'""•"^ BR^VNNAM  ST.,  Nbjk    EIUHTH. 


REDWOOD  TANKS 


F.KORBEL  &BROS. 

727    BRYANT  ST.,  S.  F., 

Or  at  NORTH  FORK  MILL,  Humboldt  Co..  Cal. 


FIRE-PROOF    SAFES    ALL    SIZES. 


CHAS.  WALTZ,  in- 
ventor and  Manufact- 
urer of  the  Waltz  Safe. 
Fire  and  Burglar  Proof 
Safes.Time  Locks,  Bank 
and  Vault  Work,  a  Spe- 
cialty. Expert  work 
ctone  in  opening-  and  re- 
pairing Safes  and  Locks. 
Beard's  I'atent  Screw 
Door  Burglar  Proof 
Safes  and  Chests.   Safes 


built  to  order. 


Chas.  Waltz, 

U  Dramm  Street,  Sas  Francisco,  Cal. 

iW  Write  for  prices  and  intonnation. 


RUPTURED 


•  RADICALLY  CTJEED   by  Dr 
■  Pierce  8  Great  Dlflcorcry.    Thous- 

-  - ■  anda  of  patients  cured  at  th  eir 

OVM   HOMES.      No  Brperiment!    It  dnea    the   Work! 
DBS.  Pierce  &  Son.  7CH  Kac'to  St,  San  l-VancUco.  Cat 


CLARIFYING  AND  PRESERVING  WINES. 

c.  T!"  '""'^■'>'l!'">-'J  hiviiiif  been  appoiiitjj  Sole  Agents  on  the  Paciiic  Coast  bv  Messrs.  A.  liOAKE  &  CO 
StratfonI,  L(.^..  for  flicir  runowno.1 

X^K^XJIOD       .a.  Ij  3B  XT  3VEE  KT  S  , 

Ees  to  call  the  attciiti'Hi  of  Wine  Growers  and  Wine  Merchants  to  the  following  articles,  the  superior  merit  of 
i'i'-o  ,"  ,"  '■<;"1nii"l  hy  Silver  Medals,  the  highest  awards  given  .at  the  International  Exhibition  of  Faris 
IS, 8,  bordeaux  1(-HL'.  and  Amsterdam  1SS3.  viz: 


LIQUID    ALBUMEN    FOR    RED    WINES, 

Claret,  Burgundy  und  Port. 

LIQUID    ALBUMEN    FOR    WHITE    WINES, 

Sm        u  tiiu.  s,  Sheny  and  Madeira,  also  for  distilled  liquors;    \Vhiskj-, 
Giu,  etc.,  etc. 

WINE    PRESERVER, 

For  Preseriring  the  Brilliancy  of  the  vines. 

WINE    CORRECTOR, 

For  Correcting  the  Rougliuess  of  Young  Wines. 

WINE    RESTORER, 

For  Restoring  Badly  Made  or  Badly  Treated,  Harsh  aud  Tart  Wines. 


A  trial  according;  to  directions  will  prove  the  superior  qualities  of  tbese  finings.     For  sale  in  quantities  to 
suit  by 

CHARLES  MEINECKE  &  CO.,  Sole  Agents, 
314  SACRAMENTO   STREET,    SAN  FRANCISCO. 


WM.  T.  COLEMAN  &  CO., 

Commission    Merchants. 


SAN  FRANCISCO, 

Agency  Wm.  T.  Colemas  &  Co., 

ASTORIA,  Or., 


CHICAGO, 


NEW  YORK, 

Agency  Wm.  T.  Colem.v.v  &  Co. 

LONDON. 


With  Agents  and  Brokers  in  every  Commercial  City  of  Prominence  in  the  Union. 


WE  MAKE  A  SPECIALTY  OF  HANDLINGJHE 

RAISIN    CROP    OF    CALIFORNIA    ! 

And  amongst  others  we  are  Amenta  for 

Riverside  Fruit  Company  of  Riverside,  Miss  Mary  F.  Austin 
of  Fresno,  McPherson  Bros,  of  Orange,  T.  C.  While  of  Fresno. 

With  many  other  ot  the  Most  Prominent  Curers  of  this  State. 

Oar  Facilities   for  Promptly  Plnciiigr  aud   widely  DJstribatinK  Their  Prodnce 
Can  be  Ascertained  from  ttie  Abwe  well-kuowu  Carers. 


We  are  also  Large  Handlers  of 

ORANGES,  DRIED  FRUITS,  HONEY  AND  BEANS 

IN  THE  EASTEEN  STATES. 


Advances  Ma<Ie  nben  Keqnired,  and  Fnll  lurorniatiou  of  Markets  Promptly 
Given.    Address 

TVm.T.  COLEMAN  &  Co. 

Market  &  Main  Sts.,  S.  F, 


"LE  MERVEILLEUX" 

THK  

ilOST   POWERFUL 

Wine  and  Cider  Press 

YET     P.^DDUCED. 

Patoiiled      in      Frniire.     Kniriand.     «er- 

luaiiy.     R.-U^liiin.     lu.iy.     >»rnay, 

Sttt'ileu.  Deiiinaric  and   (lio 

rultcd   Mates. 

ThiM  prcs» 
(a  French  in- 
vention) has 
t(  c  L-  II  u  a  e  d 

scvi.T.ii       DCa- 

•suiu  in  the 
winciiistrictA 
ol  France 
and  Germany 
witli  );rt:aC 
bucccss,  and 
{■*  now  intro- 
duced to  the 
.\  ni  t  r  i  0  a  n 
))u)dictorthe 
first  time. 

ItsaiivaiiUHrc;  aic:  iiapnJity  of  action  and  illimit- 
able power.  With  a  sinylt  cQort  3  or  4  times  more 
power  can  be  obtained  than  with  any  otht-r  pre&a 
known  at  this  day.  It  is  also  cheaper,  capacity  con- 
sidered, than  any  other  press  in  the  market.  Model 
on  exhibition  at  office  of  F.  W.  KKOGU  &  CO.,  51 
Beale  St..  San  Franeiweo,  Cal. 

PARE    BROS., 

Sole  Ayents  for  United  States,  Fresno,  Cal. 

£S'  Stnd  lor  Circular. 


Valuable  Patent 


FOR    SALE. 


The   Claus    Improved 

GRAPE-VINE  TRELLIS. 


T  ATELY    PATENTED,  ATTRACTS    GREAT    AT- 

J-J  tention  among  %intner3  everywhere  aa  far  sur- 
passing any  other  form  by  efficiency  and  perfection 
Generally  acknowledged  to  be  a  meritorious  invention 
a';d  an  unrivaled  progress  in  viticulture,  it  will  pay  itt 
application  tenfold.  It  is  tnUy  a  first-clags  acquisi- 
tion. 

RIGHTS  OF   THIS  PATENT 

VOR    SALK    BV 

AMERICAN   PATENT   AGENCY, 

18S  &,  190  WEST  5th  ST, 

Cincinnati,  Ohio. 

full  descriptive  illustrations,  costs,  etc,  given  by 
he  above  and  the  inventor 

C.  H.  TH.  CLAUS, 

Cor  Iowa&  Keokuk  Sts.,  St.  Louis,  Mo. 


WOODLAND  WINERY 

FOR    SALE. 

Located   at   Woodland,    Yolo 

County,  Cal. 


Complete  in  all  its  Appoint- 
ments. Capacity  120,000  gal- 
lons. Steam  Crusher,  Hand 
Crusher,  two  Stills,  Syrup  Pan, 
Pumps,  and  everything  Com- 
plete. Cooperage  in  best  con- 
dition. 


TWO-STORY     BRICK     BUILDING, 

125x60  Feet.     Fifty  rods  from  Depot. 


Three  thousand  tons  rt'ine  Grapes  lalaed  here  laat 
season .  This  is  a  rare  chance  for  enga^n,r  in  this 
business.     For  full  particulars  inquire  at  ofHce  of 


LANDBERCER    &    SON, 
123  Caliroruln,  Street, 


S.  F. 


—  OB  TO  — 

CLARK    A    CFLVEK,   Proprietors, 

WOODUXD,  Okl. 
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CASTLE  &  COOKE, 

SHIPPING    AND 

COMMISSION     MERCHANTS 

llouuliilii,  lliiunilnii  iHlniiiN. 

—  lOBNT.S   KUlt  — 

THE  KOHALA  SUGAR  CO., 

THE  HAIKU  SUGAR  CO., 
THE  PAPAIKOU  SUGAR  PLANTATION 
THE  WAIALUA  SUGAR  PLANTATION 
THE  PAIA  PLANTATION 
A.  U.  SMITH  &  CO., 
THE  N.  E.  M.  LIFE  INSURANCE 

CO.  BOSTON, 
THE  UNION  INSURANCE  CO. 

OF  SAN  FRANCISCO, 
THE  GEO.  F.  BLAKE  M'F'G  CO., 

STEAM  AND  VACUUM  PUMPS, 
D.  M.  WESTON'S  CENTRIFUGAL 

MACHINES. 


WM.  G.  IRWm  &  CO. 

SUGAR  FACTORS  AND 

COMMISSION  AGENTS 

Iloualiilii,  H.  I. 


— A0KNT8   POR— 

B.IK.*LAU  PLANTATION Hawaii 

NAALEHU  PLANTATION Hawaii 

HON lAPO  PLANTATION Hawaii 

HILEA  PLANTATION  Hawaii 

STAR  MILLS Hawaii 

HAWAIIAN  COML  1  SUGAR  CO Maui 

HAKEE  PLANTATION Maui 

WAIHEE  PLANTATION Maui 

MAKEE  SUGAR  CO Kaua 

KEALIA  PLAST.\TION Kauai 

Agents  Tor  the 

OCEANIC      STEAMSHIP     COIVIPANY. 


ANGLO  -  NEVADA 

Assurance  Corporation 

OF 

SAN   FRANCISCO,  CAL. 

FIRE  and  MARINE. 


OUTHERiTOn 


c  o  MPAMY.,  •<?'; 


THE  SOUTHERN  PACIFIC  CO., 

Kcspi-itdilly  iuvilcs  the  ftttention  of  TOUUISTS  ANlJ 
!'I.K.\Si:i{E  SEKKKKSto  tht;  bUl'KKIUR  I-'AI'IUT- 
IKSurtunloil  by  tlic  "  Nurtliuni  Divliilon  "  of  it*f  lino 
(uv  ri'iu-l.iii;;  tlie  i>rliH-l|inl 

SUHUER  AND  WINTER  Q&SOnTS  OF  OALIFOBNU 

WITU    SPKKD,  HAFHTY  AND  COMFOUT. 

l*i'<M'iiTl<^r<>.  Moiilo  I*iirk.  Santa  t'lara. 
Situ  .lot.4'.  MiiJi-iMK'  itllii«>ral  S|>rlii{;'M, 
<Jilr«>>'    Hot  .S|triit;£M. 

-IVE  o  ]sr  a?  £3  fL  £3  "ST- 

"THEQUEtNOF   AMtRICAN   WATERING   PLACES," 

<'niii|»  iiioortnll,  AjifitH,  I.4»iiia  l*rl)-lii. 
Muiitt'  Vl*t(ii.  .VfH  ltrlu>>t*>ii*  So4)iiol. 
4'aiii|>  ('aiiltola,  niKl 

S-A.]NrTua.    CI1.XT5B. 

PARAISO  HOT  SPRINGS. 
EL     PASO       DE       ROBLES 

HOT  AND  COLD  SULPHUR  SPfllNCS. 
And    tlie  only  Natural    MiiJ    Butha    in    the    World. 

This  Road  runs  through  one  of  the  richest  and 
most  fertile  suetiona  of  Culiforriiu,  and  is  the  only  lino 
traversing  the  fainoua  Santa  Clara  Valley,  celebrated 
for  it9  proiluctiveness,  and  the  picturceque  and  park- 
like  character  of  its  aeuncry;  aa  lUeo  the  beautiful  San 
Benito;  rajaro  and  Salinas  Valleya,  the  most  flourish- 
ing' agricultural  sections  of  the  Pacific  Coast. 

Along  the  entire  route  of  the  "  Northern  Divisi'  n  " 
the  tourist  will  meet  with  a  succession  of  Extensive 
Famis,  Delitrhlful  Suburban  Homes,  Beautiful  Gar- 
dens, Innumerable  Orcliards  and  Vineyards,  and  Lux- 
uriant Fields  of  Grain;  indeed  a  continuous  panorama 
of  eDchanting  Mountain,  Valley  and  Coast  scenery  i8 
presented  to  the  view. 


I'liarnctcristics  ol' this  l^liie: 


GOOD  ROAD-BED. 
LOW  RATES. 


STEEL  RAILS, 
FAST  TIME, 


ELEGANT  CARS, 
FINE  SCENERY. 


Ticket  Offices— Pass  ngor  Depot,  Townsend  street, 
Valencia  St.  Station,  and  No.  613  Market  Street, 
Grand  Hotel. 

A.  C.  BASSETT,  H.  R.  JL'DAH, 

Superintendent,  A.»et.  Pass.  andTkt.  Agt-. 


».  003MCI»ja.ia"S-. 


QUICK   TIME   AND   CHEAP  FARES 

To  Eastern  and  European  Cittea 

via  tlio  tin-at  Trniig-coiitlnental  All-ltnil  Routes. 
—  or  TUB  — 

SOU'J'IIERN  PACIFIC 

C303Vi:i».A.3Nr"y. 

(rAlll'IC     SVnTKM.) 

Daily  Express  and  Eiiii((mnt  Trains  make  prompt  con- 
nuctioria  with  the  iton;ral  Railway  lAnea  \n  the  Euit, 

CdNNKCTISU   AT 

NEW  YORK  AND  NEW  ORLEANS 

with  tlie  xevcriil  .stiAiii.r  Liiica  to 

ALL     EUROPEAN     PORTS. 

PULLMAN  PALACE   SLEEPING    CARS 

attiiebid  to  ()\urland  Express  Trains. 

rilIKI>  .  4XASS     NI.EKriNV    CARS 

arc  run  daily  with  Overland  Emigrant  Trains. 

No  additional  charge  (or  Berths  in  Third-class  Cars. 

^^  Tickets  sold.  Sleeping-car  Berths  secured,  and 
other  infcrniation  given  upon  application  at  the  Com- 
pany's OlKces,  where  passengora  calling  in  person  ean 
secure  choice  of  routes,  etc. 


FOR  HALK  ON  REASONAULE  TERMS, 
Apply  to,  or  address, 
W.  H.  MILLS,  JEROME  MADDEN, 

Land  Agent,  Land  Agent, 

C.  P.  B.  R.     SAN  FRANCISCO,  S,  P.  R,  R.  SAN  FRANCISCO 


A.  N.TOWNE,  T,  H.  4>iOODMAN. 

General  Manager.  Gen.  Pass.  &.  Tkt.  Agt. 

SAN  FRANCISCO,  CAL. 


KEWARD  !  OF  $10— $50  TO  EVERY  PF.RSON 
BendinjT  us  valuable  information  of  school  vacan 
eiea  and  needs.  No  trouble  or  expense.  Send  stump 
for  circulars  to      CHICAGO  SCHOOL  AGENCY, 

186  South  Clark  Street,  Chicaoo,  111. 

N.  B.     We  want  all  kinds  of  Teachers  for  Schools 
and  Families. 


1856. 


PAPER. 


Manufacturers   cf 


and   Dealers   in   Paper 


1886. 

oo. 

of  all   kinds. 


I  3P 


Subscribed  Capital   $2.000,000. 

OFFICE:     4IO     PINE     ST, 
DiBEtrroRS: 

LOUIS  SLOS?.  J.  W.  5IACKAY. 

.1    B    H.400IN,  VV.  F.  WHITHER, 

J     ROSHSFKI.D,  E.  E.  EVUE, 

J    L   Fl.Odli,  K.  L  GRIFFITH, 

O.  L.  BR/VNIIF.K,  J-   OREENEB.AU.M, 

W.  H.   DIMONU. 

Thl*  Corporation  is  now  prepared  to  receive  appli 
cations  for  Firo  anil  Marine  Ii  auran;e. 

O.I.  BRANOER Vrisidenl 

J    L  FLOOD Vice-Fresi  lent 

C.  I'.  FARNFIELD  Secrctar; 

J.  S.  ANUUS Assistant  Manage' 

BaiikorH.  The    Kevadn    Bunk  of   fini> 
Frnuclwcu 

A.  ZELLERBACH, 

lUl'ORTEi:  ASH  DEALEIt  IN 

BOOK,   NEWS,    PLAT,    WRITING 

Paper, 
manila,  wkapfiso  anb  stkaw  paper, 

Oolond,   Poiter  and  Tiasue  Paper,  Also  En- 
velopes uid  Twine:. 

419  it.  421  CLAY   STREET, 

A  few  doon  below  Suisoue  Han  Francisco,  Cal . 


Book,  Xews,  Manila,  Ilardware,  Striiw  and  Tissue 

PRINTED    WRAPPERS    A    SPECIALTY- 

rroprietors  Pioneei-  anil  San  Geronimo  Mills.        Agents  for  Soutb  Coast  (Straw)  Mills 

,414  and  416  CLAY  ST.,  SAN  FRANCISCO. 


X  ir  a-. 


OCEANIC      STEAMSHIP     COMPANY. 


CarryliiK  ttic  L'nltt-il   States,  Hawaiian  and  Colonial 
nialls  for 

HONOLULU, 

AUCKLAND. 

and  SYDNEY 

WITHOUT   ClIANUE. 
Tlie  splendid  new  3,U0O.ton  tit^amahlp 


ALAMEDA 


Will  Icnvt-    the    Cotiip3.i)>'s  wLiArf,  cornvr  SteoArt 
and  Folhom  fttrci;Ui, 

S.ITCHDAY,    JVLY     31«t    at     2      P.     M- 

Or  immediately  on  arrival  of  the  EnifUah  mftlli. 


FOR  HONOLULU  AND    RETURN 
rho  Steamor 

ZEALANDIA  ..Monday,  August  2nd 

For  frciKbt  or  paesafife  apply  at  oCBcs,  327  UurkAt  »t 
JOHN  D.  firPRECHELH  A  BROS., 
(Jeaerfil  Atr^ut*. 


OCCIBENTAL  &  ORIENTAL  STEAMSHIP 

tOSIPANY. 

for  JAPAN  and  CHINA. 

steamers  leave  Wharf  corner  First  and  Brannan  tta.. 
at  2  o'clock,  P.  M.,  tor 

TOKOHAMA    »nd   HONUKONU.        * 

Connecting'  at  Yokohama  witii  steamers  for  Shanghae. 

1886. 
ffTBAHEa.  FROH  SAN  PRANCTSCO. 

BELGIC SATIRUAY,  JLLT  3I«t 

SAN  PABLO SATl'RIiAY,  AUGUST  21lt 

OCEANIC SATURDAY,  SF.PT.  11th 

GAELIC THURSDAY,  SEPT.  30th 

BEi  GIC TUESDAY,  OCTOBER  19th 

SAN  PABLO TUESDAY,  NOVEMBER  Blh 

OCEANIC WEDNESDAY.  DEC.  lit 

GAELIC TUESDAY,  DECEMBER  21rt 

EXCURSION  TICKETS  to  Yokohama  and  return 
at  reduced  rates. 

Cabin  plans  on  exhibition  and  Passage  Tickets  (or 
sale  at  C.  P.  R.  Company's  General  Offices,  Room  74, 
corner  Fourth  and  Townsend  streets. 

For  freicht  apply  to  GEO.  H.  RICE.  Freight  AgSDt, 
at  the  Pacific  Mail  Steamship  Company's  Wharf,  or 
at  No.  202  Market  street.  Union  Block. 

T.  H.  GOODMAN  len.  Passei^er  Agent. 
LELAND  STANFORD   President. 


SPRAY    PUMPS. 

Fruit  Growers,  FarnierB.  and  all  deairinfc  to  purchase 
a  Spray  Puiup  that  is  far  ahead  of  all  others  In  tb* 
market,  as  it  \a  the  ONLY  Pump  made  with  alt  met&l 
vrilvcs,  should  buy  the  *'  (TIMAX  SPRAT 
I'I'MP."  all  complete  with  tuhe,  spray  nozzle, 
ill  nozzle,  g-alvanized  iron  can,  six  fe<;t  of  best  Rub- 

I  ITose;  cut'a<.'ity,  8  gallons;  all  ready  to  use.  Price, 
-  I  "i  1)0,  Good  Apents  wanted  at  once.  Send  (or 
ilarfl.  Sll  rallforuin  tit.,  Saa  Frau- 
.  isto,  €al. 

PRED'K    WM.    LUTTGEN, 

COMMISSION    MERCHANT, 

(P.O.  BOK829,)  51    W«rrou  SI.,  New  Tork. 

Solicits   consignments  of    California   Produce,  and 
orders  tor  the  purchase  of  Merchandise,  generally. 
Eastern  Agent  for  Eclipse  Champatfne. 


JAMES    HUNTER 

GAtJGER  OF   WINES    AND    SPIRITS. 

(Established  I8&I.I 
OFFICE— 323    FRONT    STBECT. 

San  Franciaco. 


!t^QNiB;S^-EiEt.^ly 


IMPOUTE113  OF  ALL  KINDB  OF 

Prlntluic   nnd  Wrapplnc   P>p«i» 

401  «  403  BlKMlll  St..  S.  F. 


THE    ONLT    VITICDLTDRAL    PAPER    IN    THE     STATE. 


Devoted  to  Viticulture,  Olive  Culture,  and  other  Productions,  Manufactures  and   Commerce  of  the  Pacific  Coast. 


VOL.  XVI,  XO.  9. 


SAN  rKAKCISCO,  AUGUST  13,  1886. 


PKICE  15  CENTS 


ALCOHOLIC    DRINKS. 


[From  the  London  Times.] 
Among  the  luany  Tisitors  to  the  Health 
ExhibitioD,  there  will  almost  certainly  be 
some  to  whom  the  whole  class  of  products 
comprised  under  the  description  of  "alco- 
holic beverages  "  will  appear  to  be  entirely" 
oat  of  place,  and  who,  if  they  could  haTt- 
their  way,  would  consign  such  beverages  to 
an  exhibition  of  a  totally  opposite  title  and 
tendency.  Thtse  beverages,  however,  are 
displayed  uiid:.-r  the  sanction  of  the  Council 
of  the  Eshibitiou,  and  their  appearance 
almost  compels  us  to  approach  the  much- 
disputed  question  of  the  position  which 
should  rightly  be  assigned  to  them.  Re- 
garded as  an  episode  in  the  history  of 
opinion,  it  is  not  a  little  curious  to  consider 
the  controversy  about  the  use  and  abuse  of 
alcohol  which,  on  one  side  at  least,  has 
been  carried  on  with  great  vigor  and  per- 
sistency for  the  last  forty  or  fifty  years  ; 
and  which  has  been  coincident,  in  point  of 
time,  with  the  marked  change  in  the  man 
ner  of  using  wine  and  other  liquids  which 
has  been  in  progress  ever  since  the  pacifica- 
tion of  Eiuope  by  the  battle  of  Waterloo. 
The  nature  of  that  change  may  probably 
be  summed  up  by  saying  that  wht-reas  men 
in  easy  circumstances  were  once  nccustomL-d 
to  dine  at  four  or  five  o'clock,  and  to  sit  for 
some  hours  afterwards,  drinking  a  single 
wine  in  many  cases  to  excess,  so  now  the 
enormously  greater  number  of  men  in  sim- 
ilar circumstances  dine  much  later,  and 
take  two  or  three  varitties  of  wine  in  cuod- 
eration.  At  the  same  time,  however,  they 
probably  take  wine  also  at  earlier  meals 
and  at  irregular  periods,  with  the  general 
result  that,  although  actual  tscess  at  any 
period  may  be  nuknowu,  the  total  quantity 
consumed  ha;*  not  diminished  to  the  extent 
which  is  commonly  supposed.  The  habits 
of  earlier  generations  led  not  infrequently 
to  actual  drunkenness,  to  which  no  social 
stigma  was  th'U  attached;  and  the  example 
6tt  by  the  belter  classes  was  largely  follow- 
ed by  thos3  bent-ath  them.  To  bv^  drunk, 
occasionally  or  frequently,  was  not  thought 
disgraceful  in  any  one  ;  and  the  varied  and 
grotesque  nomenclature  of  the  condition  is 
alone  sufficient  to  show  that  it  was  by  no 
means  severely  or  sternly  regarded.  It  is 
suflicient  to  show,  moreover,  that  druuken- 
ness,  at  a  time  when  people  were  more 
familiar  than  they  are  now  with  its  occur- 
rence and  with    its   effects,  was  nut  looked 


upon  as  in  any  way  a  very  serious  affair, 
and  that  its  comic  side  was  more  present  to 
their  thoughts  than  any  of  the  real  or  alleg 
ed  evils  which  are  now  supposed  to  be 
tracealjle  to  it.  In  process  of  time,  as  the 
gradual  abandonment  of  drtinkenness 
among  the  better  classes  caused  it  to  fall 
into  disrepute,  and  to  be  practised  chiefly 
by  those  who  were  comparatively  indifferent 
to  the  force  of  opinion  about  other  matters, 
it  became  associated  in  the  public  mind 
with  general  disorderliness  ;  and  hence  it 
was  to  a  great  extent  abandoned  by  the 
respectable  members  of  the  industrial 
classes,  as  it  had  previously  been  abandoned 
by  the  more  wealthy.  Such  an  association 
with  disorderliness  could  not  fail  to  justify 
itself  before  long  ;  and,  when  it  was  gener- 
ally considered  to  be  disreputable  to  be 
drunk,  few  but  those  who  were  disreputable 
in  other  ways  would  allow  their  drunken- 
ness to  be  known  and  conspicuous.  The 
result  has  been,  if  we  exclude  a  compara- 
tively small  number  of  cases  of  manifest 
disease,  that  drunkards  now  are  mainly  of 
two  sorts,  tither  professional  criminals  or 
persons  of  slender  seU-control  who  are 
ready  at  any  time,  if  tempted,  to  lapse  into 
criminaUty.  Partly,  it  may  be,  from  the 
changed  circumstances  in  which  a  particu. 
lar  form  of  self -indulgence  came  to  be 
commonly  displayed,  there  arose  a  school 
of  persons  who  persuaded  themselves  that 
this  form  of  self-indulgence  was  to  blame 
for  nearly  all  other  evidences  of  want  of 
self-control  which  might  be  afforded  by 
those  who  drank  to  excess ;  and  hence  an 
indictment  was  framed  against  "drink,"  as 
a  cause  of  various  crimes,  offences  and  im 
providences,  which  has  been  very  widely 
and  generally  repeated.  Grave  judges  have 
asserted  from  the  bench  that  "drink''  is  the 
chief  cause  of  criminality,  without  seeming 
to  reflect  that,  among  their  own  most  illus- 
trious predecessors  in  office,  among  the 
jutlicial  luminaries  whoso  names  are  held 
in  universal  respect,  it  would  not  be  diffi- 
cult to  find  many  whose  custom  it  was  to 
j'ield  to  the  fashion  of  the  time  in  which 
they  lived,  and  who  comparatively  seldom 
went  to  bed  sober.  The  common  statement 
of  a  prisoner,  to  the  effect  that  it  was  "  all 
the  drink,"  may  be  taken  lor  what  it  is 
worth  ;  and,  when  it  represents  anything 
more  than  the  habitual  unveracity  of  a 
criminal,  exercised  in  the  task  of  saying 
something  which  he  has  been  led  to  expect 
will  be  pleasing  to  the  ears  of  the  author- 


ities who  have  him  in  their  power,  it  may 
probably  be  taken  to  mean  that,  when 
tbout  to  engage  in  some  criminal  under- 
taking, he  fortified  himself  by  a  stimulus 
against  misgivings  incidental  to  the  war 
against  society  in  which  he  was  engaged. 
If  crimes  must  be  committed,  and  at  present 
there  seems  little  reason  jto  expect  their 
entire  cessation,  it  is  perhaps  better  that 
those  who  commit  them  should  be  drunk 
than  that  they  should  be  sober.  A  drunken 
criminal  is  more  likely  than  a  sober  one  to 
leaTe  traces  which  may  lead  to  his  detec- 
tion, and  is  also  more  likely  to  fail  in  his 
undertaking.  A  burglar  armed  with  a 
revolver,  after  the  modem  fashion,  would 
be  a  much  less  formidable  person  if  he  were 
under  the  influence  of  liquor.  There  is,  of 
course,  th#  chance  that  he  might  use  his 
weapon  more  recklessly  ;  but  there  is  also 
the  chance  that  he  might  betray  himself  by 
using  it  prematurely,  and  the  certainty  that 
he  would  be  less  likely  than  if  sober  to  hit 
his  mark . 

It  is  clearly  only  necessary  to  look  back 
to  the  period  when  drunkenness  was  much 
more  common  than  it  is  now,  and  when  it 
was  common  among  good  citizens  and  law 
abiding  persons,  in  t>rder  to  perceive  that 
the  assertion  that  drink  is  a  cause  of  crim- 
inality can  only  be  accepted  under  great 
reservation.  The  grandfathers  of  the 
present  gentration,*if  they  had  been  asked 
about  the  connection  between  drink  and 
crime,  would  have  scarcely  said  more  than 
that  young  bloods  were  apt  to  be  riotous  in 
their  cups,  and  that  th-^^y  were  more  likely 
than  if  sober  to  let  their  frolics  end  in  an 
attack  upon  the  watch.  "When  the  phrase 
"as  drunk  as  a  lord"  was  current  in  men's 
mouths,  there  was  no  special  tendency  to 
crime  among  the  members  of  the  peerage. 
Beiween  drink  and  law-breaking  there  was, 
in  fact,  no  obvious  connection,  until  the 
time  came  when  those  who  were  exception- 
ally liable  to  brdak  the  law  came  also  to 
enjoy  almost  a  monopoly  of  drunkenness. 
Pei"sons  of  feeble  organization,  always  i 
feeble  mentally  and  often  physically  as 
well,  the  moral  residuum  of  the  community, 
are  wanting  in  every  form  of  self-control. 
They  like  drink,  not  only  for  the  flavor  of 
the  liqnid,  but  also  for  the  effect  of  a  stim- 
ulus upon  their  dull  senses  and  torpid 
brains.  They  commit  crime,  either  as  a 
profession  or  as  the  result  of  any  trivial 
inducement  which  may  come  in  their  way  ; 
and  it  may  be  admitted  that  when  they  are 


somewhat,  but  not  much,  under  the  influ- 
ence of  drink  they-are  more^likely  to  com- 
mit crime  than  when  they  are  entirely  sober. 
The  action  of  the  drink  is  threefold.  It 
stimulates  their  imaginations,  it  excites 
their  passions,  and  it  renders  them  neglect- 
ful of  the  restraints  of  prudence.  There 
cannot  be  any  harm,  and  there  may  be 
much  good,  in  persuading  people  of  this 
class  to  become  and  continue  total  abstain- 
ers, but  it  may  be  doubted  whether  the 
good  would  be  fully  equivalent  to  the  cost 
and  pains  which  would  have  to  be  expended 
in  producing  it.  What  is  really  wanted  is 
to  place  the  moral  residuum  of  the  com- 
munity under  conditions  which  shall  in- 
crease their  power  of  self-control,  and  which 
shall  provide  for  its  continual  increase  in 
the  course  of  successive  generations.  This 
is  not  to  be  done  by  the  apparently 
simple  process  of  inducing  the  present 
generation  to  refrain  from  strong  drink, 
excess  in  which  is  merely  one  form 
in  which  their  weakness  displays  itself. 
To  persuade  or  compel  the  residuum 
to  keep  sober  would  not  bring  us  a  single 
step  nearer  to  the  millennium.  A  sufficient 
proof  of  this  is  afforded  by  the  state  of  Ire- 
laud,  where,  it  is  said,  the  exertions  of  the 
late  Father  Matthew  effected  an  enormous 
diminution  of  drunkenness,  and  where,  in 
all  probability,"^ there  isj  more  crime  and 
more  sympathy  with  crime  than  in  any 
other  country  of  equal  populution.  It  is 
irrelevant  to  argue  that  crime  is  mostly 
connected  with  political  and  class  hatreds, 
for  it  is  not  on  |that  account  any  the  less 
criminal;  and  those  who  maintain  otherwise 
can  only  be  regarded  as  illustrations  of 
Macaulay 's  well-known  saying  "that  people 
change  the  fashion  of  their  vices  as  they 
change  the  fashion  of  their  hats  and  coats, 
and  wonder  at  the  depravity  of  their 
ancestors."  Whatever  may  be  the  state  of 
feeUug  in  the  country  itself,  it  is  unques- 
tionable that,  on  this  side  of  St.  George's 
Channel,  people  generally  would  think  it 
better  that  an  Irishman  should  be  addicted 
to  whisky,  even  'in  excess,  than  that  he 
should  be  skilful  and  successful  in  taking 
aim  at  a  landlord  from  behind  a  hedge. 

The  advocates  of  total  abstinence,  feeling 
the  hopelessness  of  any  endeavor  to  win 
over  the  criminal  and  habitually  self-indul- 
gent classes  by  persuasion,  have  now  for 
some  years  sought  to  obtain  legislation 
which  should  place  difficulties  in  the  way  of 
the  sale   of  drink  ;    and   they  would    not 
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BCmple  to  restrict  the  lilx-rties  of  the  whole 
nation,  in  order  that  those  who  drink  to 
excess  might  be  rt-tttrained  from  doing  so 
nnless  by  forcthoDgbt  and  with  conthvauce. 
The  difficnliivs  in  thti  way  of  the  desired 
legislation  would  bo  much  diuiiuished  if  it 
ooald  be  shown  that  the  use  of  alcohol,  in 
any  form,  is  more  or  less  hurtful,  and  hence 
much  of  the  energy  of  the  advocates  of 
abstinence  has  been  directed,  of  late  years, 
to  the  establishment  of  this  position.  If  it 
could  be  £hown  that  strong  drink,  even 
Then  used  with  moderation,  is  in  the  ma- 
jority of  casts  injurious,  then  the  repression 
of  its  sale  would  not  only  place  difficulties 
in  the  way  of  the  drunkard,  whose  excesses 
are  on  all  hands  acknowledged  to  be  evils, 
bat  would  also  confer  a  benefit  upon  the 
entire  community.  If,  on  the  other  hand, 
the  moderate  use  of  strong  drink  is,  gener- 
ally speaking,  beneficial,  then  the  business 
of  teetotalizing  A,  the  good  man,  in  order 
to  save  B,  the  sot,  is,  in  the  words  of  Dr. 
Ifoxon,  "throwing  good  after  bad.''  In 
order,  Ihertfore,  to  arrive  at  any  clear 
comprehension  of  the  merits  of  the  ques- 
tion, we  are  called  upon  to  consider  what  is 
the  proper  place  of  alcohol  in  a  scale  of 
dietary,  and  what  are  the  uses  which  it 
fulfills  in  the  human  economy. 

On  approaching  the  subject  from  this 
point  of  view,  what  we  first  and  most  un- 
questionably find  is  that  all  prescription  is 
on  the  side  of  alcohol.  Stating  the  case 
broadly,  it  may  be  said  that  no  doubt  as  to 
its  generally  beneficial  influence  was  even 
suggested  ULtil  a  time  witbin  the  memory 
of  some  who  are  still  living.  From  the 
dawn  of  history  until  well  within  the  nine- 
teenth century  the  habitual  use  of  alcohol 
was  coneidertd  bentficial  by  the  great  ma- 
jority of  western  people  ;  and,  what  is  still 
more  to  the  purpose,  it  was  ustd  with  the 
greatest  freedom  among  those  nations  who 
became  the  ruling  powers  of  the  world. 
Even  now  it  would  be  almost  possible  to 
divide  nations  into  two  classes,  the  habitual 
drinkers  of  alcohol  and  the  habitual  ab- 
stainers from  it;  and  the  division  would  be 
found  to  correspond,  at  least  with  tolerable 
accuracy,  with  that  further  one  which  might 
be  made  between  the  nations  which  rule 
OTer  others  and  the  nations  which  have 
been  subjugated  by  others.  There  is  abun- 
dant evidence  that  life  can  be  sustained, 
and  even  that  health  can  be  preserved, 
especially  in  hot  climates,  without  the  use 
of  alcohol  ;  but  the  practical  question  is 
whether  this  life  is  as  full  and  useful  as  it 
might  be,  or  whether  it  does  not  fall  short 
of  the  proper  development  of  the  capacities 
of  the  individual.  We  have  lately  heard  a 
good  deal  of  so-called  scientific  evidence 
about  the  usefulness  of  alcohol  because  cer- 
tain chemists  have  been  unable  to  trace  it* 
precise  destination  in  the  economy;  and  the 
argument  is  about  as  valid  as  some  of  those 
which  were  adduced  by  the  ingenious 
author  of  **  Historic  Doubts  concerning  the 
Existence  of  Napoleon  Bonaparte."  The 
uses  of  science  upon  such  a  point  are  main- 
ly to  discover  the  explanation  of  facts  al- 
ready established  by  universal,  or  at  least 
by  wide,  fxp<-rience^  and  the  idea  of  at- 
tempting lo  controvert  experience  by  a 
mere  negation  is  on  the  face  of  it  an  absur- 
dity. The  medical  testimony  that  life  has 
been  maintained  for  long  periods  upon  al- 
cohol alone,  or  at  least  upon  alcohol  mixed 
only  with  water  and  with  some  insignificant 
quantity  of  nutritive  material,  is  abundant 
and  convincing,  and  completely  establisben 
the  claim  of  alcohol  to  be  described  as  a 
food  of  an  important  and  valuable  kind. 
Quit*  recently  the  total  abstainers  from  it 


have  taken  to  distinguish  themselves  by 
wearing  a  badge  of  blue  nbbon,  and  they 
could  hardly  have  douu  anything  less  cal- 
culated to  promote  their  cause.  An  im- 
partial observer  is  now  able  to  walk  abroad 
and  to  compare  the  teetotalers  in  the 
streets,  in  railway  trains,  and  in  omnibuses 
with  the  great  bulk  of  the  presumublr 
moderate-drinking  population.  Tb«  blui- 
ribbon  wearers  present,  of  course,  grt-at 
varieties  of  character  and  of  aspect;  but,  if 
we  set  aside  exceptions,  it  would  bu  difficult 
to  deny  that  the  *'  army  "'  is  compKjscd,  in 
the  main,  of  persons  of  inferior  physical 
development,  and,  if  we  may  judge  by  tht  ir 
facial  expression,  of  those  who  are  not  rt- 
markable  for  intellectual  power.  A  popu 
lar  writer  once  said  that  the  Bank  holidays 
had  brought  into  prominence  the  frequency 
in  London  of  a  very  objectionable  coupl<-, 
"the  small  young  woman  and  the  small 
young  man,'*  and  it  rather  seems  as  if 
"smallness*'  (in  the  widest  sense  of  tht 
word)  and  blue  ribbon  were  extremely 
prone  to  go  together.  Such  a  civilization 
AS  ours  produces  an  abundant  morbid  un- 
dergrowth of  feeble  bodies  and  lopsiJetl 
minds,  of  persons  who  are  easily  ltd  by 
their  emotions  or  by  what  they  fancy  to  bt- 
eloquence,  and  who  are  ready  to  give  thtir 
adhesion,  such  as  it  is,  to  any  fad  which  is 
pressed  upon  them  with  sufficient  volubility 
and  frequency.  Their  individual  insignifi- 
cance becomes  less  oppressive  to  them  when 
th»-y  fancy  themselves  members  of  a  "great'' 
organization,  and  their  vanity  is  gently 
titillated  by  the  idea  of  setting  an  example 
of  superior  virtue  to  their  neighbors.  They 
become  an  ti- vaccina  tors,  or  anti-vivisection- 
ists,  or  teetotalers,  or  all  three,  with  equal 
lightness  of  heart  and  in  equal  ignorance 
of  all  the  questions  on  which  they  claim  to 
have  formed  an  opinion.  It  is  urged,  on 
behalf  of  the  teetotalers,  that  they  at  least 
prove  their  sincerity  by  surrendering  some- 
thiog;  but  the  argument  is  not  based  upon 
full  knowledge  of  the  premises.  Alcohol, 
to  be  useful,  must  appeal  to  some  power 
latent  in  the  organism,  or  in  other  words 
must  serve  as  fuel  to  the  furnace  which 
supplies  the  body  with  force.  "Where  the 
latent  power  is  wanting,  or  where  the  fur- 
nace ia  small  and  badly  constructed,  the 
fuel  is  not  consumed,  and  the  alcohol  dis- 
agrees and  becomes  a  source  of  disconfort, 
or  even  of  disease.  As  a  rule  teetotalers 
are  persons  who  do  not  require  alcohol ;  in 
some  cases  because  an  active  and  powerful 
digestion  enables  them  to  take  a  sufficiency 
of  nutriment  in  other  forms,  and  to  live 
their  whole  lives  upon  those  forms  alone; 
in  others,  because  their  capacity  for  exerting 
force  is  so  limited  that  they  are  compelled 
to  be  careful  in  consuming  the  materials  by 
which  it  is  supplied.  In  both  cases  the 
tastes  are  an  expression  of  the  wants  of  the 
system ;  and  people  who  are  quite  right  in 
being  guided  by  their  own  state?,  and  in 
acctpiicg  them  as  laws  to  themselves,  are 
just  as  wrong  in  believing  that  the  tastes  of 
A  should  be  accepted  as  laws  by  B,  whose 
tastes  are  different.  Dr.  Moxon,  from  whom 
we  have  already  quoted,  says:  "  I  believe, 
that  to  a  large  extent,  teetotalism  lays 
firmest  hold  on  those  who  are  bast  likely 
to  become  drunkards  and  are  most  likely 
to  want  at  times  the  medicinal  use  of  alco- 
hol— sensitive,  good>natured  people  of  weak 
constitution.' ' 

If  we  come  to  the  actual  injurious  effect 
of  occasional  or  even  frequtnt  excessive 
drinking,  as  such  drinking  was  practised  by 
the  great-great-grandfathers  of  the  present 
generation,  we  fi^nd  them  to  be  far  less  than 
is  commonly  supposed.     Every  physician, 


and  almost  every  man  of  the  world,  could 
multiply  instances  lo  Hhow  that  alcoholic 
excess  in  the  strong  is  often  an  apparently 
harmless  habit.  There  &rv  hnndrtds  of 
familiar  cases  in  which  men  of  very  active 
lives,  or  men  who  were  called  upon  to  sus- 
tain great  mental  reftpotmibilitirs,  havt- 
druuk  Vtry  freely  evrry  day,  and  yt  t,  not- 
withstanding this,  or  perhaps  even  b«  caiisi 
of  it,  have  acquitted  thems«:lves  wt-ll  in  the 
face  of  ^difficult  duties,  and  have  livt  d  tc 
extreme  old  age.  Some  phyaicians  havi 
arrived  at  the  conclusion  that,  if  the  humai 
race  had  been  teetotalerni  and  vrgctariuus. 
certain  maladies,  of  which  gout  may  b( 
taken  as  the  type,  would  have  been  un- 
known; but  it  is  necessary  to  recollect  thai 
even  members  of  the  most  learned  profe>- 
sions  sometimes  arrive  at  conclusions  whicl 
are  a  little  in  excess  of  the  evidence  oi 
which  they  are  avowedly  founded.  Ev.i 
if  this  particular  conclusion  be  fully  justifi- 
ed, there  are  few  Englishmen  who  would 
exchange  their  national  histury,  gout  and 
drunkenness  included,  for  the  national  his- 
tory of  the  Arab  or  the  Hindoo.  It  must  b- 
admitted,  however,  that  the  harmlessnesh 
of  the  free  use  of  alcohol  ceases  as  soon  a> 
this  free  use  is  indulged  in  by  a  feeble  oi 
incapable  person.  "Where  there  is  neitbei 
hard  physical  labor,  nor,  in  a  still  greatei 
degree,  where  thtre  is  no  continaons  straii 
upon  the  intellect,  the  alcohol  is  not  re- 
quired as  a  source  of  power,  and  it  be- 
comes a  surplus  material  which  has  to  be 
eliminated  from  the  system,  and  which  even 
then  acts  as  a  poison.  Dr.  Moxon  hat 
drawn  the  picture  of  "a  sot"  with  admir- 
able force  and  fidelity,  describing  how  th- 
overgrowth  of  his  connective  tissue  has 
choked  and  destroyr-d  the  finer  elements  of 
nerve  and  gland,  "leaving  of  him  unchang- 
ed nothing  that  is  worth  speaking  of."  In 
the  enormous  majority  of  healthy  people, 
on  the  contrary,  the  experience  of  mankind 
shows  that  some  form  of  alcohol  is  a  food 
wtiich  is  easily  and  without  strain  on  the 
digestive  organs  converted  into  force,  bear- 
ing to  a  supply  of  animal  food  somewhat 
the  relation  which  such  a  supply  itself 
bears  to  an  equivalent  quantity  of  nutritive 
substance  in  the  form  of  vegetable  matter. 
"We  all  know  that  the  vegei  able-feeding  an- 
imals require  and  possess  a  far  more  com- 
plicated digestive  apparatus  than  the  cami- 
vora,  for  whom,  it  may  be  roughly 
said,  vegetable  matter  is  converted 
into  flesh  aud  blood  by  the  creat- 
ures on  which  they  feed,  leaving  to  the 
flesh-eaters  only  the  comparatively  easy 
task  of  assimilating  material  which  is  al- 
ready brought  into  close  resemblance  to 
their  own.  The  lower  animals,  which  have 
little  or  no  intellectual  life,  and  no  purposes 
in  living  beyond  the  supply  of  their  bodily 
wants  and  the  propagation  of  their  species, 
may  without  detriment  devot«  all  their 
nervous  energy  to  the  digestion  of  their 
food  ;  but  it  is  unquestionably  true,  as  a 
general  proposition,  that  the  more  simple 
and  more  easily  digested  diet  of  the  cami- 
vora  does  not  make  so  large  a  demand 
upon  the  sum  total  of  their  nervous  energy 
as  is  made  by  the  more  laboriously  digested 
diet  of  the  vegetable  feeders,  and  hence 
that  the  former  have  much  more  spare 
energy  to  devote  to  other  purposes  than  the 
lattt-r.  The  cube  is  something  like  this — 
that  the  vegetable  feeder  requires  for  the 
digestion  of  its  food  a  large  part  of  the 
energy  which  in  the  carnivora,  not  being 
required  for  digestion,  is  free  to  be  utilizt-d 
in  the  pursuit  and  capture  of  prey.  In 
mankind,  who  possess  a  capacity  for  living 
upon  either  animal  or  vegetable  food,  or 


upon  an  admixture  of  the  two,  precisely  the 
HJiuie  thing  will  apply.  The  purely  v<  g*  - 
labltr  fct-d*  r>i  display  a  tendency  to  abdomi- 
nal enlargement,  and  become  cumpnrutively 
lethargic  after  the  abundaul  BUpplit-u  u( 
food  which  they  are  obligf-d  to  consum>-, 
and  which  severely  tax  their  nervous  cnt-r- 
gies  for  its  digestion.  The  purely  animal 
feeders,  such  as  the  Guachos  of  South 
America,  almost  live  in  the  saddle,  and  are 
as  restless  and  as  perpetually  in  motion  as 
any  of  the  caruivorous  animals.  Assuming 
that  an  individual  of  i  ither  race  possesses  a 
power  of  devuloping  a  definite  quantity  of 
nervous  force,  the  vegetable  feeder  uses  it 
mainly  iu  digesting  his  ht-avy  repast,  while 
the  flesh-eater,  after  digesting  his  repast, 
has  nervous  force  left  for  the  maintenance 
uf  a  high  degree  of  activity.  In  the  condi- 
tions of  civilized  life  the  same  rule  holds 
^ood.  The  agricultural  laborer,  who»«^ 
ojiud  is  comparatively  inactive,  and  whottt.- 
physical  force  is  usually  exerted  in  a  slow 
iud  delib.rat*^  manner,  and  in  tflforts  which 
Uave  been  n  ndered  automatic  by  traiuiug 
iud  habit,  subsists  upon  a  diet  which  i» 
argely  vegetHbh-.  t>i  U  at  best  supplement'  <t 
>y  animal  matt  liuls  of  an  iudig*  stiblt- 
dnd,  KucU  as  hard  chees*-,  with  uuly  an 
'ccabioual  bit  of  meat.  The  athb  ti-,  who 
lOt  ouly  *  xerts  muscular  force  very  ener- 
(elically,  but  who  r<  quires  to  have  a  reserve 
>f  it,  to  sustain  a  "spurt"  at  a  critical 
oiomeut,  and  still  more  the  biain-worker, 
cannot  afford  to  devote  even  a  large  part  of 
the  total  of  his  nerve-force  to  the  mere 
work  of  digesliug,'and  requires  a  diet  which 
shall  make  the  least  possible  demand  upon 
him.  Kow,  the  advantage  of  alcohol  to 
men  of  this  class  is  that  it  gives  a  supply  of 
force  which  is  obtaiurd  by  the  mere  ab- 
sorption of  liquid,  without  any  demand 
upon  the  digestive  organs  at  alt  ;  so  that  a 
light  and  easilydtgest^-d  meal,  supplement- 
ed by  alcohol  in  proper  quantity  and  m 
suitable  form,  is  equivalent  as  a  restorative 
to  a  much  heavier  miat  without  (he  alcohol, 
and  is  unattended  by  th«;  disadvantage,  in- 
separable from  the  latter.of  consuming  nerve 
force  in  excessive  quantity  for  its  own  assim- 
ilation. In  other  words,  if  A  and  B  ^tart  with 
equal  nerve-force,  A  being  a  total  abstainer 
from  alcohol  and  B  a  reasonable  and 
moderate  consumer,  A  must  exi>end  more 
energy  than  B  in  the  mere  maintenance  of 
his  own  fabric,  and  will  have  by  so  much 
less  energy  available  for  work  external  to 
himself.  Other  things  being  equal,  B  wilt 
be  more  useful  in  the  world  than  A,  either 
in  the  quantity  of  his  work  or  in  the  quality 
of  it. 

The  other  side  of  this  question  is  that,  to 
many  persons,  alcohol  is  so  immediate  a 
stimulus,  one  to  which  the  nervous  system 
responds  so  promptly,  that  there  is  frequent 
temptation  to  seek  to  carry  its  effects  too 
far.  and  to  take  it  to  excesi.  By  "  excess  " 
iu  this  sense  is  not  meant  intoxication,  but 
simply  undue  proportion,  the  consumption 
of  more  alcohol,  in  relation  to  solid  food, 
than  in  a  perfect  scale  of  diet  would  be  al- 
lowed.  The  temptation  to  this  is  the  great- 
er, in  that  alcohol  does  not  pall  upon  the 
palate,  and  that  hence  it  can  be  taken  when 
solid  food  would  b  distaste-ful.  The 
measure  of  excess,  in  the  indicated  sense, 
would  probably  differ  widely  iu  differt-ntii- 
dividuals:  but  no  one  who  deals  quite  fair- 
ly with  himself  will  ever  find  any  practical 
difficulty  in  arriving  at  a  standard  of  qnan- 
tily  for  his  own  guidance.  In  a  condition 
of  health,  any  undue  preponderance  of  al- 
•  >hol  in  the  diet  is  spt-edily  felt;  and  it  is 
only  when  excess  becomes  habitual  that  it 
can  be  indulged  in  without  consciousnesa 
of  its  nature. 
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Tho  Assertion  that  the  moderate  drinker, 
other  things  btiiig  equal,  will  do  better 
work  in  the  world  than  the  total  abstainer, 
is  one  which  tho  members  of  the  latter 
class  cannot  be  expected  at  first  sight  to  ac- 
cept. It  is,  however,  the  simple  expression 
of  an  elementary  physiological  truth,  with 
the  reBiTvation  that  the  alcohol  must  be 
taken  together  with  and  as  part  of  food, 
and  in  quantity  which  is  not  disproportion- 
ate or  excessive.  If  alcohol  be  taken  apart 
from  food,  merely  as  a  stimulant  when  the 
brain  is  tired,  the  work  done  under  its  in- 
fluence will  seldom  or  never  be  of  first-rate 
quality.  Without  it.  very  possibly,  no  work 
might  be  done  at  all;  and  there  may  be 
many  instances  in  which  its  use,  in  this 
way,  is  beneficial.  In  such  circumstances, 
however,  it  would,  no  doubt,  be  more  bene- 
ficial to  rest.  If  we  wish  to  compare  the 
work  done  by  moderate  drinkers,  not  at  all 
when  under  the  influence  of  alcohol  as  a 
temporary  stimulant,  but  as  the  result  of 
its  fitting  employment  as  a  source  of  energy 
which  makes  no  call  upon  the  digestion, 
with  the  work  of  total  abstainers,  the  difli- 
culty  will  be  to  find  the  mateinals  for  the 
comparison.  The  best  work  of  the  world 
has  been  done  by  moderate  drinkers;  and 
the  work  of  total  abstainers  as  far  as  we  are 
aware,  has  been  of  a  very  commonplace 
kind,  even  when  it  has  not  been  limited. to 
the  violent  advocacy  of  doctrines  which 
science  and  exptrience  must  alike  condemn. 

We  must  arrive,  then,  at  the  general  con- 
clusion that  for  the  enormous  majority  of 
•ober  people  in  these  islands,  alcohol  is  a 
UBefnl  article  of  diet,  as  food  which'  mil 
liberate,  for  t-mployment  in  any  required 
direction,  force  which  would  otherwise  have 
been  consumed  in  the  digestion  of  solids. 
Against  this  we  have  to  set  the  assertion  ef 
teetotalers,  resting  on  we  know  not  what 
evidence,  that  there  are  half  a  mill- 
ion of  our  fellow-subjects  who  hab- 
itually drink  to  excess,  and  the 
knowledge  thut  to  those  who  do  so, 
whatever  may,  be  their  number,  alcohol 
is  a  highly  injurious  agent.  The  practical 
question  is,  ought  we  to  deprive  tweuty- 
aiue  and  a  half  millions  of  people  of  an 
enjoyment,  and  of  the  use  of  a  beneficial 
agent,  in  order  to  prevent  hjlf  a  million 
from  abusing  it?  Are  the  half-million  worth 
the  sacrifice  ?  The  question  is  one  which 
diflferent  people  will  answer  in  different 
ways  ;  but  our  own  opinion  would  be  dis- 
tinctly in  the  negative.  We  should  think 
it  as  reasonable,  becanse  carriage  accidents 
occur  from  time  to  lime,  to  forbid  the  use 
of  horses  for  purposes  of  draught;  or  to 
forbid  the  use  of  fire  because  it  may  be  ap- 
plied to  burn  down  hayricks. 

A  really  important  element  of  the  ques- 
tion, and  one  not  hitherto  mentioned,  is 
that  alcohol  is  a  source  of  great  and  inno- 
cent pleasure  to  vast  numbers  of  persons. 
Not  only  does  it  render  them  more  eflScieut 
members  of  the  community  than  they 
would  be  without  its  help,  but  it  also  gives 
light  and  color  to  lives  which  are  often 
sadly  wanting  in  both.  In  the  words  of 
Scripture,  it  *' maketh  glad  the  heart  of 
mas,'"  and  the  agencies  which  have  this 
effect  are  not  so  numerous,  neither  is  the 
need  of  them  so  slight,  that  we  can  afford 
to  despise  and  reject  a  single  one.  The 
reclamation  of  the  half  a  million  drinkers 
to  excess,  if  half  a  million  there  be,  must 
be  attempted  by  other  machinery  than  the 
commonplaces  of  teetotalism,  or  the  denial 
of  the  use  of  alcohol  to  those  who  have  no 
temptation  to  abase  it. 

If,  then,  we  must  concede  to  alcohol  an 
important  place  in  the  dietary  of  man,  and 


a  fitting  share  of  notice  in  a  "  Health  "  Ex- 
hibition, the  next  qurstion  to  be  considered 
will  have  reference  to  the  diftetic  values  of 
its  different  forms,  typified  respectively  by 
fermented  malt  liquors,  wines  and  distilled 
spirits. 

lu  malt  liquors,  as  a  rule,  alcohol  exists 
in  a  state  of  such  dilution  that  the  liquid 
may  be  drunk  with  suffieient  freedom  to 
quench  thirst,  and  this  moderate  quantity 
is  combined  with  variahlu  proportions  of 
sugar,  starch  and  other  materials  derived 
from  the  malt,  and  left  nnchaugtd  by  fer- 
meutatiou.  The  chief  drawback  to  the  use 
of  malt  liquors  is  the  liability  uf  consumere 
to  be  led  on  by  thirst  to  drink  more  of 
them  than  is  desirable,  and  hence,  when 
used  distinctly  as  beverages,  they  should 
be  weak  rather  than  strong.  Some  of  the 
foreign  beers  would  appear  to  be  preferable 
to  the  English  from  this  point  of  vit-w,  since 
a  thirsty  man  may  drink  freely  of  the 
former  without  much  risk  of  taking  more 
alcohol  than  he  can  carry.  The  low  price 
of  beers  prohibits  them  from  being  kept, 
save  in  exceptional  cases,  and  when  origin- 
ally of  great  strength,  and  hence  they  come 
to  the  consumer  practically  iu  the  state  iu 
which  they  leave  the  manufactory. 

Wines  differ  fr^m  beer  chiefly  in  contain- 
ing a  larger  proportion  of  alcohol  and  a 
quantity  of  vegetable  acid  derived  from  the 
grape.  The  alcohol  (it  is  immaterial  for 
this  purpose  whether  it  was  originally  con- 
tained iu  the  wine  or  was  added  in  process 
of  manufacture)  acts  as  a  preservative  and 
permits  of  long  keeping,  iu  the  course  of 
which  certain  chemical  changes  occur  in 
the  liquid,  as  a  result  of  the  mutual  reac- 
tions of  the  alcohol,  the  acid,  and  the 
dissolved  vegetable  matters,  and  these 
changes  give  rise  to  the  formation  in  the 
wine  of  new  compounds,  which  may  be 
generally  described  as  "ethers/'  and  which 
impart  new  and  often  exquisite  flavors, 
together  with  added  powers  of  stimulating 
w^ithout  intoxication.  A  wine  originally  of 
fine  quality,  matured  by  keeping,  owes  but 
a  small  part  of  its  special  properties  to  its 
alcohol,  and  the  bulk  of  them  to  new  com- 
pounds which  are  often  peculiar  to  itself, 
and  which  are  never,  pt-rhaps,  quite  the 
same  iu  the  products  of  different  vintages, 
or  iu  two  wines  which  have  been  kept 
under  diflereut  conditions.  In  new  wines, 
or  in  wines  originally  of  poor  quality  and 
not  containing  the  materials  for  the  de- 
scribed changes,  there  is  nothing  to  be  con- 
sidered beyond  the  actual  percentage  of 
alcohol,  and  the  small  amount  of  vegetable 
acid  which  they  contain.  The  latter,  to 
some  palates,  is  agreeable  and  appetizing, 
and  many  persons,  especially  delicate  and 
fastidious  children,  may  often  be  helped  to 
take  meat  by  sipping  mouthfuls  of  claret  or 
hock  during  the  meal.  There  are_some  to 
whom  this  use  of  light  wines  appears  to  be 
prejudicial,  and  the  only  safe  rule  with 
regard  to  it  is  that  each  man's  tastes  and 
experience  must  be  his  guides. 

The  stronger  "or  artificially  alcoholized 
wines,  such  as  port  aud  sherry,  should 
seldom  or  never  be  taken  undiluted,  except 
with  solid  food,  which  may  itself  be  re- 
garded as  a  diluent.  One  of  the  most 
pernicious  forms  of  the  abuse  of  alcohol  is 
unquestionably  the  "nip"  of  sherry  or  other 
stimulant  between  meals,  which  is  often 
taken  without  even  the  shadow  of  an  excuse 
existing  for  it. 

The  next  point  to  which  attention  must 
be  directed,  is  that  the  prejudicial  effects  of 
alcohol  are  frequently  traceable  to  its  hav- 
ing been  habitually  taken  in  too  concen- 
trated  a   foi*m.     Natural   wines  and  malt 


liquors  may  safely  bo  used  undiluted; 
but,  as  previously  laid  down,  tho  strong- 
er or  highly  fortified  wines  should 
never  be  taken  except  with  food  or  mixed 
with  water,  aud  the  same  principle  applies, 
it  need  hardly  be  said,  to  distilUd  spirits. 
For  these,  indeed,  solid  food  is  not  a  suffi- 
cient diluent,  aud  they  should  always  be 
freely  mixed  with  water.  For  many  per- 
sons, especially  for  those  of  gouty  tendency, 
weak  spirit  and  water  is  often  a  more 
wholesome  diumr-drink  than  either  wine 
or  beer;  but  this  is  a  (luestion  practically  of 
medical  detail,  ou  which  no  general  rule 
can  bo  safely  formulated. 

To  sum  up  what  has  boeu  said,  it  may  be 
assumed  that  the  moderate  use  of  alcohol, 
as  an  ingredient  in  a  mixed  diet,  has  the 
effect  of  minimizing  digestive  effort,  and 
that  in  this  way  it  affords  a  means  of  main- 
taining the  human  frame  in  the  highest 
possible  condition,  and  with  the  largest  re- 
serve of  force  for  external  use  that  is  cap- 
able of  being  put  forth  by  each  individual 
organism.  The  total  abstainers  from  it  may 
be  divided  into  three  classes,  which,  even 
when  taken  together,  constitute  but  an  in- 
considerable se'ction  of  the  community. 
There  are  some  persons  who  seem  not  to 
require  alcohol,  because  they  easily  digest 
a  large  quantity  of  solid  food,  and  especially 
of  saccharine  and  starchy  matters.  They 
do  not  feel  any  desire  for  alcohol,  aud  are 
satisfied  with  their  own  bodily  aud  mental 
condition  while  abstaining  from  it,  but  it  is 
fairly  questionable  whether  their  work  in 
life  would  not  be  better  in  quantity  or  in 
quality,  or  both,  if  they  were  to  consume 
less  solid  food,  and  to  make  up  for  the 
deficiency  by  a  little  beer  or  wine.  There 
are  others  who  have  a  distinctly  morbid 
tendency  towards  success,  a  state  of  the 
nervous  system, either  inherited  or  acquired, 
in  which  moderation  is  impossible  to  them, 
and  which  leaves  them  no  safety  except  in 
total  abstinence.  The  ditficulty  with  these 
perseus  is  to  keep  them  from  drink,  how- 
ever hurtful  they  may  know  it  to  be,  for 
their  condition  is  one  of  disease,  and  they 
have  seldom  sufficient  resolution  to  abstain. 
When  they  do  abstain,,  they  furnish  strik- 
ing examples  of  the  success  of  teetotalism 
by  being  changed  from  a  state  closely  bor- 
dering on  insanity  into  responsible  members 
of  society  ;  but  the  ordinary  experience 
with  regard  to  them  is  that  they  have  a 
succession  of  relapses  into  intemperance, 
and  that  they  ultimately  die,  directly  or 
indirectly,  from  the  effects  of  drink.  The 
proper  remedy  for  them  would  be  a  legisla- 
tive one,  if  it  could  be  so  framed  as  to  ex- 
clude the  probability  of  its  being  abused  by 
designing  persons  ;  but  the  subject  is  beset 
with  difficulties,  and  is  far  too  complicated 
to  be  fully  considered  in  this  place.  The 
third  class  of  abstainers  is  formed  by  those 
who  are  actuated  in  the  main  by  benevolent 
and  conscientious  motives,  wi  ich,  unfor- 
tunately, are  seldom  controlled  by  the 
possession  of  adequate  knowledge.  Many 
clergymen  abstain  "for  the  sake  of  exam- 
ple," without  pausing  to  consider  whether 
the  example  may  not,  in  some  cases,  be  a 
bad  one;  and  whether  they  would  not  dis- 
charge their  manifest  duties  more  efficiently 
by  help  of  the  added  force  which  alcohol 
would  give .  Many  persons  get  on  fairly  well 
without  alcohol  because  their  powers  are 
never  subjected  to  any  considerable  strain, 
and  these  persons  too  often  break  down  when 
any  strain  comes  upon  them,  unless  they 
will  consent  to  modify  their  mode  of  living. 
This,  as  is  too  well  known,  they  will  not 
always  do;  and  evei-y  medical  man  has 
seen  instances  of  fanatical  teetotalism  lead- 


ing to  complete  destruction  of  the  health  of 
those  who  were  governed  by  it. 

If  we  attempt,  in  the  same  way,  to  olasB- 
ify  dninkard**,  we  find  similarly  well-mark- 
ed differences  betw<;en  them.  There  are 
the  cases  of  disease,  sometimes  constant, 
sometimes  intermittent,  but  alwaya  uncon- 
trollable by  any  effort  of  the  will  while  the 
attack  endures.  Of  such  cases  a  few  have 
probably  been  cured  by  total  abstinence, 
but  the  majority  of  those  who  are  said  to  be 
cured  will  eventually  undergo  relapse. 
Then  there  are  the  people  already  mention- 
ed, who  are  not  the  subjects  of  disease,  but 
who  have  strong  criminal  or  self>indnlgent 
propensities,  and  who  are  not  subjected  to 
any  external  influence  by  which  these  pro- 
pensities can  be  kept  under  control.  Now 
it  cannot  be  disputed  that  all  these  drunk- 
ards, even  if  we  admit  them  to  amount  to 
half  a  million  in  number,  are  but  poor  stuff, 
and  that  neither  teetotalism  nor  anything 
else  will  bring  much  usefulness  or  goodness 
out  of  them.  The  proper  remedy  for  the 
unconfrollable  drunkenness  of  disease, 
would  be  restraint  of  the  sick  man;  the 
proper  remedy  for  the  drunkenness  of 
criminally  or  self-indulgence  would  be  so 
sharp  a  punishment  as  to  afford  reasons  for 
pausing  before  again  committing  the  of- 
fence. Public  opinion  would  very  possibly 
now  be  prepared  to  sanction  the  effectual 
punishment  of  drunkenness;  but  the  opera- 
tions of  teetotal  societies  rather  tend  to 
paralyze  the  hands  of  legislators.  There  is 
a  continual  expectation  of  some  great  reform 
by  teetotal  agency;  aud,  as  long  as  this  re- 
form is  looked  for,  more  likely  methods  of 
producing  it  are  tolerably  certain  to  be 
neglected.  If  it  were  once  felt  that  tee- 
total societies,  as  far  as  the  mass  of 
drunkenness  of  the  kingdom  is  con- 
cerned, have  been  a  total  failure, 
aud  that  their  operations  have  been 
pnictically  limited  to  taking  away  drink 
from  those  who  often  require  it  and 
who  have  no  temptation  to  abuse  it,  the 
question  what  to  do  with  our  drunkards 
would  at  once  assume  fresh  urgency.  At 
present,  we  believe,  the  teetotal  societies 
do  very  little  good  and  a  great  deal  of  harm . 
They  fail  to  touch  the  evils  of  drunkenness, 
except  in  a  very  limited  fashion,  and  they 
take  away  alcohol  from  vast  numbers  who 
would  be  better  for  the  moderate  use  of  it. 
We  think  the  time  has  come  when  philan- 
thropists should  cease  to  listen  to  mere 
declamation,  and  should  try  to  look  calmly 
and  fearlessly  at  the  results  of  observation 
and  experience.  Many  a  good  man  is  in- 
juring his  health  and  diminishing  his  use- 
fulness in  order  to  adhere,  "for  the  sake  of 
example,''  to  a  fantastic  deprivation.  If 
alcohol  be,  as  we  maintain,  a  useful  ingre- 
dient of  our  daily  food,  tlie  lamentations 
poured  forth  over  the  national  "drink  bill"' 
are  as  misplaced  as  they  would  be  over, 
say,  the  national  shoe  bill  ;  and  if  any  one 
asks  for  a  definition  of  what  constitutes 
moderation,  it  would  hardly  be  possible  to 
frame  a  better  reply  than  that  which  has 
already  been  given  to  the  same  demand  by 
Sir  James  Paget,  who,  after  defending  the 
practice  of  moderation  as  against  abstinence, 
says: 

"  But  some  will  say,  *  Whjit  is  this  mod- 
eration ?  How  may  we  define  it  ? '  Let 
those  who  thus  ask  try  to  define,  to  the 
satisfaction  of  any  ten  persons,  what,  under 
all  circumstances  and  to  all  people,  is  mod- 
eration in  bread  or  iu  the  wearing  of  jewels, 
in  hunting,  or  the  lauguage  of  controversy.'  * 

The  above  quotatiou,  together  with  those 
already  taken  from  Dr.  Moxon,  will  be 
found  in  a  little  volume  on  the  "Drink 
Question,''  containing  a  collection  of  arti- 
cles by  London  physicians  and  surgeons  re- 
printed from  the  Contemporary  Eei-'iew. 
The  articles  embrace  many  aspects  of  the 
alcohol  controversy,  and  nearly  all  of  them 
will  be  found  to  repay  corefnl  perusal. 
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orR    CITY     CEIiLABS. 


IBy  Thoiua«  Ilanly,  Binkslde  Vinoyanls,  Adulaidu.] 
The  first  viaited  was  the  cellara  of  A. 
Harftszthy  A  Co.,  on  Wftshiugtou  street, 
nml  to  giTe  some  idea  of  their  extent  I  got 
the  area  of  them  from  Mr.  Haraszthy  him- 
self. Below  ground  the  principal  cellars 
cover  250  \  I'M,  and  across  a  right-of-way, 
and  got  at  by  a  tunnel  under  tho  street 
are  two  others — one  125  x  197,  and  a 
smnll.T  one  of  20  x  137.  Above  ground  aro 
three  stories,  each  125  x  137,  and  offices, 
A"o.,  facing  Washington  street,  85  x  35. 
There  is  also  a  yard  across  the  street  or 
right-of-way,  where  several  coopers  and 
bottle-washers  are  employed.  The  princi- 
pal part  of  the  cellars  below  ground  and 
the  second-floor  above  are  devoted  to  cham- 
pagne making,  which  is  carried  on  on  a  large 
scale,  there  being  always  500,000  bottles  in 
stock  and  in  process  of  manufacture,  and  in 
one  cellar  on  the  ground-floor  are  twenty- 
eight  oval  casks  of  from  2,500  to  3,500  gal- 
lons each,  all  of  oak,  containing  mostly  dry 
wines.  In  the  cellar  is  an  immense  blind- 
ing tank  made  of  three-inch  redwood  and 
strongly  bolted  together,  aud  containing 
15,000  gallons,  aud  tho  wine  is  operated  on 
by  three  sets  of  beaters  revolviug  at  from 
forty  to  eighty  revolutions  per  minute,  and 
driven  by  steam.  The  joints  of  this  tank 
are  perfectly  wine-tight,  and  this  is  effected 
by  using  a  cement  or  luting  consisting  of 
twelve  pounds  clean  mutton  tallow,  two 
pounds  of  white  lead,  and  half  a  gallon  of 
glycerine  well  mixed  together. 

It  is  intended  to  put  up  some  very  large 
vats  on  the  top-floor,  aud  to  pump  up  the 
wine,  after  blending,  into  them,  and  from 
them  to  run  it  off  to  any  part  of  the  cellars 
reqmred.  The  wine  fer  champagne  is  bot- 
tled at  about  sis  months  old,  and  put  in 
stacks  in  the  second  story  above,  and  stoves 
keep  this  room  at  a  reqmred  temperature 
to  bring  on  the  wine.  When  the  breakage 
becomes  considerable  it  is  lowered  down 
into  the  cellars,  and  after  remaining  some 
time  in  piles  is  treated  to  get  the  sediment 
down  into  the  neck  of  the  bottles,  by  plac- 
ing the  bottles  in  racks  of  a  peculiar  con- 
Btraction  neck  downwards.  The  rack  is  an 
invention  of  Mr.  Haraszthj's,  and  he  has  it 
patented  in  the  States.  It  takes  six  months 
to  get  the  deposit  down,  and  each  bottle 
has  to  be  handled  many  times  before  this 
result  is  obtained.  The  next  process  is  the 
most  difiicult  of  all,  aud  must  be  done  by 
well-trained  hands,  and  that  is  the  disgorg- 
ing, which  is  done  by  removing  the  cork 
aud  allowing  tho  wine  to  drive  out  the  sedi- 
ment, aud  it  is  then  dosed  with  the  required 
amount  of  syrup,  and  refilled  and  corked, 
and  is  now  ready  for  sale  as  soon  as  cap 
Buled,  labelled  and  cased.  Messrs.  Harasz- 
thy  &  Co.  make  several  qualities  of  cham- 
pagne, the  "Eclipse,"  selling  for  $12  to 
$15  per  dozen,  to  inferior  quality  at  $8. 

Mr.  Harasztby  was  taken  to  France  by 
bis  father  when  a  young  man,  and  remain- 
ed in  the  champagne  cellars  for  some  years 
to  learn  the  business.  He  claims  that  his 
champagne  is  an  almost  pure  article;  that 
nothing  is  used  but  the  small  quantity  of 
sugar  for  swei-teuing,  and  that  is  reduced 
lately  to  a  minimum  by  blending  sweeter 
wines.  The  strength  of  the  "Eclipse"  is 
11**  of  alcohol,  or  19  per  cent,  proof.  I 
tasted  some  of  this  brand  and  found  it  clean 
and  good,  but  too  sweet  for  my  palate  ;  but 
no  doubt  they  know  the  taste  of  their  ens- 
tomers,  ami,  if  one  may  judge  from  the 
nmuber  of  candy  shops  and  the  way  sweets 
are  used  in  the  city,  nothing  can  be  too 
sweet  for  the  majority  of  the  people.    The 


bottles  uflcd  are  mostly  socondhanded  ones, 
imported  in  crates  from  Liverpool,  aud  are 
all  washed  on  the  premises.  Most  of  the 
work  is  done  by  Chinamen,  who  get  a  dol- 
lar a  day,  but  aro  overlooked  generally  by 
white  men.  About  seventy  are  employed 
altogether. 

Haraszthy  &  Co.  also  do  a  large  trade  in 
dry  and  sweet  wines,  and  have  a  stock  of 
500,000  gallons  in  tho  cellars,  besidrs  tliat 
uuder  treatment  for  champagU'-. 

Tho  cellars  of  8.  Lachmau,  ou  Market 
street,  in  the  heart  of  the  city,  are  some  of 
tho  oldest  and  most  oxteusive,  aud  every 
kind  of  wine  and  brandy  is  to  bo  hud  here. 
The  stock  of  wines  hero  aud  iu  other  celhtrs 
is  said  to  bo  a  million  gallons.  (The  gal- 
lon here  is  eight  pounds  or  a  fifth  less  than 
ours.)  There  is  a  blending  vat  of  2,000 
gallons,  but  not  operated  ou  by  steam.  A 
large  trade  is  done  in  shipping  to  the  East- 
ern States,  and  I  was  shown  new  red  wines 
sold  to  go  there  at  42  cents  per  gallon,  in- 
cludiug  the  wood,  which  costs  at  least  (J 
cents  per  gallon.  It  is  mostly  sent  in  100- 
gallon  butts.  This  wine  was  being  sent 
away  at  the  time  of  my  visit.  I  was  also 
shown  samples  of  various  wines  from  bot 
ties,  but  none  from  bulk.  Some  of  the 
sweet  wines  were  very  good  for  their  age. 

We  next  saw  the  cellars  of  Lachman  A 
Jacobi  on  Bryant  street.  It  is  a  large  two- 
story  building,  covering  140  by  160  feet, 
with  cellars  under  the  greater  portion,  aud 
engine-house  and  cooperage  at  the  back. 
The  first  floor  is^furnished  with  rows  of 
splendid  oak  casks  of  3,000  gallons  each, 
and  capable  of  containing  750,000  gallons. 
In  the  top  story  are  piles  of  casks  two  aud 
three  deep,  of  lOO^gallons  each.  A  ship- 
ment of  17,000  gallons  was  being  got  ready 
to  go  by  steamer  for  New  York,  via  Pana- 
ma, and  the  footpath  in  front  was  almost 
blocked  up  with  casks  and  coopers  working 
at  shiving  up  and  making  ready.  In  the 
cooperage  six  men  were  at  work  putting  to- 
gether puncheons,  the  staves  aud  heads 
of  which  are  imported,  already  prepared, 
from  the  States  of  Indiana,  Upstairs,  in  a 
close  room,  are  four  vats  of  7,000  gallons, 
all  heated  by  a  steam  coil  in  each  vat.  This 
is  the  cooking  room  where  sheiTy  is  made 
The  heat  is  kept  up  to  140°  Fahrenheit  for 
three  or  four  months,  and  in  this  way  they 
claim  to  be  able  to  get  sherry  fit  to  send  out 
at  a  little  over  a  year  old.  I  tasted  some 
samples  of  it,  also  of  port,  but  neither 
would  hold  a  candle  to  our  Angastou  ports 
and  sherries.  They  have  a  sweet,  strong, 
light-colored  wine,  made  from  almost  any 
grapf^  by  stopping  the  fermentation  with  a 
heavy  dose  of  spirit.  This  is  called  "An- 
gelica," and  is  a  great  favorite  with  the 
Yankees,  and  I  am  told  also  with  the  nig- 
gers down  South,  who  are  many  of  them 
uow  able  to  indulge  in  wine  aud  other  luxu- 
ries. I  sampled  some  very  fair  young 
Reisliug  and  Zinfandel,  but  I  begin  to  sus- 
pect that  a  great  deal  of  wine  is  sold  as  Zin- 
fandel which  has  very  little  of  that  grape  in 
it.  The  strength  of  it  was  said  to  be  12° 
alcohol  or  21°  proof.  Common  white  wine, 
dry,  and  of  the  last  vintage,  is  now  being 
sent  away  to  the  East  at  42Jx^  cents  per 
gallon  in  the  wood.  Freights  are  now  from 
12  cents  to  14  cents  right  through  to  New 
York  by  either  steam  or  rail.  It  takes 
about  sixteen  days  going  by  rail,  and  more 
than  half  of  the  wine  and  braudy  goes  that 
way  now. 

We  next  visited  Jthe  cellars  of  Dreyfus  & 
Co.  on  Fifth  street,  a  very  large  two-story 
buildiug,  without  any  cellars  below.  The 
first  floor  all  filled  with  ovals,  all  of  oak, 
and  mostly  2,500  gallons  each.     One  cask 


on  the  left  as  we  enter  the  door  is  the 
largest  oval  cask  in  the  city,  and  is  over 
twenty  feet  high  and  fifteen  feet  iu  the 
staves,  and  contains  12,000  gallons.  It  is 
made  of  four-inch  oak,  and  is  decorated  in 
the  front  with  a  carving  of  grapes  and  vine- 
leaves.  On  the  top  floor  are  piles  and  piles 
of  150-gallou  casks,  all  filled  with  white 
wines  of  the  liiHt  vintage.  It  seems  to  bo 
the  genenil  practice  to  put  the  white,  wines 
in  suuill  bulk  where  possible,  and  the  red 
in  largo  casks;  these  150-gallon  casks  are 
used  for  shipping  away  the  wiues.  Ail 
uew  casks  are  steamed  before  being  used. 
Dreyfus  &  Co.  have  also  a  sherry  baking 
house,  but  it  was  not  in  action  at  the  time 
of  o«v  visit.  They  have  large  vineyards  at 
Anaheim,  near  Los  Angeles,  500  miles  south 
of  Sau  Francisco,  and  from  it  they  get  the 
sweet  and  strong  wines.  They  have  also 
extensive  vineyards  plaut(>d,  but  not  yet  in 
bearing,  at  Glen  Ellen,  in  the  Sonoma 
Valley,  and  always  hold  a  stock  of  wine  of 
over  a  million  gallons.  They  have  offices 
in  the  heart  of  the  city.  Laehman  &  Jacobi 
have  cellars  there  also,  where  they  do  Ih 
small  business  and  office  work.  In  boii 
cellars  steam-power  is  used  for  all  purpos 
to  which  it  can  bo  applied.  All  the  wiue  i 
pumped  by  steam  from  either  fixed  or  mov 
able  pumps,  agitators  for  blending  wine. 
Sic;  and  where  such  large'qnantities  of 
wine  are  handled  it  becomes  a  necessity  to 
have  all  these  appliances.  After  a  trip  into 
the  country  we  visited  the  cellars  of  J. 
Guudlach  &  Co.  on  Second  street,  and  well 
iu  the  heart  of  the  city.  Their  cellars  are 
not  so  extensive  as  some,  but  are  well 
arranged  and  well  kept.  They  have  from 
500,000  to  600,000  gallons,  and  were  able 
to  show  wines  of  considerable  age;  but  I 
suspect  or  "guess"  only  in  small  quant; 
ties.  A  Reisling  of  1870  was  very  fine,  and 
by  far  the  best  I  have  yet  seen;  also  a 
Gutedel  of  1877,  equal  in  every  way  to  a 
first-class  hock.  All  their  wines  are  got  up 
in  splendid  condition,  and  well  capsuled 
and  labelled.  They  have  here,  as  in  sever- 
al other  cellars  in  the  city,  a  wine-bar, 
where  people  come  in  and  pop  down  their 
five  cents  and  help  themselves  to  a  glass  of 
wine  from  bottles  on  the  counter;  this  is 
called  in  some  places  the  "sample-room,'' 
aud  I  suspect  that  there  is  a  good  deal  of 
sampling  done  in  some  of  them. 

Guudlach  &  Co.  employ  a  number  of 
coopers  making  up  casks  for  export  from 
prepared  staves,  aud  pay  ?1%  for  setting- 
up  100-galIon  casks.  They  are  prepared 
by  steaming  before  being  used,  and  filled 
with  water  for  a  few  days  if  possible. 

The  last  cellars  we  "vi-sited  were  those  of 
Messrs.  Kohler  and  Frohliug,  at  the  foot  of 
Blontgomery  street.  This  is  about  the  old- 
est wine-cellar  iu  the  city,  and  we  were  in- 
troduced to  them  by  our  old  friend  Dr. 
Bleasdale,  whose  office  is  iu  the  immediate 
neighborhood.  Mr.  Kohler.  the  senior 
partner,  began  the  wiue  business  here  on  a 
small  scale  in  185G,  and  from  it  has  grown 
a  very  large  trade,  the  firm  having  vine- 
yards and  cellars  at  Sonoma  and  Los  Auge- 
les,  the  latter  of  which  I  hope  to  visit. 
They  deal  principally  iu  wines  and  brandies 
of  their  own  manufacture,  and,  having 
vineyards  both  north  aud  south,  can  supply 
every  kind  of  wim>  wanted.  This  cellar  |is 
itself  evidence  of  the  way  in  which  the  bus- 
iness has  grown,  as  room  after  room  has 
been  added  until  after  a  time  ai.other  aud 
more  extensive  cellar  had  to  be  found,  and 
now  it  is  far  larger  than  the  old  one,  which, 
however,  appears  to  be  affectionately  re- 
tained, aud  most  of  the  bottling  is  done  in 
it. 


The  firm  have  all  their  export  casks  made 
lit  the  vineyards  aud  sent  up  to  the  city 
filli  d  with  wines  or  brandies,  and  when 
i-nqitied  the  wine  casks  are  draiiu-d  and 
sulphur*  d  but  not  washed.  In  thesu  cellars 
they  have  a  number  of  redwood  vnts  of  2,- 
IjOO  gallons,  costing  only  $G5  set  up  in  the 
eellar.  They  are  only  two-inch  staves  and 
rather  lightly  hooped  for  their  size.  In  the 
office  are  some  beiiulifully  executed  coloriil 
pictures  of  Boine  of  thi;  bi-st  known  grap<R 
cultivated  iu  Califfirnia.  They  were  pub- 
lished in  this  city,  but  are  iinw  out  of 
print  and  none  to  be  had.  The  new  cellar 
of  the  firm  is  ut  the  corner  of  Sutter  and 
Dupout  Htreets,  more  in  (he  centre  of  the 
city,  and  is  all  below  ground.  It  covers 
about  100  X  150  feet,  and  is  filled  very  • 
closely  with  rows  of  oval  oak  casks  of  1,500 
■gallons  each,  except  one  or  two  rows  of  very 
jld  500  or  GOO  gallon  ones,  imported  from 
Germany  by  Mr.  Kohler,  and  are  orna- 
tuented  with  carving  in  the  old  style,  and 
lamed  after  large  cities  as  Rome,  Florence, 
Venice,  &e.  There  is  room  in  this  cellar 
i>r  from  300.000  to  400.000  gallons. 

We  tasti-d  here  some  of  the  b<  st  light-red 
-viu'-s  we  mnt  with  iu  any  cellar'in  lh<-  city. 
The  Zinfand'l  gave  us  mor*-  aitisf action 
han  any,  being  very  similar  to  our  own 
clarets,  aud  not  so  thin  and  wiry  as  many 
■f  the  red  wines  we  have  sampled.  We 
ook  a  few  bottles  with  us  for  use  on  the 
-verland  journey,  and  in  crossing  the  Col- 
rado  Di  srrt,  with  the  thermometer  at  110* 
n  the  shade,  we  found  that,  mixed  with  the 
ce-water,  always  to  be  had  in  the  cars,  it 
;ave  us  the  best  drink  we  could  get,  and 
ve  shall  always  think  of  Kohler's  claret, 
and  hope  he  may  rest  in  heaven  for  making 
such  good  wine  to  help  us  through  this 
fiery  ordeal.  In  the  absence  of  Mr.  Kohl- 
er sen.,  who  was  away  to  a  Vine  Congreas 
at  Los  Augeles,  we  were  very  courteously 
shown  everything  by  his  two  sons,  who,  I 
should  say,  will  be  worthy  successors  of  the 
old  pioneer,  their  father. 


A     NEW     WINE    PRCKS. 


The  present  season  sees  the  establishment 
in  California  of  a  new  wine  press,  "Le 
Merveilleux."  It  is  a  French  invention, 
and  has  been  used  with  success  for  several 
seasons  in  the  wine  districts  of  France  and 
Germany,  as  shown  by  the  testimonials 
held  by  the  agents  in  this  city.  The 
special  claims  for  this  wine  press,  the 
price  of  which  is  very  reasonable,  are: 

First.  By  an  iugeuious  mechanical  ap- 
plication, the  "  power  ot  resistance''  can 
be  reduced  to  a  minimum,  and  with  a  single 
( ffurt  three  or  four  times  more  power  can 
be  obtained  than  with  any  other  press  known 
at  this  day. 

Secoyid.  It  does  the  work  more  rapidly, 
and  with  less  labor. 

Third.  It  is  cheaper  than  any  other  first 
class  wine  press  iu  the  market. 

Fourth.  It  has  no  complicated  deviceSi 
is  so  extremely  simple  in  construction  and 
easily  operated,  that  a  child  of  ten  years 
can  work  it. 

Fifth.  It  is  made  of  the  b.-st  materials, 
and  by  its  simplicity  not  liable  to  g.-t  oat  of 
order. 

Sixth.  All  parts  are  interchSigeable,  con- 
sequently any  part  lost  or  iujured  can  be 
replaced  at  little  expense. 

Seventh.  It  will  extract  the  largest  per- 
centage of  liquid. 

Further  particulars  will  be  fouud  in  an- 
other part  of  this  paper,  or  can  be  obtained 
from  tho  agent,  A.  Pare,  at  51  Beale  street, 
San  Francisco. 


Aug.  1 3,  1 
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EXPCRIENCK     174     PKKVEN'I  lOX     OF 
UKAFt:    KOT. 


pKper  read  before  the  New  Jersey  SUM  Horticultu- 
ral Society,  by  Alex.  W.  Pe«r»OD.] 

Afr.  Presiient  and  Members  of  the  So- 
ciety :  Two  years  ago,  at  our  meeting  iu 
Caiuden,  when  discassing  "What  cau  we  do 
to  prevent  Grape  Rot  ? ' '  I  expressed  the 
opinion  that  under  favoring  conditions  we 
may  mitigate  damage  from  the  grape  dis- 
ease by  destroying  or  sappressing  as  many 
as  possible  of  its  infecting  germs. 

I  also  stated  that  I  had  tried  removal 
from  the  vines  of  the  infected  grapes,  and 
had  found  this  beneficial. 

Kesults  encourage  me  to  continue  at- 
tempts at  disinfection,  making  them  more 
thorough. 

Observing  that  the  rot  spores  hibernate 
in  the  rotted  grapes  and  other  decidua  of 
the  vinerard,  that  they  rise  thence  by  their 
own  buoyancy  to  infect  the  fruit  on  the 
trellis,  and  noticing  also  that  frequent 
stirring  of  the  soil  liberated  and  distributed 
these  spores,  I  resolved,  in  1884,  to  take 
advantage  of  these  facts  and  endeavor  to 
suppress,  as  far  as  I  could,  the  life  and 
activity  of  the  Phoma. 

As  late  in  the  Spring  as  I  could  defer  it. 
before  growth  began,  I  raked  from  the 
vineyard  everything  collectable,  with  ordi- 
nary hay  rakes.  From  each  side  of  the 
trellis  I  threw  a  furrow  ;  the  deposits  be- 
neath the  trellis  were  then  raked  into  these 
furrows  ftith  fine-toothed  rakes.  The  fur- 
rows were  thro\vn  back,  covering  this  dis- 
eased matter  and  the  middles  between  the 
rows  were  ploughed,  burying  everythiug 
carefully.  During  the  Summer  the  soil 
was  left  undisturbed,  and  infected  grapes 
were  picked  from  the  clusters,  taknn  from 
the  vineyard  and  destroyed . 

For  the  sake  of  comparison,  portions  of 
my  vineyard  were  left  without  tliis  disin- 
fectant treatment. 

At  maturing  of  the  crop  I  was  glad  to  find 
that  what  I  had  done  for  its  preservation 
was  preservative.  I  was  yet  more  pleased 
to  see  that  my  measures  of  disinfection  had 
not  been  taken  with  sufficient  care. 

Having  more  vines  than  I  c  uld  attend, 
personally ,  I  had  to  trust  to  hired  assistance  I 
they,  not  realizing  that  a  job  of  this  sort  to 
be  well  done  must  be  done  well,  were  care- 
less. When  raking  the  deposits  from  be- 
neath the  vines  they  left  some  here  and 
there  and  the  rakes  used  were  not  sufll- 
ciently  fine  to  scrape  off  all  the  berries 
shrivelled  by  the  rot.  Where  numbers  of 
these  remained  on  the  ground  I  noticed 
there  was  most  rot  on  the  fruit  above. 

The  next  year,  1885,  I  pursued  the  same 
plan  of  treatment  of  my  vineyards,  but  for 
the  rakes  I  substituted  hoes,  and  scraped 
all  of  the  top  soil  beneath  the  vines  off  into 
the  furrows.  I  followed  the  scrapers, 
making  sure  that  none  of  the  diseased  re- 
mains of  the  .previous  crop  had  been  left 
uncovered.  When  rot  appeared  in  July  I 
Bent  pickers  frequently  along  the  rows,  to 
remove  the  rotting  berries  from  the  clusters, 
gathering  also  such  as  had  fallen.  All  this 
diseased  product  was  taken  from  the  vine- 
yard and  cremated.  The  soil  was  left  all 
Summer  undisturbed,  after  the  first  plough- 
ing. 

The  result  of  these  attempts  at  disinfec- 
tion was  a  full  crop  of  nearly  perfect  clust- 
ers. The  labor  of  grape  trimming — that  is, 
clearing  the  rotten  grapes  from  the  bunches, 
was  practically  done  away  with.  We  had 
but  to  cut  the  clusters  from  the  vines  and 
pack  them  in  the  baskets.     The  only  fault 


of  the  vintage  was  that  many  of  my  vines 
carried  more  fruit  than  they  could  mature 
under  the  prevailing  drought. 

Various  farmers  in  the  neighborhood  of 
Vineland  have  similarly  treated  their  vine- 
yards ;  perhaps  not  quite  so  thoroughly. 
They  report  a  corresponding  improvement 
in  the  health  of  their  vines.  No  one,  how- 
ever, so  far  as  I  can  learn,  has  adopted  my 
plan  of  picking  the  infected  grapes  from 
the  vines.  To  do  this  is  important.  The 
disease  germs  are  spread  from  the  rotting 
grapes  during  Summer.  As  the  perithecia 
of  the  Phoma  mature  they  bui-st,  dissemin- 
ating their  contents  of  spores.  These  cause 
the  continuously  renewed  attacks  of  rot 
throughout  the  season. 

This  current  propagation  of  infection  can 
be  best  met  by  capturing  the  inlected 
l>erries  whence  it  starts,  and  as  supple- 
mental to  the  measures  of  wholesale  sup- 
pression adopted,  it  is  profitable. 

When  it  is  remembered  that  these  dam- 
aged grapes  must  be  clipped  from  the  ripe 
clusters  anyhow,  to  tit  the  fruit  for  market 
or  for  wine,  it  will  be  seen  that  the  labor 
requisite  for  this  may  be  expended  just  as 
-couomically  while  the  fruit  is  on  the  trellis 
Lis  after  it  is  harvested.  In  fact,  we  are 
paid  for  the  work  thus  performed  in  two 
\vays.  We  diminish  the  final  expense  of 
"grape  trimming."  while  suppressing  the 
initial  sources  of  renewed  infection. 

I  once  regarded  the  commencement  of 
rot,  iu  its  season,  and  the  recurrence  of  its 
attacks,  as  only  consequent  on  the  occur- 
rence of  rain. 

Drought  is  evidently  inimical  to  the 
fungus,  and  warmUi  and  moisture  favor  its 
development  and  infectious  energy  ;  yet  I 
have  this  year  had  proof  that  the  appear- 
ance of  the  epidemic  is  not  absolutely  de- 
pendent upon  the  actual  precipitation  of 
atmospheric  humidity. 

In  Southern  New  Jersey,  through  April, 
May,  June,  and  a  part  of  July,  drought 
was  intense.  Showers  of  rain  were  merely 
spatters,  few  and  far  between,  and  were 
followed  usually  by  a  temperature  too  low 
for  development  of  the  Phoma.  Under 
these  conditions  vineyards  in  Yineland  re- 
mained apparently  healthy. 

On  Tuesday,  July  7th,  my  vines  and  those 
in  the  vicinity  were  sprinkled  by  a  Ught 
shower.  The  weather  was  hot.  On  Fri- 
day, July  10th,  came  another  dash  of  rain, 
lasting  ten  minutes.  For  two  months  pre- 
vious to  these  dates  my  hygrometer  had 
shown  no  perceptible  sign  of  the  presence 
of  moisture  in  the  air.  Everything  was 
"dry  as  punk,"'  and  the  promise  of  a 
healthy  grape  crop  was  good. 

On  Saturday  afternoon,  July  11th,  I  found 
the  first  rot  in  my  vineyard.  The  next 
morning  several  of  my  neighbors  reported 
having  just  found  rot  on  their  vines. 

I  learned  that  these  two^showers  of  rain 
had  extended  but  half  a  mile  south  of  my 
farm,  so  I  resolved  to  avail  myself  of  this 
chance  to  study  the  relation  between  rain 
and  the  Phoma. 

July  13th,  A.  M.,  I  visited  a  vineyard  a 
mile  south  of  my  place.  I  found  the  soil 
there  parched  and  dusty.  There  had  been 
no  rain  for  nearly  four  weeks.  Yet  the  rot 
had  appeared^there,  as  with  me,  on  July 
11th. 

And  80  through  the  whole  range  of  vine- 
yards inspected.  Everywhere  the  symp- 
toms of  grape  rot  had  manifested  themselves 
simultaneously. 

Perhaps  the  moisture  actually  precipi- 
tated in  my  vicinity  extended  its  influence 
elsewhere     hygrometiically.       I     had    no 


means  of  ascertaining  this,  and  my  obser- 
vations as  to  the  prime  cause  of  this  unani- 
mous debut  of  the  epidemic  leave  the  ques- 
tion still  in  doubt. 

Other  observations,  however,  made  dur- 
ing this  excursion  were  quit«  instructive. 

In  the  region  where  drought  was  persist- 
ent I  found  vineyards,  where  to  extirpate  a 
noxious  weed,  culture  through  June  and 
July  has  been  almost  continuous.  The 
vines  were  on  stakes,  and  twice  a  week  the 
cultivator  has  passed  each  way  through 
them,  stirring  up  the  dust,  and  with  it  the 
spores  of  the  Phoma. 

All  the  rotten  grapes  of  the  previous 
Summer  (when  these  vineyards  rotted  bad- 
ly) were  on  or  in  the  soil,  and  the  teeth  of 
the  cultivator  routed  them  up  efi'ectually, 
liberating  the  infectious  germs. 

Eot  first  sb-uck  the  vineyards,  as  it  did 
the  others,  on  July  11th  and  12th;  but  when 
it  struck  it  left  its  mark.  This  first  inva- 
sion of  the  Phoiyia  destroyed  three-fourths 
of  a  large  crop.  On  July  13th,  three  days 
after  the  first  appearance  of  the  disease, 
there  were  no  grapes  worth  harvesting  left 
upon  the  vines. 

Half  a  mile  distant  from  these  unfortun- 
ates stood  a  vineyard  where  the  disinfection 
which  I  have  indicated  has  been  practiced 
for  three  years.  It  was  loaded  with  fine 
fruit,  through  which  we  hunted  long  before 
we  could  find  a  rotted  grape.  That  vine- 
yard carried  its  crop  safely  Umaturity. 

I  am  not  so  sanguine  as  to  suppose  that 
these  attempts  at  a  suppression  of  the 
grape  rot,  which  I  have  found  so  satis- 
factory, will  be  invariably  successful.  Iso- 
lation of  the  vineyard,  where  such  protec- 
tion is  attempted,  is  important;  or,  at  least 
it  is  essential  that  adjacent  vineyards  be 
similarly  disinfected. 

My  vineyard  is  comparatively  isolated. 
My  neighbors,  disgusted  with  unsuccessful 
viticulture,  have  extirpated  their  vines. 

To  reach  me,  the  Phoma  spores  grown 
by  others  must  travel  through  the  air, 
They  will  so  travel,  and  the  stretch  of  their 
migration  will  depend  upon  favorable  at- 
mospheric conditions.  If  one  has  careless 
neighbors,  who  permit  all  of  their  parasitic 
nuisances  to  develop ;  and  if  coincident 
heat,  humidity  and  winds  favor  such  de- 
velopment, and  spread  the  infection  abroad, 
it  will  be  nest  to  impossible  to  contend 
succe&sfuly  against  the  grape  rot,  or  the 
pear  blight,  or  the  thistle,  or  the  potato 
bug. 

Oace,  in  Yineland,  during  a  spell  of  hot 
and  humid  weather,  when  the  grape  rot 
seemed  to  have  all  conditions  in  its  favor, 
its  infection  pervaded  the  atmosphere.  I 
proved  this  by  removing  from  the  paper 
bags  which  had  protected  the  clusters  of 
ripe  white  grapes,  exposing  them  subse- 
quently anywhere;  for  example,  out  upon 
a  roof,  at  the  expiration  of  two  days  they 
showed  the  speck  of  the  Phoma. 

At  such  times,  the  preventive  methods 
which  I  suggest  can  of  course  be  but 
partially  efficient ;  nevertheless  while  it  is 
certain  that  multitudes  of  the  rot  germs  are 
carried  from  place  to  place  by  the  winds,  it 
is  just  as  certain  that  myriads  of  them — 
the  vast  majority — rise  from  the  debris  of 
the  vineyard's  previous  crop.  Bury  this, 
and  you  have  disposed  of  the  main  column 
of  the  enemy. 

The  question  is  pertinent,  whether  the 
fungus  spores  buried  this  year  will  not  be 
unburied  by  next  year's  ploughing,  and 
then  be  destructive. 

It  seems  not  ;  for  our  disinfected  vine- 
yards continue  to  show  the  benefit  of  a 
previous  year's  treatment. 


Investigating  this  fungus,  microscopi- 
cally, it  will  be  seen  that  its  live  spores, 
placed  between  glass  slides  and  subjected 
to  warmth  and  moisture,  germinate  prompt- 
ly. They  must  similarly  respond  to  the 
same  influences  when  imbedded  in  warm 
and  moist  earth.  They  doubtless  germin- 
ate and  then  perish.  J 

A  great  objection  to  non-cultivation  is 
that  it  permits  growth  of  weeds,  and  in 
time  of  drought  this  growth  will  injure  that 
of  the  vine. 

Probably  a  smoothing  harrow  run  fre- 
quently through  the  vineyard,  to  keep  the 
surface  soil  pulverized,  will  serve  to  dis- 
courage the  weeds,  yet  will  not  greatly 
contribute  to  resurrection  of  the  Phoma. 
I  shall  try  it  next  year.  But  it  will  be  well 
to  avoid  harrowing  when  the  soil  is  so  dry 
as  to  rise  in  dust. 

An  interesting  problem  connected  with 
maladies  of  plants  yet  awaits  solution. 
The  problem  is  whether  or  not  we  can  so 
fertilize  or  medicate  the  plant  through  its 
roots  as  to  fortify  it  constitutionally  against 
disease.  There  is  reason  to  believe  that 
we  may  do  so.  The  varied  vulnerability  of 
varieties  of  the  grape  to  the  attack  of  rot 
and  mildew  proves  constitutional  resist- 
ance, and  warrants  the  theory  that  we  may 
artificially  strengthen  a  weak  constitution 
as  readily  as  weaken  a  strong  one. 

The  Ives  Seedling  grape,  as  we  know  it 
in  Yineland,  is  exceptionally  healthy.  With 
me  it  has  never  rotted  to  any  serious  ex- 
tent. Yet  right  in  my  vicinity  I  have  seen 
a  vineyard  of  Ives,  growing  upon  a  sandy 
knoll,  so  utterly  starved  that  its  fruit  rotted 
almost  totally.  It  was  apparent  that  the 
plants  there  lacked  some  element  of  health 
which  they  usually  obtain  from  the  soil. 
What  element?  Doubtless  one  or  other  of 
the  natural  antiseptics :  potash,  lime  or 
chlorine. 

In  Southern  New  Jersey  rots  and  mildews 
are  remarkably  prevalent ;  and  in  the  soil 
of  that  region  potash  and  lime  are  remark- 
ably deficient.  Where  I  have  applied  these 
elements  in  sufficient  quantity  to  the  entire 
root  system  of  plants,  I  have  found  after 
sufficient  lapse  of  time  that  these  plants 
and  theirproducts  were  manifestly  healthier. 

I  believe  now,  that  if  twenty  y^^ars  ago 
every  acre  of  Yineland's  vineyards  had  been, 
dressed  with,  say  a  ton  of  bone  dust,  half  a 
ton  of  potash,  two  hundred  bushels  hydi-ate 
of  lime,  and  fifty  bushels  of  salt,  and  if  all 
our  viticulturisls  had  been  as  careful  as 
this  year  I  was  to  squelch  as  much  as 
possible  all  the  manifestations  of  Phoma 
Vvicola,  damage  by  this  fungus  would  be 
quite  insignificant. 

I  purposed  also  in  this  paper  some  dis- 
cussion of  that  other  special  friend  of  the 
vine,  peronospora  vU'icola,  or  grape-leaf 
mildew ;  and  to  instance  observations  which 
lead  me  to  suppose  that  it  will  be  found 
greatiy  amenable  to  prophylactic  treatment, 
but  my  remarks  have  already  outgrown 
reasonable  limits. 

For  forty  years  I  have  been  more  or  less 
interested  in  grape  culture.  During  the 
last  ten  years  I  have  been  most  seriously 
concerned  in  experience  of  these  destructive 
epidemics  which  make  success  in  grape 
culture  so  uncertain.  It  might  be  supposed 
that  in  such  a  space  of  trial  one  would  have 
learned  something  positive  and  definite 
concerning  the  subject.  Much,  however, 
is  yet  in  doubt,  only  to  be  decided  by 
varied  and  exhaustive  experiments.  Even 
the  theories  seemingly  authorized  by  the 
observations  detailed  in  this  paper,  may  be 
erroneous. 
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Reco^'niloii 


Our  friends  in  the  Fresno  Viticultural 
and  Horticultural  Associiitiou  recognize  tlie 
Tnlue  of  a  journiil  like  the  Merchant 
guarding  and  advancing  their  interests,  and 
give  efiVct  to  their  good  wishes  in  a  very 
practical  way,  as  will  be  seen  by  the  follow- 
ing resolution : 

Official. 

''I'RE.s.so,  Cal.,  April  5,  188-1 .  (f 
^■Proprietor  S.  F.  .Mercuant.  —  Dear  Sir:  Below 
0  a  copy  of  the  minuter  of  the  last  meeting  of  the 

resno  Viticultural  and  Horticultural  Society  that  is 
of  interest  to  yourself. 

7i«oftJed— That  this  Association  recognize  the  San 
Fra.ncisco  Mbrcuam  as  one  of  the  best  or^'ans  of  the 
Viticultural  and  Horticultural  interests  in  the  State, 
an  exponent  of  their  views  and  aole  advocate  of 
their  interests,  and,  moreover  as  a  paper  which  has 
iiken  more  than  oidinar>' interest  in  the  prosperity 
of  Fresno  county.  We  a^'ree  to  ^ive  the  publisher 
our  liberal  support  while  tiiat  journal  pursues  the 
course  for  which  it  has  hitherto  beendlstimrulslied. 

Moreover,  we  sugKt'St  that  mamifacturers  and  deal- 
ers in  ai;ricult<iral  implements  and  other  merchandise 
who  wish  to  rail  our  attention  to  their  nooiis,  aid  us 
and  other  Viticulturista  in  maintaining  the  Sa.\  Fuax- 
ciBCu  Mkrciiaxt  on  a  sound  footinj^,  hy^ixin;;  it  a 
large  share  of  tneir  adverlisini:  patronage. 

Be  it  further  icflo/iwrf  tliat  the  Fresno  Viticultural 
nad  Horticultural  Society  tender  its  thanks  to  the 
Sa>~  Francisco  Mkrcham  for  past  fnvors. 

r.  F.  RIGGS,  Secretary. 


AuNtri«llnu    OrHiii;e8. 


Australian  oranges  have  been  delivered 
in  London  in  sound  condition,  and  found  a 
ready  sale  at  from  !?2(«  $2.50  per  half-box. 
The  fruit  was  shipped  as  ordinary  "stor- 
age," had  been  packed  two  mouths  and 
was  found  of  good  quality,  size  and  color. 
Each  half-box  contained  about  80  oranges, 
so  that  the  average  price  of  each  orange 
was  about  three  eeuts  whc-n  sold  at  auction. 
This  is  more  than  double  the  price  of  the 
fruit  when  sold  by  the  case  in  Sydney. 


The  New  York  Wine  and  Fruit  Grower, 
commenting  upon  an  article  which  appear- 
ed in  a  previous  number  of  the  Mkrchant, 
containing  the  following:  "  Mr.  Pohndorff 
is  also  to  be  congratulated  upon  having  at 
his  disposition  the  handling  of  such  wines 
as  those  of  Mr.  H.  W.  Crubb  of  Oakvillo," 
saya:  "  We  would  suggest  to  Mr.  Crabb  to 
duplicate  his  eflforts  iu  New  York  city.  V,\- 
have  seen  his  wines  and  can  say  that  they 
are  the  best  handled  aud  most  completely 
finished  wines  we  have  seen  in  the  Eastern 
market,  and  some  of  his  new  varieties 
compare  well  with  fine  imported  brands." 


The    Milk    Tree. 

That  curious  aud  useful  tree  named  by 
Humboldt  galiictodoiidrum  titile,  by  inndern 
botanists  claHSed  among  the  family'  of  the 
Artooarpeas,  by  the  Venezuelans  arbol  vaca 
and  arbol  de  la  leche,  simply  meaning  cow 
or  milk  tree,  which  is  one  of  the  beneficial 
products  iu  tropical  countries,  is  said  to  be 
capable  of  being  propagated  in  latitudes  of 
less  iiitt-nso  heat.  It  may  be  flurniised  that 
for  cirtnin  portions  of  California  the  accli- 
matization of  the  milk  tree  would  bi-  profit- 
able. Our  Agricultural  College  may  have 
made  its  trials  and  can  give  more  informa- 
tioq  about  these  suppositions.  A  few  in- 
dications as  given  by  a  botanist  of  Spaiu, 
who  strongly  urges  the  propagation  of  the 
tree  in  provinces  of  the  old  Kingdom,  which 
have  many  analogies  with  portions  of  Cali- 
fornia, may  be  of  interest  to  our  readers. 

The  tree  abounds  iu  the  forests  of  Vene- 
zuela up  to  several  thousand  feet  elevation 
and  seems  to  thrive  best  in  a  temperature 
of  from  75°  to  80°  F.  The  leaves  are  of  an 
oblong  shape  and  their  abundance  gives  an 
agreeable  aspect  to  the  tri-e  which  atttains 
ordinarily  a  height  of  from  50  to  90  feet. 
The  trunk  is  proportionate  to  its  height. 
The  roots  are  very  numerous,  crossiug  aud 
interlacing  each  other.  Heat  and  moisture 
are  the  elements  for  prosperity  of  the  tree; 
but  it  vegetates  iu  deep  soil  having  moisture 
in  its  subsoil  even  if  not  fertile  nor  hot. 
The  liquid  exuding  from  slits  made  is  white, 
slightly  viscous,  and  iu  its  taste  similar  to 
cow's  milk,  but  it  is  denser  than  the  latter 
and  less  sweet.  One  grown  up  tree  can 
provide  a  whole  family  with  the  necessary 
milk,  if  practising  the  incisions  frequently. 
The  life  of  the  tree  is  a  short  one,  seventy 
years  being  the  limit.  The  quantity  of 
juice  emitted  during  that  period  is  incalcul- 
able. 

Exposed  to  the  air  the  milk  coagulates 
soon,  forming  a  blackish  mass  coutainiug 
greasy  matter,  which  dissolves  at  106°  of 
heat.  It  resembles  beeswax  aud  is  euiploy- 
ed  for  candle-making.  The  resemblance  of 
the  juice  of  the  milk  tree  with  cow's  milk  is 
not  absolute,  for  the  former  contains  more 
cream  substance  thau  tht  latter,  and  be- 
sides an  azotate  of  fibriue  aud  albiimiue 
substance.  The  natives  of  Venezuela  make 
good  wax  of  the  tree's  milk.  Likewise, 
submitting  the  latter  to  fermentation,  an 
alcoholic  liquor  is  obtained.  The  wood  is 
fibrous  aud  strong.  Undoubtedly  indus- 
trial advantages,  besides  its  nutritive  quali- 
ties, may  be  derived  from  the  tree  which  it 
would  be  worth  introducing  iu  California. 


TIIK    TWIN     EVII^i. 
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l'tiaiupa{;nc    Mauufaclure. 


Barou  Babo's  Weinlauhe  contains  in  the 
issue  of  July  4  an  explanation  by  E .  Slusitz- 
ky  of  the  principles  of  Champagne  produc- 
tion. Valuable  information  is  given  about 
the  difl'erenceB  between  natural  Champagne 
which  improves  by  storage  aud  keeps  it.s 
sparkling  propi-rlies,  and  artificially  made 
Champagne  having  a  cai'bonic  acid  gas  ad- 
mixture. Mr.  Musitzky  has  invented  an 
improved  apparatus  which,  according  to 
his  assertion,  combines  the  two  methods  of 
Champagne  production.  He  claimi^  the 
best  results  from  his  iuvLution  and,  doing 
justice  to  the  methods  of  Rousseau,  Jau- 
nuy,  Maumeutj  and  Carpene,  maintains 
having  reached  to  some  degi'eo  at  least  the 
virtues  of  natural  Champagne  in  ihi-  prod- 
uct through  his  apparatus. 

Subscribe  for  the  Mkkcbant.  I 


In  a  little  waste-basket  pamphlet  adorned 
on  the  last  page  with  the  l>auk  advertise- 
ment of  R.  H.  MeUouald,  is  the  usual 
announcement  of  "Vinegar  Bitters,"  the 
alleged  only  remedy  for  dyspepsia.  It  is 
not  worth  while  to  take  notice  of  the  trash 
emanating  from  diseased  brains  of  water- 
abusers,  but  a  few  of  the  questions  and 
replies  for  Sunday  school  use  may  be  re- 
produced, in  order  to  see  with  what  ob- 
noxious and  contradictory  explanations  the 
rising  generation  is  poieoued.  It  will  ap- 
pear evident  to  any  man  gifted  with  common 
sense  from  such  samples  of  the  doctrines 
common  to  the  prohibitionista,  that  it  is 
not  only  uusafe,  but  a  crime  to  allow  in- 
struction of  youth  on  the  topic  of  temper- 
ance to  be  entrusted  to  such  people  who 
have  in  their  ranks  smart  busiuess  people 
who  utilize  their  opportunity  for  propaga- 
ting their  fabrications  of  drugs,  cheekily 
asserted  to  cure  the  disease  common  with 
dietetic  ignoramuses. 

The  advertising  catechism  begius  with 
the  following: 

1.  Q. — What  is  temperance  ? 
A. — Moderation  iu  all  things. 
No  fault  can  be  found  with  these  notes, 

but  it  would  be  desirable  that  the  prohibi- 
tionists could  include  their  own  way  of 
thinking  in  this  rule. 

2.  Q. — What  does  it  mean  when  applied 
to  temperance  people  and  societies  ? 

A.  —  Wholly  abstaining  from  the  use 
of  all  intoxicating  drinks  and  harmful 
drugs. 

If  moderation  means  total  abstaining, 
then  contradictions  are  simple  things  aud 
logic  seems  to  be  absent  when  such  people 
to  whom  moderation,  as  stated,  is  applied, 
stoop  to  arguing. 

G.  Q. — What  is  the  chief  result  of  fer- 
mentation ? 

A. — To  destroy  food  properties  and  to 
produce  hurtful  ones. 

Science  aud  practice  difl:er  from  the  ex- 
perience of  the  original  compounder  of 
Vinegar  Bitters.  If  his  concoction  has,  as 
its  name  implies,  vinegar  in  it,  then  he 
condemns  his  invention,  for  vinegar  is 
produced  by  acetic /erj/(e7i(rt(to)i.  Alcoholic 
drinks  having  been  explained  by  the  bright 
author  of  the  Catechism  as  being  made  by 
brewing,  fermentation  and  distillation,  he 
asserts  that  wines,  ale,  beer,  porter  and 
cider  are  first  brewed,  then  fermented. 

11.  Q. — Are  all  alcoholic  drinks  poison- 
ous ? 

A. — They  are  in  all  cases  more  or  less 
poisonous  or  intoxicating  which  is  really 
the  same  thing. 

Dyspepsia.  After  explaining  causes  and 
symptoms.  Treatment.  Eat  simple  food, 
rice,  milk,  corn  starch,  oatmeal,  brown 
bread,  with  a  moderate  quantity  of  meat. 
Eat  slowly  and  at  regular  periods,  chew 
your  food  well.  Aside  from  this,  you  need 
but  one  remedy,  aud  thai  is  ]'iinytir  Ji'itUrs. 
(This  is  the  gist  of  the  pamphlet.)  It  is  a 
clever  dodge  thus  to  make  it  popular.  But 
you  might  as  well  ascertain  first  from  men 
as  high  in  morals  as  yourself,  if  your 
vaunted  remedy  is  really  the  only  one.  A 
hundred  thousand  medical  men  in  grape 
growing  and  rational  wiue  consuming  coun- 
tries will  tell  you  the  truth,  which  you  fail 
to  toll,  that  pure  fermented  grape  juice 
which  thus  far  has  not  its  nourishing  qual- 
ities destroyed  by  fermentation,  is  in  its 
true  temperance   sense,   that   is   moderate 


use  at  the  table,  one  of  the  grandest  bless- 
ings of  Providence,  not  only  to  euro  a 
dyspeptic  constitution,  but  to  prevent  that 
evil  from  befalling  you. 

The    Pint    Idd. 


The  following  tale  is  translated  from  Dr. 
Bersch's  Wine  Journal  as  told  by  E. 
Bruneck:  In  the  times  of  Queen  Marga- 
reth,  famed  for  creating  the  Union  of  Cal- 
mar,  as  far  back  as  the  14th  Century,  it 
was  customary  for  lords,  knights  and  free- 
men on  their  travels  to  quarter  themselves 
with  their  followers  on  villages  and  farmers 
and  stay  as  long  as  the  victuals  of  their  un- 
willing hosts  lasted.  Defenceless  against 
the  armed  guests,  the  peasants  had  to  resign 
themselves  to  satisfy  the  exactions.  Many 
a  curse  followed  the  departing  guests;  many 
a  cry  was  uttered  throughout  the  land,  and 
at  last  was  heard  by  the  Queen. 

One  day  a  pretty  counti7-la8s  wished  to 
speak  to  the  ruling  lady.  Queen  Margareth 
ordered  that  the  young  girl  should  be  ad- 
mitted to  her  presence  and  asked  what  was 
her  desire.  With  tears  the  girl  gave  the  iu. 
formation  that  her  father,  farmer  Skolhild, 
formerly  well  to  do,  would  soon  be  a  beg- 
gar, as  a  number  of  nobles  with  their  arm- 
ed retainers  were  constantly  holding  high 
revels  at  the  farm,  thus  consuming  her 
father's  substance  and  getting  him  into  debt 
to  such  a  degree  that  he  could  not  satisfy 
his  creditors.  Just  now,  the  girl  concl  uded, 
a  host  of  nobles  are  revelling^at  my  father's 
house. 

The  Queen  inquired  for  all  particulars 
and  dismissed  the  girl  with  the  words: 
"You  have  not  in  vain  asked  for  justice. 
This  day  it  will  be  done,'' 

Ordering  a  troop  of  soldiers  to  follow  her, 
the  Queen  went  out  to  the  farm  of  Skolhild. 
In  a  forest,  near  the  farm,  the  soldiers  re- 
mained hidden  and  the  Queen  alone  enter- 
ed the  farm  house.  The  assembled  knights 
received  the  Queen  with  reverence.  Utter 
astonishment  at  the  unexpected  visit  was 
expressed  on  the  visages  of  the  Knights. 

"Truly,  you  are  well  entertained  here," 
the  Queen  said.  "  Skolhild  seems  to  know 
how  to  treat  his  noble  guests  well .  Therefore 
we  order  Skolhild  henceforth  to  give  enter- 
tainment to  every  one.  But  every  one  shall 
pay  him  for  it.  Y'^ou  are  his  debtors,  for 
you  have  not  paid  him  anything  for  years. 
Now  everyone  of  you  shall  pay  him  a  hun- 
dred silver  marks  damages  and  twenty 
marks  more  that  he  may  build  an  inn.  Be- 
sides, that  you  may  not  lack  entertainment 
wherever  you  travel,  I  have  sent  heralds 
all  through  the  land  to  proclaim  my  order 
for  the  institution  of  inns.'' 

The  gentlemen  were  puzzled  and  venttired 
protestations,  but  seeing  the  Queen  firm, 
prepared  for  departure.  "Stop!"  the 
Queen  commanded,  "you  remain  aud  obey 
first  !"  The  appearance  of  the  soldiers  of 
the  Queen  gave  force  to  her  words.  The 
nobles  submitted.  One  of  them  was  sent 
for  the  money  aud  the  others  remained  as 
hofilages.  Skolhild  was  enabled  to  pay  his 
dtbts  and  his  inn  was  remunerative  hence- 
forth. Thus  iu  the  whole  northern  lands 
iuus  became  the  rule  where  people  for  pay 
found  sht-lter  and  food.  The  Queen's  com- 
mand for  the  protection  of  these  institutions 
was  that  for  forced  hospitality,  such  as  the 
nobles  had  been  practising  for  ages,  tenfold 
the  value  of  the  entertainment  wits  to  be 
the  fine.  _ 

The  attention  of  wine  makers  out  of 
employment  is  called  to  Dr.  Stillman's 
advertisement,  which  they  might  find  it  to 
their  advantage  to  answer. 
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MK.   w»rraioRe*s   reti'kn. 

Mr.  Charlts  A.  WVtmore,  Cbitf  Execu- 
tive Officer  of  the  State  Viticnltunil  Coni- 
mission  of  Californin,  rttmiifd  yt-sterdriy 
from  Wrtshiiigton.  Since  Mr.  "Wi-tmore's 
depnrture  he  has  successfully  establishttl  n 
Nntiunnl  Viticultnral  Association,  the  first 
meeting  of  which  wns  iutd  in  "Wnshington. 
He  hiis  been  recognizid  as  the  Kader  of 
the  viliculturnl  industrit  s  in  the  ruited 
States  by  his  unanimoos  cli-etion  as  Presi- 
dent of  the  Xational  Association.  This  is 
no  slight  honor  and  we  iu  California  should 
feel  proud  of  the  compliment  that  was  paid 
to  our  rtpreseutative  and  which  he  so 
thoroughly  dest-rvt  d. 

Iu  the  matter  of  the  Wine  Bills  before 
Congress,  Mr.  Wetmore  has  also  done  much 
for  our  cause.  It  is  true  that  th- y  hav* 
not  become  law,  but  the  Swcet  Wiiu-  bill 
pass-d  the  Senate  whieh  is  more  ihan  can 
htf  said  of  90  pt- r  cent  of  the  other  measures 
presented  for  legislation.  Moreover,  ther< 
are  good  prospects  for  its  future  success. 
In  other  respects  the  importiiuce  of  th. 
industry  has  been  prominently  placed  be- 
fore the  whole  country.  It  has  be^u  pre- 
claimed  as  a  national  industry  and  oue  thai 
ranks  in  the  foremost  place  among  oui 
other  industries.  "We  claim,  and  are  now 
in  a  position  to  claim,  legislation  for  the 
furtherance  of  our  cause  and  for  our  pro- 
tection. It  seems  strange  that  protection 
should  be  needed  in  an  honest  business 
from  our  fellow-citizens.  But  such  is  the 
case.  The  honest  wiue  maker  has  to  com- 
pete with  the  dishonest.  His  pure  products 
have  to  be  placed  in  competition  with  cheap 
adulterations  aud  vile  concoctions  that  are 
manufactured  at  half  the  price  of  the  genu- 
ine article.  If  the  honest  man  cauuot 
obtain  the  protection  by  law  that  he  should 
be  able  to  claim  from  his  country,  then  he 
mast  stoop  to  the  deceits  and  swindWug 
methods  of  the  fraud  with  whom  he  has  to 
compete,  or  else  go  out  of  the  business. 

So  far  legislative  protection  has  been 
d-'iiied  the  honest  wiue  makers  of  this 
country,  but  their  claims  and  demands  for 
protection  have  made  themselves  heard 
throQghout  the  length  and  breadth  of  the 
land  with  no  unci  rtaiu  sound.  And  this  is 
almost  entirely  due  to  the  individual  efforts 
of  ilr.  Wetmore  who  has  labored  unceas- 
ingly, day  and  night,  for  many  months,  in 
the  interests  of  the  viticultural  industries  of 
America.  He  has  achiev  -d  a  degree  of 
success  that  few  men  could  reach  because 
there  are  but  few  meu  who  have  the  power, 
inclination  or  adaptability  for  the  work 
that  he  has.  He  had  a  good  and  just  cause 
to  work  for  aud  he  has  done  the  best  he 
possibly  could  for  that  cause.  He  has  by 
no  means  come  back  to  us  defeated  ;  the 
eud  he  is  working  for  will  be  attained  be- 
fore long,  and,  in  the  meantime,  he  deserves 
aud  is  fully  entitled  to  receive  commenda- 
tion at  the  hands  of  all  Californians,  besides 
a  much  needed  rest  from  his  work.  Our 
political  representatives  at  Washington  have 
rendered  good  ■service  in  our  wine  fight, 
but  the  brunt  of  the  battle  has  fallen  upon 
Mr.  Wetmore  almost  single-handed.  Let 
as  all  with  one  accord  thank  him  cordially 
for  his  efforts  in  the  past  and  wish  him 
every  success  in  his  efforts  in  the  future  : 
V!e  can  do  more  than  this;  we  can  all  assist 
him  by  using  our  individual  influence  in 
one  direction  or  another  so  as  to  lighten  the 
coming  straggle,  and  thus,  iu  a  slight  man- 
ner, prove  to  him  that  his  work  through  the 
difi&culties  encountered  is  fully  appre- 
ciated. 


OVR    HAWAIIAN     TKADi:. 

The  export  movement  from  Sau  Francis- 
co to  the  Hawaiian  Islands,  as  shown  by 
the  figures  for  July,  supplied  by  Consnl- 
Geut-ralD.  A.  McKinley,  continues  to  main- 
tain the  average  of  trade  for  the  present 
year.  The  lumber  shipments  from  the 
Sounds  also  make  a  good  showing,  with 
prospects  of  a  continuance  for  the  present 
month,  as  four  vessels  are  now  loading 
lumber  there.  The  total  for  July  was 
slightly  less  than  that  for  the  previous 
mouth,  yet  it  exceeded  by  $11,000,  what  is 
considered  the  general  average  of  ?"250,000 
u  mouth.  As  is  usual  the  bulk  of  the  ship- 
ments Were  goods  from  the  United  States, 
that  are  admitted  free  iu  accordance  with 
the  terms  of  the  Keciprociiy  Treaty.  The 
exports  for  July  were  as  follows: 
AdniitteJ—  Value. 

Krte  l»y  Treaty S19.S.'J.Mi  7<! 

I'litiattle  61.*irj  SO 

Krou  t>y  Civil  Cchio -I,ln2  9U 

Total S-_*oS,97J  5_' 

The  quantity  of  lumber  shipped  from  the 
Sounds  exceeded  1,500,000  feet  and  was 
valued  at  $15,058.28.  In  this  connection 
it  may  be  iuterestiug  to  note  the  prospect.s 

•f  steam  communication  being  established 
D^^-tween    Port    Townsend    and    Honolulu. 

L'uis,  it  is  considered  in  some  quarters,  will 
■ibortly  be  accomplished  when  the  Northern 
Pacific  Railroad  completes  the  Cascade  Di- 
vision to  Tacoma,  and  when  the  Union 
Pacific  extends  a  branch  from  Portland  to 
Port  Townseud.  This  would  enable  direct 
shipments  of  hat,  vats,  barley,  wheat  and 
potatoes  from  the  north  at  possibly  cheaper 
rates  than  they  can  be  shipped  from  San 
Francisco  to  Honolulu,  by  the  saving  of 
the  extra  freights  to  this-  City.  If  such  a 
coudition  of  affairs  be  brought  about,  it 
will  prove  .of  great  benefit  to  Port  Town- 
send  and  the  neighboring  districts,  but  will 
as  surely  be  another  blow  at  the  commerce 
of  San  Francisco  as  the  main  distributing 
center  on  the  Pacific  Coast. 


THE    WINE     BILLS. 


We  have  received  the  telegraphic  news 
conveying  the  latest  information  as  to  the 
fate  of  the  wiue  bills.  While  regretting 
that  they  have  not  become  law  we  can  only 
hope  for  the  best  in  the  future,  and  we 
should  not  relax  our  efforts  to  ensure  suc- 
cess. 

Taking  advantage  of  the  presence  in  this 
city  of  Hon.  William  McKinley,  Jr.,  a  mem- 
ber of  Congress  from  Ohio,  we  asked  his 
opinion  as  to  the  prospect  of  the  wine  bills 
in  which  the  Californian  people  are  so 
tuuch  interested. 

Mr.  McKinley  said  that  the  Sweet  Wine 
Bill  had  passed  the  Senate,  and  he  was  in- 
clined to  thick  that  it  would  pass  the  House 
at  the  nest  Session  of  Congress.  "Your 
people  on  the  ground,''  said  Mr.  McKinley 
"were  very  active  and  intelligent  in  their 
efforts  to  secure  the  passage  of  the  Green 
Bill,  as  well  as  the  Sweet  Wine  Bill.  The 
former,  in  my  judgment,  is  not  so  likely  to 
pass  as  the  latter,  and  its  passage  will  be 
met  with  some  opposition  in  the  House. 
What  the  result  will  be  I  cannot  predict. 
The  passage  of  the  Oleomargarine  bill, 
however,  would  indicate  a  disposition  on 
the  part  of  Congress  to  suppress  frauds  iu 
manufacture,  and  compel  every  product  '.o 
sail  under  its  own  flag." 

It  will  be  seen  from  Mr.  McKinley' s  re- 
marks, that  there  is  evidently  some  power- 
ful opposition  to  the  Green  bill  against  the 
mautifacture  of  Spurious  Wines.  The  prof- 
its resulting  from  the  manufacture  aud 
sales  of  these  adulterations,  are  probably  so 
enormous  that  those  interested  will  not  re- 
linquish their  opposition  without  a  very 
hard  struggle.  But  the  butter  men  having 
been  successful  against  frauds,  the  wine 
men  have  now  a  precedent  established  upon 
which  to  work  and  to  base  their  own  just 
cl-iimB.  I 


*BKIXG    ANOTUER     LABEL.*' 


Mark  Twain,  in  his  "Tramp  Abroad,'' 
describes  an  occurrence  that  is  lifelike  in 
its  resemblance  to  the  adaptability  of  so- 
called  California  wine  houses  in  filling  the 
demands  of  their  customers. 

He  said  "Mr.  X  had  ordered  the  dinner 
and,  when  the  wine  came  on,  he  picked  up 
a  bottle,  glanced  at  the  label,  and  then 
turned  to  the  grave,  the  melancholy,  the 
sepnichral  head  waiter,  and  said  it  was  not 
the  sort  of  wine  he  had  asked  for.  The 
head  waiter  picked  up  the  bottle,  cast  his 
undertaker-eye  on  it,  and  said:  '  It  is  true  ; 
I  beg  pardon.'  Then  he  turned  on  his 
subordinate  and  calmly  said,  *  Bring  an- 
other label.'  ** 

"At  the  same  time  he  slid  the  present 
label  off  with  his  hand  and  laid  it  aside  ;  it 
had  been  newly  put  on,  its  paste  was  still 
wet.  When  the  new  label  came,  he  put  it 
on;  our  French  wine  being  now  turned  into 
German  wine,  according  to  desire,  the  head 
waiter  went  blandly  about  his  other  duties, 
as  if  the  working  of  this  sort  of  miracle  was 
a  common  and  easy  thing  to  him.''  , 

"Mr.  X  said  he  had  not  known  before 
that  there  were  people  honest  enough  to  do 
ibis  miracle  in  public,  but  he  was  aware 
that  thousands  upon  thousands  of  labels 
were  imported  into  America  from  Europe 
every  year  to  enable  dealers  to  furnish  to 
their  customers,  in  a  quiet  and  inexpensive 
way,  all  the  different  kinds  of  foreign  wines 
they  might  require." 

The  only  difference  between  the  Euro- 
pjran  waiter,  described  by  Mark  Twain,  and 
our  American  bottlers  is,  that  the  latter  are 
not  so  honest  as  the  former  and  will  not 
"bring  another  label"  before  the  eyes  of 
the  consumers.  It  is  the  sly  deception 
practised  iu  this  country  that  tends  to  in- 
jure the  California  genuine  wine  business. 
If  our  frauds  were  as  honest  as  the  above 
described  fraud  there  would  be  less  diffi- 
culty in  uailiug  the  cheats  and  makiug  the 
punishment  fit  the  crime. 


Early     Bearing-    Seeilliuss. 

The  procedure  of  Monsieur  Salamon  of 
Thomery,  to  bring  seedlings  ra]>idly  into 
bearing  is,  according  to  the  Italian  wine 
journal,  simply  this:  The  grape  seeds  are 
put  in  a  fiat  vessel  in  which  good  earth  is 
mixed  with  concentrated  manure.  This 
vessel  is  to  be  placed  in  a  hot-bed  or  hot- 
house, having  light  through  glass  windows 
admitted  and  the -temperature  is  to  be  kept 
for  8  davs  at  60°,  thereafter  it  is  to  be  rais- 
ed to  70  and  gradually  to  85°.  When  the 
plants  form  the  third  leaf,  they  are  put 
into  small  vessels  of  8  centimetres  and  con- 
tinued to  be  cultivated  at  the  same  temper- 
ature. Three  weeks  later  put  the  plants 
into  larger  pots.  When  the  plants  reach  a 
height  of  2  feet,  prune  them.  Prune  them 
again  when  they  are  6  to  9  feet  high.  The 
third  year  these  vines  fruit. 


The  Austrian  Consul  at  St.  Gallen,  re 
ported  the  following  figures  as  those  of  the 
imports  of  wines  into  Switzerland  in  1884 
From—  Hectoljtrfa. 

France 2r>fi.923 

Italy V29,4  72 

Austrii  Hungary 83,3H9 

Germany 54.yi:J 

Spain 13,1  i4 

Fortu^al... 1,595 

Utht:r  L'ouDtritfS 1,650 

551,036 

Or  14,556,000  gallons.  This  quantity  for 
consumption,  additional  to  the  home  crop 
in  Switzerland,  is  surprising  in  so  small  a 
nation  as  the  Swiss. 


OKAPES    AT    SANTA    ANA. 


Editor  Merchant;— Our  vineyards  early 
in  the  season  gave  promise  of  a  large  and 
fine  crop.  We  have  had  no  blight,  mildew 
or  insect  pests.  Most  varieties  are  still 
healthy  and  will  give  a  fair  yield.  Mnscata 
around  Santa  Ana,  Tustin  and  Orange  are 
specially  fine.  Of  wiue  grapes  all  are  do- 
ing well  except  the  Mission,  but  Mission 
form  80  large  a  part  of  our  vineyards,  that 
this  exception  is  a  matter  of  importance. 
Mataro,  Grenache  and  Carignan,  grafted 
on  old  stocks  in  1885  are  bearing  heavily. 
Malvasias  are  healthy  aud  well  set  with 
fruit  which  is  already  ripening.  But  ita 
tendency  to  rot  and  its  poor  quality  make 
it  a  grape  not  to  be  desired. 

The  Mission  is  commencing  to  die  out. 
Many  vines  that  started  well  this  spring 
and  set  an  abundant  crop  have  dried  up. 
The  leaves  have  a  sickly  look,  the  canes 
have  ceased  to  grow,  and  the  grapes  at  the 
size  of  bird  shot  or  peas  have  withered. 
The  vines  thus  affected  are  not  in  any 
particular  locality  in  the  vineyard,  but 
scattered  all  through,  here  and  there  one  or 
perhaps  two  in  a  place.  Distance  of  plant- 
ing age  of  the  vines,  soil,  cultivation  or 
pruning  seem  to  make  no  difference.  Tines 
planted  at  6  feet  or  8  feet,  3  years  old  or  15 
years  old,  those  well  or  badly  cultivated  on 
sand,  gravel,  loam  or  clay  are  all  the  same. 
The  average  of  Mission  vines  thus  affected 
is  probably  5  per  cent.  A  few  went  the 
same  road  last  year  but  not  enough  to 
create  alarm.  The  conclusion  of  vineyard- 
ists  is  that  this  grape  is  slowly  but  surely 
dying  out.  The  writer  has  within  a  few 
days  examined  a  great  number  of  vineyards 
in  this  vicinity  and  found  the  same  state  of 
things  in  all.  Malvasia,  Burger,  Muscat, 
Sultana  and  Franken  ail  right,  perfectly 
healthy,  but  the  Mission  invariably  as 
above  described.  No  one  can  explain  the 
cause  of  this  decadence.  The  roots  have 
been  examined  and  are  apparently  all  right. 
Besides,  at  the  1st  of^May  of  this  year,  I 
went  over  5  acres  of  Mission  vines  and 
found  a  great  number  that  had  not  started. 
These  I  cut  off  4  inches  below  the  surface 
and  grafted  them  to  Grenache.  These 
have  made  a  fine  growth  aud  are  among  my 
most  thrifty  grafts.  Say.  Mr.  Editor,  is  it 
good  or  bad  viticulture  to  use  the  Mission 
stock  for  grafting,  knowing  what  we  do  of 
its  diseased  condition  ? 

Iu  January  last,  I  procured  from  Drnm- 
mond  of  Glen  Ellen,  cuttings  of  Gros  Man- 
cin,  St.  Macaire  aud  Tannat,  These  I 
grafted  on  o-year-old  Malvasia,  and  nearly 
every  one  lived  and  has  made  an  enormons 
growth.  My  ueigtbor  Mr.  McClay,  who 
by  the  way  is  a  subscriber  to  the  Mebchast, 
and  an  excellent  vineyardist  and  wine 
maker,  procured  from  Crabb  of  Oakville, 
cuttings  of  Pinot,  Clairette  Blanche,  Tan- 
nat and  Cabernet  Sauvignon,  which  he 
planted  as  cuttings  to  the  number  of  aboat 
500,  nearly  every  one  of  which  has  grown, 
making  a  perfectly  even  and  thrifty  stand 
of  plants. 

So,  Mr.  Editor,  yon  see  that  we,  away 
down  here  in  this  dark  comer,  intend  to 
have  some  of  the  choice  wine  stocks  of 
Kapa  and  Sonoma;  and  when  Providence 
in  its  inscrutable  ways  shall  see  fit  to  re- 
move from  our  midst  the  last  vestige  of  the 
old  Mission  vine,  we  will  have  a  better  wine 
wherewith  to  treat  our  friends  and  our- 
selves. The  men  who  take  and  read  the 
Meechant  are  the  pioneers  of  viticultnral 
improvement . 

B.  H.  TwOMBLXt 
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A  VIHIT  TO  MAN  #OME. 


The  second  niumal  exhibit  of  tho  fruit 
aud  vine  proJucts  of  Snntn  Clara  County 
opened  on  August  9th,  under  very  promis- 
ing circuuistttnceR.  It  wfts  well  attended, 
in  fact  crowded,  the  music  aud  evening  en 
tertninmouts  being  of  a  very  high  order. 
The  Building,  (a  new  stmcturo  erected  ex- 
pressly for  this  purpose,)  was  handsomely 
decorated.  One  piece,  a  G.  A.  K.  badge, 
12  by  7  ft.,  was  made  of  colored  pampas 
grass,  with  the  exception  of  the  eagle  which 
was  of  natural  colored  grass  from  tlie  Santa 
Cruz  ninnntains.  By  a  very  skillful  man- 
ner of  using  the  lighter  and  darkir  grasses 
for  the  purpose  of  shading,  the  eagle  looked 
so  lifelike  that  the  observer  was  almost  sur- 
prised that  it  did  not  suddenly  fly  off  with 
the  stars  and  stripes,  which  it  held  in  its 
taloufl.  By  its  side  was  a  shield,  eight  by 
five  feet,  on  which  were  stripes  of  black 
velvet,  containing  the  names  of  every  State 
and  Ten-itory  in  the  Union;  the  lettering 
and  border,  (an  entUess  chain  of  links,)  was 
made  of  the  corn-tassel,  and  was  a  very  art- 
istic piece  of  work. 

Ceres  was  portrayed  by  a  young  lady 
riding  in  a  chariot,  covered  with  nearly  130 
difterent  kinds  of  grain  seeds;  in  the  ifeuter 
of  the  car  was  a  cornstalk  13  ft.  high,  aud 
surrounded  by  sheaves  of  barley,  oats, 
wheat  and  other  cereals. 

The  goddess  Flora,  was  seen  as  a  figure 
standing  upon  a  floral  pedestal,  resting  up- 
on a  carpet  of  roses.  The  height  of  this 
work  was  about  20  ft. 


A  miniature  clipper  ship,  with  her  decks 
heaped  with  grapes  and  fruits,  about  to  sail 
oiifof  thedolden  Gate,  represented  Pomona. 

The  fruit  exhibited  was  of  good  quality, 
and  considering  the  earliness  of  the  season, 
it  makes  an  excellent  representative  display. 
Among  the  many  who  deserve  special  men- 
tion, wo  noticed  the  following:  Mr.  \Vm_ 
Beauchamp.  Moorpack  apricot,  8  inches  in 
circumference;  Mr.  A.  M.  Ogan  showed  an 
ear  of  corn  14  inches  in  length;  Mr.  B. 
Griswold,  very  large  pears  aud  apples.  The 
oranges  and  lemons,  from  A.  J.  Fowler  of 
Evergreen,  are  of  fine  quality,  lie  also  ex- 
hibited some  blackberries,  which  averaged 
1%  inches  long,  and  we  learned  that  he  has 
also  been  very  successful  with  bis  almonds. 
Other  exhibits  will  be  noticed  later. 

We  are  pleased  to  acknowledge  the  cour- 
teous treatment  we  received  at  the  St. 
James  Hotel,  during  our  visit  to  San  Jose. 
It  is  a  very  neat  and  well  kept  house,  pro- 
vided with  every  possible  comfort  and  lux" 
ury.  The  propiietor,  Mr.  Tyler  Beach, 
personally  superintends,  and  visitors  will, 
at  all  times,  find  him  a  very  kind  and 
obliging  host. 


The  State  Viticultural  Commission  has 
received  a  valunble  pamphlet  entitled  "The 
Olive  and  its  Products,"  by  Lewis  A.  Ber- 
nays,  F.  L.  S.,*  Vice-President  of  the 
Queensland  Acclimatization  Society  of  Aus- 
tralia. The  book  is  a  treatise  on  the  habits 
cultivation  and  propagation  of  the  tree,  and 
upon  the  manufacture  of  oil  aud  other 
products  therefrom. 


THE    PAUI^    O.    BI^RNH    WINERY. 


The  Paul  O   Bums  Wine  Go's,  winery  at 

San  Jose,  was  visiterf  by  a  representative  of 
the  Mkbcuant,  and  Mr.  Paul  O.  Burns 
himself  kindly  devoted  some  of  hit*  time  to 
showing  us  "  over  the  place.''  The  winery 
is  situated  (m  the  corner  of  7th  and  William 
streets,  and  is  easy  of  aeceas,  over  very 
good  roads  from  the  busini-ss  j^ortion  of 
San  Jose.  The  still,  one  of  the  liirgest  and 
finest  in  the  State,  is  capabl.t  of  distilling 
COO  gallons  in  12  hours,  uud  wiis  erected  at 
a  coHt  of  over  ?1,000.  In  the  cellars  there 
are  200,000  gtiUous  of  wiue  stored.  Sixteen 
new  casks  of  ii  capacity  each  of  2,500  gal- 
lons will  be  added  to  the  cellar  shortly. 
The  bottling  department  is  very  syshniulic- 
ally  ai ranged  aud  well  conducted.  The 
cleaning,  tilling  and  corking  machines  are 
of  tile  most  improved  pattern,  and  are  very 
ingenious  devie*  s.  There  is  a  force  of  25 
men  employed  at  the  winery,  and  5  travel- 
ers, and  with  the  present  prospect  it  will 
not  be  long  before  the  company  will  have 
to  increase  the  unmber  as  they  are  barely 
able  to  keep  up  with  their  orders.  During 
our  visit  they  were  just  finishing  an  ordtr 
for  two  car  loads  to  be  delivered  in  Chicago. 
The  case  wine  in  the  othce  presents  a 
handsome  appearance  from  its  lables.  A 
very  good  way  to  prevent  the  wine  being 
tampered  with  was  noticed  in  the  mode  of 
preparing  thy  bottles  for  sale,  by  pbicing  a 
netting  of  wire  over  the  cork  and  soUiering 
it  at  the  bottom,  thus  rendering  it  imijossi- 
ble  to  open  the  bottle  without  breaking  the 
wire.  Among  the  many  good  wines  were 
specially  noticed  some  very  fine  samplts  of 
old  Port,  Sherry,  Burgundy,  Angelica  and 
Brandy  made  ebclusively  from  the  best 
foreign  varieties  of  grapes.  Their  Black- 
bt-rry  brandy  also  is  very  good,  and  is  made 
from  pure  blackberry  juice. 


Our  VfueyHniM  Abroad. 


The  Viticultural  Commissions  has  re- 
ceived from  M.  Chas.  Joly,  the  Vice  Presi- 
dent of  the  Horticultural  Society  of  Franco, 
a  pamphlet  containing  several  views  of 
Californiau  vineyards.  These  views  were 
taken  by  Mr.  Tober  of  this  city,  and  were 
sent  to  Mr.  Joly,  who  has  reproduced  them 
in  his  iiamjihlet,  together  with  a  short  de- 
scription of  each  view.  Accompanying  the 
pamphlet  was  the  following  letter: 

Fakis,  July  14,  18HG. 
De'ir  Sir: — I  beg  to  send  yon  a  few  copies 
of  tlie  notes  I  made  out  with  some  of  the 
phtttographs,  which  you  have  been  kind 
enough  to  send  me.  I  take  this  occasion  to 
thank  you  again  for  many  favors. 

Chas,  JoLy, 
To  President  Haraszthy,  State  Viticultural 
Commission,  California. 


Mr.  T.  D.  Cone,  agent  for  the  Yaryan's 
vacnuni  distillntion  apparatus,  was  in  the 
city  this  week.  He  has  lately  put  up  a 
snlfstantial  building  near  Sacramento  find 
will  commence  condensing  grape  must  at 
the  end  of  this  month.  Mr.  Cone  expects 
next  year  to  put  up  sevevnl  machin*  s  in 
different  parts  of  the  State.  The  grapes 
that  he  will  use  this  year  will  come  from 
the  Natoma  Vineyard. 

Senator  Stanford  has  sent  to  the  Gennan 
Land  and  Cattle  Co.  a  quantity  of  seeds  for 
distribtition,  which  will  be  sent,  free  of 
charge,  to  any  one  applying  for  them.  Ad- 
dress German  Laud  and  Cattle  Co.,  123 
CaUforuia  street,  San  Francisco,  Cal. 


In  the  Santa  Clara  Valley  there  are  l,0OC 
acres  of  land  devoted  to  the  production  of 
garden  seeds  for  the  Eastern  market. 
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The  attention  of  Wine-Growers,  and  all  others  interested,  is  called  to  the  powerful 
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THE     CHEAPEST    IN     THE     MARKET. 

A  French  invention,  and  now  for  the  first  time  introduced  in  the  United  States-    This  press 

is  patented  in  France,  Belgium,  Germany,  England,  Italy,  Norway,  Sweden, 

Denmark  and  the  United  States. 


Price  List  at  San  Francisco. 
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Having  secured  the  entire  right  (or  the  United  States, 
we  take  pleasure  in  introducing  this  Witic  Tress  to  the 
American  public,  telievinn  it  superior  to  any  other  press 
now  in  use. 

It  will  be  to  the  advantORe  of  Wine  Manufacturers  to 
study  carefully  the  following  merits,  which  we  claim  it 
possesses : 

First  — By  an  ingenious  mechanical  application,  the 
"power  of  reistani-e"  can  h«  reduced  to  a  oiinimum,  and 
with  a  single  effort  three  or  (our  times  more  power  can  be 
obtained  than  with  any  other  press  known  at  this  day. 

Second— U  dooa  the  work  more  rapidly,  and  with  less 
labor. 

Third— It  is  cheaper  than  any  other  first-class  wine  preae 
in  the  market. 

t'ourth^H  haa  no  complicated  devices,  is  so  extremely 
simple  in  construction  and  easily  operated,  that  a  child  o( 
ten  years  can  work  it. 

Fi/th~lt  is  made  of  the  best  materials,  and  by  its 
simpli.;ily  not  liable  to  get  out  of  order. 

Sijrth — All  parts  arc  interchangeable,  consequently  any 
part  lost  or  injured  can  be  replaced  at  liitio  sxpcnse. 

Heventh—lt  will  extract  the  largest  percentage  of  liquid. 

Eiijhth—\l  ia  built  on  the  ratchet  principle  and  the  lever 
can  be  worked  in  a  six-foot  space. 

Tliis  press  is  not  an  experiment,"  having  been  uboI 
several  s«\sons  in  the  wine  districts  of  France  and  (Jcmiany, 
as  will  be  seen  from  the  testimonials  attached  to  the  circular 

Allpr  trini  tht-*  ProMS  may  be  re(iirue«l  U> 

lis  jl'  f«»r    any    r4>nHounble    cnnsi'    uo(    satlif 

'^~:   factory,   nn    -wv   arc    <inli<ifi(Hl    I'roni    our    ox- 

"^      |K>rifii(-«'    lliat    iMirlios  tliat    linvo   once  nMed 

^   iheiii  will  no!  al  Icrnards  <lo  nliboiit  (hom. 

For  any  further  information  apply  to 


PRESS. 

A.    PARE,  PARE   BROTHERS 

Care  of  F.  W.  KROCH  &  CO.,  g^^^  AGENTS  FOR  THE   UNITED  STATES, 

Manufacturers    of  Windmills,    Tanks,    Etc,  ^^    , 

.■SI  BriiK'  Nirorl,  »>Hn  Frantixcu,  t»l.  .^    ^  -^  > 

N.  B.— The  Press  can  be  seen  in  operation  at  Factory  of  Krogh  &  Co.    above  named   where  orders  will  oe  received. 


BEAXCH  OFFICE, 
71    lloiior«>    Ituildfns, 

204  Dearjiorn  Street, 
chicago.  ill 
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CALIFORNIA 
WINES    AND    BRANDIES, 


San  Francisco, 

121  Market  Street. 


Astoria,  Oregon, 

Flavel's  WLarf. 


CMcago,  111. 

91  Michigan  Avenue. 


New  York, 

i71  Hudson  Street. 


London, 
4  Bishopsgate  St., 


within  E.  C. 


Liverpool, 

54  Drury  Buildings. 


^/Vu.  T.   Coleman   &   Co. 


71  Hudson  Street 


New  York  City. 


ALSO   AGENTS   FOR 

ALCOHOL    WINE    AND    SPIRITS. 
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Water    niitl     Toolhplrfc*. 

ThtTO  is  ftlwiiys  some  crauk  or  fool  m 
worse  at  hand  to  btap  lidiculf  ua  this  Nft- 
tiou  wbeuevff  contact  with  uittious  of  civi- 
lized ways  of  livin^i  is  tht'  subject.  In 
looking  at  Ibe  State  that  Sent  Stuator  Lhiir 
to  fight  for  tht)  iutfitsts  of  bis  section,  I 
find  Niw  Hampsbirt'  nuuu  d.  This  may  tx- 
plaiu  the  pennywise  pulicy  of  the  St-uiitor 
ingratiating;  himi^tlf  in  the  backwood — 
water  fanatics,  wbt-reby,  as  bis  stupid  mo- 
tion has  found  willing  brays  of  ay.s  in  the 
Senate,  certainly  the  gniud  foolish  n-siilt 
of  criticism  of  Amtrlcan  uariowmiudtdu'  ss 
bus  been  reacbc-d.  No  cent  to  be  spi-nt  fur' 
any  liquid  slronger  than  water,  and  instead 
of  a  cigar  give  your  gutsts  a  tootlipick,  this 
was  what  the  arch-eneiuy  of  a  glass  of  wine 
(in  public)  roquest'-d  of  the  legislators  in 
relation  to  the  Btiihuldy  cehbratiou.  Poor 
Senator  Blair — ft  Frenchman  cbitfly,  but 
really  every  man  educated  in  the  ways  of 
n-fined  and  hygienic  nutrition  considers 
your  dinner  with  ice-wnter  or  cotifae  or  milk 
a  paupers  dinner,  and  he  will  rather  allow 
you  to  preserve  your  dyspepsia  tbert-by, 
and  content  himself  with  a  piece  of  bread 
and  cheese  and  have  his  glass  or  two  of 
light  claret,  for  without  the  modicum  of  the 
latter  he  despised  your  fare,  which  smacks 
too  much  of  the  timus  when  our  great 
grandfathers  btrgiiu  keeping  huuse  in  the 
new  world.  Even  the  wisest  of  the  gray 
heads  in  the  Senate  has  something  to  learn. 
Before  everything  to  live  like  a  gentleman, 
and  next  set  the  cranks  who  disgrace  the 
name  of  the  nation  of  prohtbitiun  the  ex- 
ample of  knowing  the  truth.  Mr.  Blair 
knows  it.  Can  he  stand  up  aud  say  that 
he  always  despised  a  glass  of  guod  wine? 
Nay,  we  fear  distilled  drinks  do  not  fright- 
en him,  although  he  better  let  them  alone. 
Yours,  L. 


CALIFORNIA 

Concentrated^ 
GRAPE  MUSTS 


FOR  THE  SEASON'  OF  ISStt  1  WILL  CONCEN 
trate  must  of  grapes  from  the  oeleljtated  Natom& 
Vuiejord. 

THOS.   D.  CONE. 

Manufacturer  of  California  Concentrated  Grape  Musts 

OFFICE-640  CLAY   ST.,  (Lpstaire), 
Kau  Francisco.  -  -  Cal 

Works  at  Homestead,  near  Sacnvnieiito,  Cal. 


AGENOY    OF 


WM.  T.  COLEMAN  &  CO. 

91  MICHIGAN  AVENUE.  CHICAGO. 

California  Products  a  Specialty. 


California 
Canned 

Fruits, 


California 
Dried 
Fruits, 


WINE  MEN! 

T-A.IS.E:  KTOTIOEZ! 

ST.  HELENA,  July  8,    1886. 

I  have  on  hand  at  my  Cellar 
at  Bello  Station,  2  1-2  miles 
south  of  St.  Helena,  1 5,000 
Gallons  of  White  Wine,  the 
vintage  of  1884.  Riesling, 
Chasselas  and  Burger  ;  also, 
35,000  gallons  Riesling, 
Chasselas,  Burger  and  Zin- 
fandel  Claret  of  1885,  which 
I  offer  for  sale  cheap  to  make 
room  for  this  year's  vintage. 


Oalifoinia 

Raisins. 


Calilornia 

Wines, 


PP^I    California 
L '  Oranges 


COLUMBIA  AND  SACRAMENTO  RIVER  SALMON, 


-AXD  ALL- 


Pacific  Coast  Products  Suited  to  Eastern  Trade. 


CONSiaNMENTS  SOLICITED,  AND  ALL  CORRESPONDENCE 

PROMPTLY    ATTENDED    TO. 


T.  B.  McGOVERN,  Manager. 


Aug.  13,  1886 


SA^    FRANCISCO    MERCHANT. 
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ARTICLE  XI. 

TIME    ANB   PLACE    OF   MKKTINO. 

The  regular  meetings  of  this  Aasocifttiou 
shall  be  held  at  the  city  of  Stiu  Fnuicisco, 
ou  the  first  Tuesday  of  .luiumry  and  March, 
and  the  third  Tuestluy  of  Jnuo  and  August, 
at  11  o'clock  A  M.,  at  sueh  place  as  the 
Board  of  Du'ectors  uiuy  desiguato. 

ARTICLE  XII. 

NOTICE    OP    MEETIN08. 

Notice  of  meetings  of  the  Association 
shall  be  given  by  the  Sicrotnry  by  publica- 
tion in  some  daily  paper  of  the  city  of  San 
Francisco,  a  week  before  the  meeting. 
Notice  of  the  mei  tings  of  the  Board  of 
Directors  shall  be  given,  by  mail,  addressed 
to  each  Director  at  his  Post  Ofhce  address. 
In  case  the  Board  of  Directors  fail  to  desig" 
nate  a  place  of  meeting  the  President  shall 
do  so.  The  Secretary  shall  also  send 
notices  of  meetings  of  the  Association  to 
the  members  by  postal  card. 

ARTICLE  XIII. 

FCSDS. 

The  moneys  of  the  Association  shall  be 
divided  into  General  and  Special  Funds. 
Receipts  from  dues  shall  constitute  the 
General  Fund,  which  shall  be  applied  to 
the  general  expenses  of  the  Association, 
and,  after  paying  them,  to  such  other  ob- 
jects as  the  Directors  shall  from  time  to 
time  order.  Special  funds  shall  consist  of 
such  sums  as  may  be  contributed  by  mem- 
bers or  others  for  any  specific  object  ap- 
proved by  the  Directors.  They  shall  be 
kept  distinct  by  the  Treasurer,  and  applied 
under  the  orders  of  the  Board  only  to  the 
specific  purposes  for  which  they  may  have 
been  contributed. 

ARTICLE   XIV. 

AMEN"D51EST    OP    THE    BY-LAWS. 

These  By-laws  may  be  amended  at  any 
regular  meeting  of  the  Association,  by  a 
TOte  of  two-thirds  of  the  members  present, 
provided  that  the  proposed  amendment 
shall  have  been  offered  in  writing  at  a  pre- 
vious regular  meeting,  the  proposed  amend- 
ment to  be  sent  to  each  member  with  the 
notice  of  the  meeting. 


The  next  regular  meeting  of  the  Grape 
Growers'  and  "Wine  Makers'  Association 
will  be  held  on  Tuesday,  August  I7th.  at  11 
A.  M.,  at  the  oflBces  of  the  State  Yiticultural 
Commission.  The  Directors  will  meet  at  9 
A.  M.,  on  the  same  day.  There  are  now 
200  members  of  the  Association,  and,  for 
the  information  of  those  who  have  not  yet 
joined,  we  publish  the  By-laws  in  this  issue 


FAII.UKK  OK   THE   SPtRIOVS   WINE 
BILL. 


(N.  Y.  Wioc  and  Fruit  Orower.] 
It  appears  that  the  bill  taxing  spurious 
wines  will  go  over  to  the  next  session  of 
Congress.  This  will  be  a  great  disaitpoint- 
meut  to  the  true  friends  of  the  vineyard  in- 
terestii,  who  have  worked  so  long  and  ar- 
duously to  secure  its  passage,  but  will  not 
check  their  efforts  or  dampen  their  faith  iu 
final  success.  It  is  needless  to  enumerate 
here  what  the  causes  have  been  that  have 
stood  iu  the  way;  the  chief  one  has  been 
tht'  "  political  exigencies  "  of  the  politicians 
iu  Congress  (and  party  managers  out  of  itj, 
whose  seltish  interests  have  made  moral 
cowauls  of  them  to  the  extent  that  sooner 
than  provoke  a  debate  on  a  great  question 
which  will  compel  them  to  "go  on  the 
record,"  they  let  the  material  interests  of 
the  country  go  to  the  dogs.  Two  great 
Statesmen  in  the  House  rise  in  their  places, 
and  when  one  says  "Reduce  the  tariff," 
thv'  other  auswevs,  "  No  you  don't;  knock 
out  yniu  internal  revenue  and  leave  tariff" 
aloue;  und  if  you  bring  in  a  bill  I'll  amend 
it  to  death'';  the  other  replies,  "You  kill 
my  bill  and  I'll  serve  yours  the  same  sauce." 
Iu  the  Senate  a  great  Statesman  (politician  ?) 

swings  the  gavel  and  says:     •' Sh ,  we 

don't  want  anything  that  may  bring  on  de- 
bate." So  between  these  wise  and  far-see- 
ing chess-players,  we  seem  to  have  "got 
left,"  as  it  were.  All  grape- growers  are 
calUd  upon  to  witness  the  fact  of  this  neg- 
lect of  their  interests  by  their  representa- 
tives, and  that  such  neglect  is  deliberate, 
and  in  the  face  of  full  information  as  to  the 
extent  of  the  injury  and  .disgrace  inflicted 
upon  American  vineyard  interests  by  the 
trade  iu  domestic  bogus  wines  and  brandies. 
And  the  general  public  is  called  upon  to 
witness  the  neglect  of  their  representatives 
to  afford  needful  protection  against  injury 
to  public  health  from  poisonous  and  un- 
wholesome beverages. 

Now,  frieuds,  what  shall  be  done  with 
the  unfaithful  servants?  In  a  few  months 
some  of  them  will  be  begging  your  suffrag- 
es; then  it  will  be  your  inning.  We  advise 
every  grape-grower  who  believes  iu  or  hopes 
for  the  future  success  of  American  viticul- 
ture, to  be  sure  of  the  attitude  of  his  Cou- 
gressioual  candidate  on  this  subject.  Ii 
should  not  be  said  of  Congress  next  Winter 
that  it  is  so  inflated  with  the  great  quts. 
tious  of  "public  policy,"  that  it  has  no 
time  to  look  after  matters  of  i>ublic  health 
and  domestic  industries;  neither  must  it  b- 
said  that  the  frieuds  and  agents  of  the  bogus 
wine  interest  in  Congress  are  more  able  and 


numerous  than  the  friends  of  honest  vine- 
yard products. 

We  will  say  now,  in  advance,  to  the 
*'  commercial  freebooters ''  who  are  dis- 
gracing and  destroying  the  industry  in  this 
country,  and  poisoning  and  disgusting  the 
public  with  their  foul  "doctors  stuff,* 
that  they  must  keep  out  of  this  flight — th-y 
must  keep  hands  off.  If  they  do  not,  thi  ir 
wiues  iihali  be  examined  and  analyze  d,  and 
the  country  shall  ring  with  the  exposition 
of  thirir  rascally  fraud,  and  the  whole 
world  shall  know  who  the  rascals  are  and 
the  exact  nature  of  their  imposition  and 
humbug.  Our  markets  shall  be  pr^-served 
for  honest  American  wines,  and  ih*'  scound- 
rels who  have  heretofore  foisted  their  po- 
mace-wash and  clierry  juice  make-believe 
win -s  upon  it  with  impunity,  are  warned 
that  they  have  six  months  grace  in  which 
to  close  up  their  business  and  escape  the 
ptniteutiai-y  which  is  yawning  for  them  al- 
ready. The  grape-growers  of  the  country 
lire  now  organized,  and  they  will  go  before 
Congress  at  its  next  session  as  an  organized 
force;  those  who  stand  in  the  way  will  be 
ground  Very  fine.  The  impudent  scound- 
rels who  think  from  their  expcricucv-  tliis 
paht  Winter  that  they  are  to  have  indetinit. 
control  of  the  markets,  will  get  a  scourgiii;^ 
that  they  little  dream  of,  their  "names  are 
on  the  list,"  and  we  shall  cull  the  roll  when 
the  time  comes  to  apply  the  lash. 

PAUL   O.    BURNS    WINE   CO. 
Proprietors 

VERBA  BUENA  VINEYARD. 

Distillers  of  Grape  Brasdt. 

Fine  old  Mountain,  6urt.nintly,  Zinfandel,  Riesling, 
Gutedel,  etc..  in  cases  or  bu  k. 

Branch  Cellars  in  San  Jose,  Cal..  U.  S.  A.  P.  0- 
San  Jose,  L'al. 

Wm.  T  Coleman  &  Co  ,  Sas  Fbaxcisco, 

Sole  Agents  for  Chicago  and  New  YorU, 


WINE     MAKER 


"V\7"  .A.  SJ- T IHI 13  . 


A    Theoretical     aiifl     Prnctloal     Wlue 
Maker  is  viautccl  by 

J.  D.  B.  STILLMAN 


Xj  xj  C3- o  nr  I  .A. , 

SAN       BERNARDINO       CO. 


The  applicant  must  send  refer- 
ences as  to  character  and  quali 
ficatjons  of  well-known  yinicu.tu- 
rists,  to  whom  letters  of  enquiry 
may  be  addressed. 


*J.L.GRliENMiAr* 

,^     BRANDS  lite  •''    „ 


BRANDS 

A 

SPECIALTY. 


BRU8HKS 


All   KiiKls  or 


INKS 


FOR    SALE. 


^iTfouiitpy      Order** 
Proinptl}'  Fllle^l. 


CALIFOKNU     VINEYARDS. 

Bl'U    <^IAKI.EH.  ■ 

KruK  fetation,  St  Hvlcna,  NftpaCa.Ca]. 

Producer  of  fine  Wines  and  Brandies. 

JC.  WEINBEUGER,  iUuiufucturcr  of  Wines,  near 
.     St.  Hek-na. 

HW.  (;UABB.  Win<jCdlar«nJI)i«lillerj-,  OakvlUe, 
•     Nttl'Li  County. 

SAN     FKA.NCISCO    WINEKY,     KUEFr'    S     BEH- 
fue«»  I'rupriit  .ra.  llli>«  Eiflilli  8U,  S.  P.,  Cal. 

THE     CLPEHTIXO      VlTIi:  LLTURAL      SOCIETY 

Meets  on  the  eveninn  of  the  third  Thursday  of  eft=h 
month  at  Mr  Mont>;omer>'t. 

J.  C.  MERITHEW PrciJent 

J.  D.  WILLIAMS Vice-Fresideot 

R.C.  STILLER     Secretary 

Flease  address  \{\  communications  to  R-  C.  Stiller, 
Ouiiserville  Santa  Clara  Co.,  Cal. 

ESTABLISHED  IN  18«0. 

ALL    WINE    MAKERS 

Should  drink  the 

PURE      BELMONT 

—  HAND -MADE  — 

SOUR   MASH   WHISKY. 

Supplied  in  lots  to  suit  by 

JAMES  CIBB,  617  Merchant  St. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Importers  and  Dealers  in 

CORES,    BEEWEBS'    kSb     BOTTLERS      RTTPPT.TM 

SOOA   WATER   AND   WINE   DEALERS'   MATERIALS. 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENCES  AND  FLAVORS. 


331  SACRAMElk'TO  ST. 


San  Francisco. 


THE    RiSDON 

IRON  AND  LOCOMOTIVE  WORKS- 

<'or.  Beale  A  Howard  Sts..  S.  F. 

W.  H.  TAYLOR.  Prest.        JOSEPH  MOORE,  Supt. 

BUILDEES  OF  STEAM  MACHUTEEY 

IS    ALL   ITS   BBiSCHES. 

Steamboat,  Steamship,  Land  Engines 

and  BOILERS,  High  Pressure  or  Compoimd. 

STEAM  VESSELS  of  all  kinds  built  complete,   with 

Hulls  of  Wood,  Iron  or  Composite. 
STEAM  BOILERS.     Particular  attention  given  to  the 

quality  of  the  material  and  workmanship,  and  none 

but  first-class  work  produced. 

SLGAR MILLS  AND  SL'GAR-MAKINGMACHIXERY 

made  after  the  most  approved  plans.  Also,  aD 
Boiler  Iron  Work  connected  therewith. 

t'L  MPS.  Direct  Acting  Pumps,  for  irriicatiODor  City 
Water  Works  purposes,  built  with  the  celebrated 

Davy  Valve  Motion,  superior  to  any  other  Pump. 


Graham  Paper  Co. 

OF  ST.  LOUIS. 

W.  G.  Ricliardson 

PACIFIC  COAST  MANAGER. 

Xo.  529  Commercial  St., 

SAN  FKANCISCO,     -     -     -    Cai-ipobsia 
Telephone  No.  1064. 
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SAN    rRANOISOO   MEKOHANT. 


Aug.  13,  1886 


OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

PER  p.  M.  S.  S.  GO'S  STEAMER  WILMINGTON,  JULY  28,  1886. 


TO   CENTRAL  AMERICA. 


J  L.  La  Lib«rtatl 

J  W  &  Co,  S*n  Joso  lie  O'tiiitlu. . 
S  &  Co,  San  Josf  tU-  Guau-uiula. 
BE,  U  LiWrtod 


A  V,  La  l,itiorta<l. 


M  Klimian  kCo  — 
llcUiimii  Bros  tt  Co.. 

Si'tiwarU  Bros 

J  F  ydileiilon 


rACKAOBS   AND   CONTB-VTS. 


3  kot-B  Wiiio 

13  iKvcka^'vs  Whiskejr. 
7  i>ackaj,'us  Whiskuy . . . 

■J  l>arrvU  Cl.irft 

'2  kv^s  Claret 

1  kc-g. Sherry 

2  odavvs  Brandy 


Total  amount  u(  Wine 

Total  aiuoiiiit  of  lfr«tuiy 

Total  amount  o?  vVlihkuv,  '2t>  packa)^-. 


20 
10 
40 

129 
4(1 


«22 
208 
»H 
75 
11 
12 


1121 

77 
306 


MISCELLANEOUS   SHIPMENTS. 


DEdllNATlUS. 

VKSSBL. 

Ria. 

OALLO.SS. 

VALUE. 

Ship    

33 

4000 

1023 

42 

60 

5 

41 

65 

73 

412 

100 

,5.844 

«27 

Enjrlaiid 

Mt«l«) .'.'.'..'.'."".'.'.'.'.'.'.!!!'.... 

Ship 

^jleaiuor 

Steamer 

Barkentine 

Barkentine 

Ship 

Snip 

200fl 

837 

1!) 

City  of  l'apoet« 

28 

Marquesas 

Sjotlttiid 

4 

OarfleM 

05 
75 

Steamet  ....... 

Steamer •. 

U5 

2;«j 

It 

54 

Total 

?3.441 

TO   NEW  YORK— Feb  Stkameb  Gbanada,  July  31. 


A  VCo... 

A  Smith.. 
RACo... 


S  Ke^eiisbur^jer  ..:,.. 
Walter,  Schilling  &  Co 


1  barrel  Wine 

•^  barrel  Wine 

1^0  barreU  Wine., 

'2  barrels  Wine 

10  barrels  Wine... 


Total  amount  of  Wine 6,501 


5,884 


$28 

14 

2.353 

54 

!28t) 


TO   CENl'RAL  AMERICA. 


FM.  Acajutla  

A  A,  Ai.-ajiiCla 

H.lliuin  Br»3  ficCo.... 
L'rrueU  ii  Urioste 

Wellman.  Peck  &  Co.  . 

5  kegs  Claret 

^ke^s  Wine 

75 
3U 

320 

54 

81 

10 

6 

5 

$50 

25 
KIO 

D  S,  At-ajutia 

H  C  1> 

2  half  barrels  Brauiiv 

3  bairels  VVine 

128 
07 

.. 

1, 

15 

Totil  anniiritof  Wine.  * 
Total  amount  or  BranJ> 

527 
5!l 

*I,lSt:l 

143 

TO   MEXICO. 


HV  Loaiza |1  keg  Wir 


± 


TO   NEW   YORK— Pee  Steamke  Sas  Juas,  Adoitst  8. 


291 
43 

«160 

1  Walter,  Schilling  K  Coll  barrel  Wine 

43 

334 

«203 

TO   CENTRAL  AMERICA. 


G  CK  R,  San  Jose  de  G'mnla  ..IPao  Improvement  Co. .  19  cases  Wine... 
J  A  F,  La  Lif>ertad Ifrruela  i  Urioste |l8  cases  Wine., 


Total  amount  ol  Wine  . 


MISCELLANEOUS    SHIPMENTS. 


HKSTIXATIO.V. 


Honolulu., 
Victoria.    . 

Mexico 

Honolulu., 

Havre 

China 

Japaa 


Waiaioal* 

(^ueen  of  the  PacJBc. 

Newbcrn 

ZeaUnjia 

Apollo 

City  of  Peking 


Steamer. . 
Steamer  . 
jteamtr  . 
Stumer 

Bark 

steamer  . 
•steamer  . 


70 

1,440 

1,093 

1,393 

144 

92 

120 


4.358 


648 
1,373 


65 

400 


Total  shipments  by  Panama  utuamera. . 
Tota!  Phipmentd  by  other  sea  routes . . . 


7,047  gallons 
11.462      " 


$4,388 
7,099 


Grand  lotalB.. 19,109 


$11,487 


4.  H.  KNOWLES,  Ma>A.0U 


CDWIN  L.  OBITFITH.  Bkutam 


BY-LAWS 

or  TBB 

GRAPE  GROWERS' 

AMD 

Wine    Makers'     Association 

OF  CALIFORNIA, 

WITU 

Names  of  Officers  and  Mrmbebs. 


OFFICERS: 

President   H.  W.  Mclutyre, 

Rutht-rford,  Niipa  Co.,  Cul. 

1st  Vico-Prenidfut  ....  W.  McPhtrsou  Hill, 

Suuouia,  Souoma  Co.,  Cul. 

2d  Vice-Presideut   F.  T.  Eiaen, 

Fn-sno,  Freeuo  Co.,  Cal. 

3d  Vice-Presidtmt J.  C.  Merithew, 

Cuptrtino,  Sauta  Clara  Co.,  Cal. 

•ith  Vice-Prtsidt.-ut.  .  .Dr.  J.  D.  B.  Stillmaii, 

Lugouia,  Sau  Bernardino  Co.,  Cal. 

5th  Vice-President E.  W.  Maslin, 

Sacramento,  Sacramento  Co.,  Col. 

Sfcretai^ E.  H.  Rixf ord 

Sau  Mateo  Co.,  Cul.  Office,  San  Francisco. 

Treasurer Chas.  Kohler. 

San  Francisco,  Cal. 


DIRECTORS: 

J.  F.  Black Livi-rmoii-, 

Alameda  Co.,  Cul. 

Cbas.  E.  Sliilhiber   Cordi-Ua, 

Solano  Co.,  Cal. 

D.  C.  Feeley Patcliin, 

Sunla  Clara  Co.,  Cal. 
J.  F.  Crank Pasadena, 

Loa  Angeles  Co.,  Cal. 

Maurice  Keaiiuge   Lower  Luki-, 

Lake  Co.,  Cal. 

E.  C.  Priber S.  Hflenu, 

Napa  Co..  Cal. 


ARTICLE  I. 

NAME. 

This  Association  shall  be  called  the 
"  Grape  Growers'  and  Wine  Makers'  Asso- 
ciation of  California." 

ARTICLE  II. 

OBJECTS. 

Its  object  shall  be  to  promote  the  science 
and  practice  of  viticultare  in  all  its  branches 
and  interests. 

ARTICLE  III. 

MEMBERS. 


ARCTIC  OIL  VrOBKS. 

MANUFACTURERS     OF 

Sperm    Whale,    Elephant    and    Fish    Oils,  Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND   FRUIT  ORCHARDS. 

•»FICB-a»  CAUFOftaiA  HTU  SET.  S.  F..   C*l. 


Any  person  interested  in  any  of  the 
objects  of  the  Association  may  become  a 
member,  by  signing  the  roll  of  members 
and  paying  to  the  Secretary  for  the  use  of 
the  Association,  the  sum  of  One  Dollar, 
which  shall  discharge  bis  dues  up  to  the 
31st  of  March,  thence  nest  ensuing.  An- 
nual dues  of  One  Dollar,  payable  on  or 
before  the  31st  of  March,  in  each  year, 
shall  be  paid  by  each  member. 

ARTICLE  IV. 

OFFICERS, 

The  elective  officers  of  this  Association 
shall  consist  of  a  President,  five  Vio^ 
PreBidents,  a  Secretary,  a  Treasiirer,  and  a 
Board  of  seven  Directors,  of  whom  the 
President  shall  be  one,  and  a  majority  of 
whom  shall  constitute  a  quorum.  These 
officers  shall  be   elected  annually  to  serve 


one  year,  or  until  their  Buccessors  qualify . 
The  Presidents  of  local  viticultural  socie- 
ties throughout  the  State  are  tx-offido  hon- 
orary Vice-Presidents  of  this  Society. 

ARTICLE  V. 

DUTIES   OF    OFFICEB8. 

The  President  shall  preside  at  all  meet- 
ings of  the  Association  and  appoint  com- 
mittees whoso  appointment  is  not  otherwise 
ordered.  He  shall  call  a  special  meeting  of 
the  Association  whenever  it  seems  to  him 
desirable,  or  at  the  written  request  of  five 
members.  The  President  is  tx-o^w'xo  a 
member  of  the  Board  of  Directors.  A  Vice- 
President  shall  take  the  place  of  the  Presi- 
dent during  his  absence.  The  Secretary 
shall  keep  a  correct  account  of  the  pro- 
ceedings of  all  meetings  of  the  Association, 
and  also  of  the  Board  of  Directors.  He 
shall  receive  all  moneys  paid  in,  receipt  for 
the  same,  and  pay  them  over  to  the  Treas- 
urer. He  shall  attest  all  papers  executed 
by  the  Association,  and  attend  to  the  cor- 
respondence. The  Treasurer  shall  receive 
from  the  Secretary  all  moneys  collected  by 
him,  and  pay  them  out  only  in  accordance 
with  the  provisions  of  these  By-laws.  He 
bhuil  ri-port  receipts  and  disbursements  at 
the  close  of  each  meeting,  and  shall  make 
a  full  statt-ment  of  accounts  at  each  annual 
meeting.  The  Board  of  Directors  shall  be 
the  general  managers  of  the  Association. 
They  shali  have  charge  of  its  property  ; 
they  shall  examine  and  audit  its  accounta, 
and  order  bills  paid  ;  they  shall  elect  their 
own  presiding  officer,  shall  hold  at  least 
quarti-rly  mettiugs  in  the  City  of  San  Fran- 
cisco, and  shuU  have  charge  of  all  exhibi- 
tions and  publications  of  the  Association. 
Thfy  shall  take  the  most  efficient  means  in 
their  powt  r  for  the  collection  of  all  dues. 

The  Directors  shall  collect  and  publish 
to  the  members  of  the  Association,  all 
statistical  information  of  interest  to  them, 
includiug  h  Directory  of  Vine  Growers  and. 
Wiu'j  Makers  in  this  Stati',  as  complete  as 
can  be  made,  acreage  planted  in  vines,  age 
and  variety  of  vines  planted,  prospects  of 
crops,  and  range  and  prospect  of  prices. 

ARTICLE  VI. 

ELECTION    OF   OFFICERS. 

The  annual  meeting  and  election  of  offi- 
cers shall  be  held  on  the  first  Tuesday  of 
March,  and  the  election  shall  be  by  ballot. 
Vucancies  shall  be  filled  by  election  by  the 
Board  of  Directors. 

ARTICLE  VII. 

DUES. 

Any  member  failing  to  pay  his  dues  by 
the  31st  of  March  ceases  thereby  to  be  a 
member,  and  his  name  shall  be  stricken 
from  the  roll. 


ARTICLE  Vin. 


COMMITTEES. 


Standing  and  special  Committees  shall  be 
appointed  upon  snch  subjects  as  may  be 
deemed  advisable. 

ARTICLE  IX. 

DEBT   LIMITATION. 

The  Board  of  Directors  shall  not  be  al- 
lowed at  any  time  to  incur  a   debt  of  over 
$500  without  a  two-thirds  vote  of  the  So- 
ciety at  a  regular  meeting. 
ARTICLE  X. 

QUORUM. 

Ten    voting    members   of    this    Society, 

present  at  any  regular  meeting,  ahuU  conj 

stitute  a  quorum  for    the  trausattion   of 

business. 

(CoDcludedoD  Page  13U,) 
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tSt.  Helena  Stnr.1 
W.  B.  Bouru  bus  leftBt-d  a  portion  o(  the 
Krug  cdltiT  am\  will  nmnufacturo  wine  on 
the  premises  the  coming  season.  Mrs. 
Chnrles  Krug  took  possession  on  August 
first,  nud  will  miike  consiJt'rable  wine,  hav- 
ing secured  tiiiikage  for  100.000  gallons- 
From  S20  to  $22  per  tou  for  Zinfiindel  and 
for  Cliassclus.  Riesling.sund  Sauvigiiou  vert 
$25  per  tou  aro  cousidcred  fair  pricis. 
B.-rgcr  not  below  $20  and  finer  varietitjs 
9'icb  as  Carignan,  Cabernet,  Sauvignou, 
Malbee.  etc.,  Vietweeu  $25  and  $40  pL-r  ton. 
Slissious  will  command  the  lowebt  price  of 
any  grape,  and  Malvoisie,  ftlthougb  counted 
as  an  inferior  grape,  will,  by  proper  man- 
agement and  introduction,  bring  a  high 
price  as  table  fruit.  The  owners  of  Mal- 
Toisie  vines  will  find  this  to  their  advantage 
as  no  finer  table  grape  is  raised,  and  the 
tonnage  price  is  usually  much  larger  for 
table  than  wine  grapes.  No  damage  from 
heat  at  Krug's;  ft  few  vines  show  the  pres- 
ence of  black  measles.  In  this  vineyard 
can  be  seen  Rieslings  that  will  produce  from 
10  to  12  tons  per  acre.  In  place  of  the  or- 
diuarj'  stake  for  these  vines,  two  wires  have 
been  stretched  horizontally  from  post  to 
post  and  the  vines  allowed  to  run  along  the 
wires,  having  only  a  space  of  7  feet  one 
way  between  the  vines  and  forming  a  solid 
wall  of  foliage  and  fruit  along  the  wire.  As 
a  result  the  grape  is  protected  from  the 
sun's  rays  and  the  yield  is  marvelous,  the 
bunches  are  large,  and  in  many  cases,  on 
the  horizontal  limbs,  extend  the  entire 
length  of  wood,  forming  a  solid  and  con- 
tinuous chain  of  grapes.  No  person  with- 
out ocular  proof  can  realize  the  tremendous 
advantages  of  this  system,  and  only  a  visit 
to  Krug's  can  in  any  way  convince  one  that 
such  a  yield  as  10  or  12  tons  is  possible. 
Go  and  see  for  vourself. 


wanti::d. 


A  FIRST-CLASS  WINE  MAKER  OF  15  YEARS' 
experience  wishes  a  position  in  a  larce  wine 
cellar.  Thoroui:hly  understands  distillation  and  set- 
tine  the  machinery  connected  therewith.  Address 
"  Wine  Maker,"  Mekchast  oflSce. 


HARD    TIMES     MADE    EASY. 

Are  you  usini;  Welling-ton's  Improved  Egg  Food  for 
Poultry?     if  not,  why  not? 

EXCELSIOR  HOT  WATER  INCUBATOR. 

No    lamp.      No    oil.      No    e.KpeD3e    to    run.     No 
watching.     Best  in  the  world. 

ECC  TESTER,  resting  six  at  a  time.  Quicker 
and  better  than  one  by  any  other  process. 
Seeds   of    Kvery    Variety. 

B.    F.    WELLINGTON, 


425  Washington  St., 


San  Francisco,  Cal. 


BOSTON  BELTING  CO. 

GOOD    HOSE    A    SPECIALTY. 


J.  W.  CIRVIN  &  CO., 

24     CALIFORNIA  STREET,        S.  F. 

MECHANICS'  INSTITUTE  FAIR. 

TWENTY-rlRST    EXPOSITION! 

SAX  FRANCISCO. 

Opens   Ane:n**t  24tli,   Closer  Sci.tember 

35th,  iu  tlieir  IiiimeuMe  Paviliou 

ON      LARKIN     STREET. 

With  a  Grand  Display  of  Natural  and  Manufactured 
Products  of  the  Pacific  Coast,  includin,;  a  magnificent 
collection  of  Oil  and  Water  Color  Painting's,  Art  Work 
Photography,  Machinerj'  in  operation,  a  Special  Floral 
Exhibit  «ach  week,  the  finest  display  of  Fruits,  Grains 
and  Vegetabl-is  ever  before  presented  to  the  peoplt*, 
and  a  Grand  Instrument-al  Concert,  day  and  evening. 

Prices   or  Admission: 

Double  Season  Ticket 8.5  00 

Single  Season  Ticket  ii  00 

Adult's  Single  Admission -"iO 

Children's  Single  Admission 25 

Members  of  the  Institute  entitled  to  Season  Tickets 
kt.haU  rates. 

PuM  information  given  or  sent  on  application  to  the 
Assistant  Secretary,  31  Post  street. 
W.  P.  Stodt,  Sec'y,  P.  B.  Cornwall,  PresH. 

J.  H.  GiLUORB.  Supt.       J.  H,  Ct'LVBR.  Asst.  Sec'y. 


T.  &  M.  E.  Tobin  &  Co, 

rRODUCKBS    OF    PUiiK 

CALIFORNIA  WINES  &  BRANDIES, 

Cor.  Nloclk«>ii  A  O'Farri'll  Htn., 

San   Francisco,  Cal. 


BUY     THE 


HOWE  SCALE. 

D.  N.  &  C.  A.  HAWLEY, 

AdKNTS,  San  Franciscf). 


AUK  YlU!   USING 

WELLINGTONS 

Impkovkd    Ego    Food 
For  Poultry? 
IF    NuT,    WfiY    NOT? 
Every  Grocer,  DRrc.GisT  and  Merchant 
Sells  This  Egg  Food 


FRAZER  ax^Ie 

BEST  INTHEWOKLD    UlifcMWt 

Its  wearing  qualities  are  unsurpassed,  actually 
outlasting  two  boxes  of  an  v  other  brand.  Free  Irom 
Animal  Oils,     GET  THE   GENUINE. 

FOR    SAU;    BY 
ieAI.IFOIINIA      MERCHANTS 
and  Dealers  generally. 


A.  1S76  s.  I.  XII.  maSmt 

I.  3.  1833  G.      ^gS9 
The  lodastrioui  Dever  Sint. 

CROSSE    &    GARDNER, 

BROKERS   IN   REAL   ESTATE. 

Ranches,    Residence,     Business    and    Manufacturing 

Property  Bought  and  Sold  on  dnimia  ion. 
And  Publishers  of  "donoma  County  Land    Re^ster 

and  Santa  Rosa  Business  Directory." 
OFFICE,  No.  312  B  St.,  Santa  Rosa,  Cal. 


E.  L.  G.  STEELE  c:  CO., 

Successors  to 

C.  ADOLPHE    LOW  &  CO., 

COMMISSION  MERCHANTS. 

Agents  American  8a^r  Refinery  uid  WMhlagfor 
Salmon  Cannery. 


I.  LAKD6BERQER. 


HBNRT  U.  LA>'DSBERaER. 


Landsberger  &  Son, 

123      CALIFORNIA      STREET 

S.VN  Frascisco. 


Agents  for  the  Purchase  and  Sale  of  Viticultural 
Products  and  Vintners  Supplies. 


To  Wine  and  Brandy 
Makers. 


Wftnttd  a  pnrty  who  thoroughly  under- 
stands miikiug  and  haudliug  wiuea  and 
brandies  and  cau  furnish  frora  $1,C0J  to 
$2,000  to  purchase  for  himself  th-  neigh- 
bors' grapes  at  from  $10  to  $15  per  ton,  to 
join  the  uudorsi^ucd  who  controls  a  largf 
granite  cellar  fully  stocked  with  cooperage 
and  utensils,  located  in  Plactr  County, 
California.  The  applicant  would  be  re" 
quired  to  make  the  wines  and  brandits 
from  the  grapes  grown  on  the  ranch  of  the 
owners  for  the  privilege  of  making  up  the 
grapes  of  his  own  purchase  and  use  of 
cooperage,  utensils,  etc.  To  the  right  kind 
of  a  man  a  chance  is  here  offered  to  engage 
iu  a  permanent  money  making  business 
with  a  small  outlay  of  capital.  Address 
immediately, 

LINCOLN.   Placer  County,  Cal. 


E.C. 

511SaiisoineSt.,S.F, 


WINE  &  FRUIT  GROWER. 

B.    F.    CLAYTON, 

EDITOR       AND       PUBLISHER. 

■21    PARK   PLAOK.  Kkw   York. 


S  IT  B  S  C  R I  P  T  I  O  N      T  E  K  JI  S  : 

(Payal)le  in  advance.) 

ONE  YEAR  (Free  of  PostJCe)  SI  00 

SIX  MONTHS  50 

SINGLE  COPIES 10 

El-KOPE.\N  COl"NTRIES 1   SO 

KnbHcrlplious  na«l  ailvertiacnieiitN 
reoeiyert  nt  the  oflice  of  the  »*Mer. 
cliniit.** 

CHOICE 

OLD  WHISKIES 

PURE  AND  UNAOULTERATED. 


We  Offer  for   sale  on  Favorable  Terms  to  tlje  TraJc, 

CATHERWOOD'S 

Celebrated  Pine  Old  Whiskies, 

OF  THE  FOLLOWING  BRANDS.  NAMELY; 

'•CRANSTON   CABINET" 
"A, A. A."  "CENTURY" 
"OLD   STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"mONOCRAM" 
VERY  OLD    AND    CHOICE,  IN     CASES  OF    ONE 
DOZEN  QUART  BOTTLES  EACH, 

"BRUNSWICK     CLUB"     Pure    Old    Rye, 

And   "  UPPER  TEN." 

For  Excellence,  Purity  and  Evenness  of  Quality  the 
above  are  unsurpassed  by  any  Whiskies  imported. 
The  only  objection  ever  made  to  them  bv  the  mani- 
pulating dealer  being  that  they  cannot  be  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 


SAN    FRANCISCO, 


"COLD   SEAL" 

H.  Tito  To  ©r*    XXose 


GOODYEAR     RUBBER     CO. 


R.  11    I'E-VSE,  Jk.  . 
S.  M.  RINVON,      f 
5T7  nu'l  .■>T»  .tinrhcl  St..  Sa,\  Fe.inciwo, 


AoKNTtf. 


WORTH'S  IMrKOVED 


COMBINED  TOGGLE  LEVER 


SCREW    PRESS. 

i  tiesire  to  call  the 
attviili'in  of  wiiicanti 
riilcr  makers  to  my 
1  III  proved  Press, 
Witii  this  Press  the 
iiiovement  of  the  fol- 
lower 19  fast  at  the 
cu  111  m  encemen  t, 
inovinf,'  one  and  a 
half  incben  nith  one 
turn  of  the  screw. 
The  fest  turn  of  the 
screw  moves  the  fol- 
lower one-si\teenth 
nfati  inch.  The  fol- 
lower has  an  up  and 
down    inoveraent   of 

2(iJ  inches,  wiih  the 

double  pkuforiii  run  on  a  railroad  track.  Yoti  can 
have  two  curl  &,  by  which  you  can  fill  one  while  the 
other  is  under  the  press,  therebv  dointr  doulle  the 
amount  of  work  of  any  other  press  in  the  market. 
Model  on  exhibition  at  theoSices  I'f  the  Board  o(  State 
Viticultural  Commissioners.  1  also  manufacture  Horse 
Powers  for  all  purposes.  En^ila^^'C  Cutters,  Plum  Pit- 
ters,  Worth's  System  of  Heatin;:  Dairies  by  hot  water 
circulation.     £^  Send  for  circular. 

W.  H.WORTH, 

Petaluma  Foundry  and  Machine  Works, 

Petaluma,  Sonoma  Co-,  Cal. 

Testimonials  from  I,  DeTurk.  Santa  Eosa;  J.  B.  J. 
Portal,  San  Jose;  ElyT.  Sheppard,  Glen  Ellen;  Kat< 
F.  Warfield,  Glen  Ellen:  J.  H.  Drummond,  fJlen 
Ellen;  Joseph  Walker,  Windsor;  John  Hinkclman, 
Fulton;  Wm.  Pfeffer,  UubserviUe;  J.  &  F.  Muller, 
Windsor;  R.  C.  Stiver,  Gubserville;  Lay  Clark  &  Co., 
Santa  Rosa;  Vaokey  Freres,  Old  Sao  Bcinardino;  J. 
F-  Crank,  William  Allen,  San  Gabriel;  James  Finlay- 
son,  R.  A:  J.  J.  Gobh",  Heald&burL';  W.  Metjper,  Wal- 
ter Phillips,  Santa  Rosa;  J.  Lawrence  Wat*ion,  Glen 
Ellen;  Geo.  West,  Stockton;  can  be  had  by  applying 
tor  printed  circulars. 


Challenge    Wine    Pump. 

With   Brass    Lined  Cylinder,  o^i  All  Brass  Pump 


The  annexed  cut  rep- 
resents our  Horizontal 
Chalieni;e  Wine  Pump 
of  ereat  compactness 
and  power,  for  usie  in 
tcmc  ed'ars  for  pumf- 
in^;  from  one  tink  into 
another.  The  Cylinders 
of  our  inn  pumps  are 
brass  lined,  the  piston 
ro  i.  valves  and  valve 
seats  are  brass.  Our 
all  -  bra  s  pumps  are 
made  entirely  of  bra-s 
with  exception  of  the 
lever.  Very  Suitable 
as  a  power  wine  pump. 

Water  Tasks. 


We  manufacture  our  tanks  of  two  inJi  I'lrat  i^uality  Redwood 
Lumber,  well  aeasoneil.  f lee  from  knots,  w  ith  a  hoop  to  every  foot  in 

heij^ht  and  ijuarautee  thi^m  to  he  well  niatle  in  every  respect.     Write 

for  speciiil  prices.     >uiict..— Send  for  our  special  Catalojrue  of  Wind  Hills,  Pumps  of  all  description,  Wina 
Hose,  Garden  Hose,  Wine  Cockfl,  etc.     Mailed  free  upon  application. 

WOODIN    &    LITTLE, 

509  and  511  Market  Street,  San  Francisco. 
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Uow  ib^y  Iniprl»on  Wln«  AdultvntCar* 
In  (■erinKiiy. 


[Kroiu  Anti-Aiiult«ntton  Journal  J 
A  wiue  tut-rcbnnt  tit  Srhweiufurt  having 
sold  as  geouiue  wiue  a  decoction  in  which 
tannic  acid,  glacost^,  gtyceriue,  Htiticiue, 
corinuder,  and  otheraduUerauiswt-re  found 
has  bt^en  stiit  to  prison  for  three  mouths 
and  fined  l.(KHJ  mtirks. 

Why  don't  we  punish  the  pnilty  in  Amer- 
ica as  they  do  in  Gt-rniauy  ?  An-  not  our 
lienlth  fitid  life  as  dr-ar  as  the  Germans  ? 
AVhy  mast  we  labi>r  so  hard  with  so  slow 
progress  to  secure  adt-qaute  laws  to  suppn-ss 
adulteraiion  of  food,  drink  and  medicines  ? 
Why  so  much  indifference  in  Congrt-ss? 
Mr.  W,-tmore  says  it  is  strang<^  that  some 
Representatives  take  no  interest  in  suppress* 
ing  spurious  productions. 

Perhaps  there  is  m-Te  power  to  control 
in  some  coustitu tents  who  manufacture 
>ipuriou8  wine  than  in  those  who  prodnce 
thf  pure.  It  luuT  be  the  former  have  the 
sympathy  of.such  iudiflfcreut  representatives^ 
Pcrhsps  they  <lo  not  realize  they  are  indif- 
ferent when  they  neglect  to  urge  the  enact- 
ment of  Anii-Adultt-rHtion  laws.  The  fact 
that  thousands  of  gallons  of  alleged  fmit 
jnict-s,  consisting  mainly  of  corroding  spirits 
are  imported  with  dye  stuff  to  manufacture 
sparious  wine,  c  rtainly  makes  the  fuilnre 
of  a  legislator  to  ui^e  prevention  appear 
not  only  indifferent,  but  in  opposition  to 
honest  producers  and  the  general  consumers. 

Now  is  the  time  for  to  pay  yoar  snb- 
BcriptioD  dues. 


OLIVE    trLTI'BC 


{From  tbo  Na|w  RoiT^ter] 
The    man  who  will    plant   and    pro|>erly 
care  for  tt-u  acrt-s  of  olive  trees  will  lay  the 
foundation  of  a  fortune  not  only  for  himself, 
but  for  his  childreu'n  ebildrvn. 


The  longevity  of  the  olive  tree,  its  beauty 
and  valne,  cannot  be  too  highly  priz  d 
Our  climate  is  uuduubtedly  adHptetl  to  its 
growth,  if  we  may  judge  from  other  locali- 
ties where  the  tree  flourishes. 

In  fixing  the  cost  of  an  olive  plantation 
it  must  be  remimbt-rt-d  thnt  soil  can  be 
utilized  that  from  the  protuberance  of 
rocks,  or  other  cnasi  g,  is  inacc  ssible  to 
plow  ;  tbtit  the  trees  require  little  cultiva- 
tion; that  their  product  is  free  from  incon- 
veuicucirs  that  attend  ordinary  fruit ;  that 
the  oil  is  an  article  Ih'tt  c»n  be  stort.d  aud 
become  more  valuubl;-  with  age,  and  that 
over-production  is  out  of  the  question, 
especially  in  a  country  whose  population 
increases  as  in  the  United  States,  and  con- 
sumers are  rapidly  growing  in  numbers. 
In  Italy  it  is  a  m.ixim  that  the  best  olives 
are  raised  in  localities  subject  to  sea  breezes 
and  fogs. 


Frank  A.  Kimball  o'  San  Difgo'county 
says:  Cuttings  wrll  planted  and  wtll  tukeu 
care  of  should  bear  fiuit  enough  Ih---  fourth 
year  to  pay  f>.r  euUivaliun.  &[any  trees 
will  bear  the  third  y^ar.  I  have  helped 
pick  elcvtu  gallons  of  fruit   from   a  four- 


year-old  tree.  I  think  there  is  no  other 
tree  so  tenaeions  of  lift;  hs  the  olive,  or 
which  will  respond  to  good  cultivation  with 
so  valuable  a  crop  on  a  given  area. 

Captain  Guy  E.  Grosse  of  Santa  Hosu 
says:  .Sixty  trees  planted  five  years  ago  in 
a  very  light  sandy  soil  by  Daniel  Giovianni 
at  Vine  Uill  View,  eight  miles  west  from 
Santa  Rosa,  are  this  year  covered  with 
berries.  The  tree  is  very  hardy  and  it 
enabled  me  to  utilize  land  unfit  for  almost 
any  other  purpose.  There  are  thousauds 
of  acres  of  land  on  this  const  of  the  same 
nature  as  my  rocky  patch,  which  can  bc- 
bought  at  an  almost  nominal  priee.  Plant- 
ing the  olive  is  laying  the  fuundatiou  fur 
the  future  aud  ensuring  profit  for  many 
generations.  The  tree,  which  begins  bear- 
ing at  five  yt-ars  old,  will  thi-ivu  for  a  thou- 
sand years.  Xherefore,  whiK*  oth<-r  fruit 
bearing  trees  must  be  renewetl  froni  tim  -  to 
time,  the  olive  is  a  lasting  iuv.  stmeut. 


RflMCDonald. 

—PRESIDENT. 

RHirDonaM 

•tyiCE-PREST^ 


SGifunire 

>  CASHlHi  ^  . 


It  has  been  accept*  d  as  corr*  ct  to  say 
thiit  the  profit  of  the  olive  over  the  orange 
is  one-half  greater. 


On  a  dry  and  stony  elevation  that  would 
starve  out  a  thistle  the  olive  tree  luxuriates, 
and  if  the  sea  breez*»s  may  but  fan  the 
young  shoots,  so  much  more  of  promise  is 
there  for  the  olive  harvest. 

The  Rf-port  of  the  Fourth  Annual  State 
Viticultural  Convention  is  now  published 
and  r*ady  f*i"  delivery.  Single  copi<  s  arc- 
one  dollar  each,  but  s{^eci:il  rates  can  be 
obiaiui  d  for  five  copies  or  more. 


^'^mercial  Bank 

:capi(ais  1000.000,00. 

plusS500,ooo.oo. 

San  Francisco,  Cal. 

Jnly  1st,  1886. 

We  refliH-ctfally  li;Yitp  nt.  -jtior.  t.,  il,e  »it»t.-. 
Rifnt   lnTt'«-ilh   iiref^t^DlfJ.  and   Ix'k' to  say  wc  fcr« 

t|>  iui4><l   With  oar    fti-LlevemcDta  UurlDg  the  first 
ttlf  of  tb«  pr^^eot  vf-ar. 

It  la  K'r»tlfyliiK  t'itis.  alto,  toslalethat  th«  re* 

sultM  attalDcd  ftre  t^iiliMfactory  to  tJiir  Hluckbolder*. 

Wetiopenur  bu*<t.«iii  will  r**-eiv<- the  favortbl* 

r<>t;Bril  •>(  our  patrons  and   frlmdNwhoac  bual- 

Uc&s  relations  LiL%'e  orii'L-t'l  1<- tualjli^  ii*i  to  mak* 

aooommeudiibiu  anexLii'it  ts  tbe  futluwlug: 

ASSETS! 
Bonk  PremltKeM.  ....     91SO.OOO  OO 

Other  Rtnl  K»«tate. S5,530  :i7 

l.au(l  Assoriation,  Cias  and 

Hank  (^toek-*. 31..S<V4  fl.*? 

roniiH  and  HiMeonnts,  .  •  S,37H,:iH:{  15 
J>ue  rrotiiBaukis  •  -  .  -  -  a:)1f..50*^  II 
Sloncyou  Uond^  -  -  •  ■  «  4H1,H05  7H 
-*-  83,416,55196 
LIABILITIES; 
Capital,  paid  up.   -     .     .     81,000.000  OO 

Hurpln-<  Fund, 500.000  OO 

I'ndivided  Proflte,      ....     as.aiH  71 
l>ue  l>e|»oMitor8.     .    ■    .    .    1,741.07.3  35 

I>u©  Banks. ■     15I.'J.>9  »0 

3,416,55  1  96 
While  retnmlne  thanko  to  our  frl'^nds  for  the 
very  liberal  patrouage  durlii>^  the  pa»l,  a  contin- 
uance of  their  favors  18  respcttfully  requested. 

The  regular  semi^aiinual  diviil*-D(l  lias  be«nde^ 
clared  aDij  a  balance  of  a'camalatloD  placed  to 
account  of  ondiTided  profits. 

R.  H.  McDOX AI.D,  President. 


SULPHUft!  SULPHUE!  SULPHUR! 

FOR   SALE   I\ 

QUANTITIES    TO     SUIT. 


WM.   CLUFF   &  CO., 

Wholesale    Grocers, 

16,  18,  20  and  22  Front  St.,  Cor.  Pine,  S.  F. 


WIRE  ROPl 

GALVANIZED  SHIP  RIGGING.MMNCTILIS?, 

,  Elevator  .Tinned,  if  Copper  Rope-.  Sash  6oiaas.J 

LARGEST  WIRE  ROPE  WORKS  IN  THE  WORLD. 


i  IRON  &  STEEL  WIRE  OF  EVERY  KIND. 


I 


I  ^ete^RHPH  UiiRe.HflRDTsoFT  eoppei?  u^u^g 

issuLATPh   FORebeexRie  use.  _^ce  wirf 
'  "^O  Wires  of  iron  &  copper.  F^'^ct.  "'he, 

grjjEDTSH  IRON -HIRE,  CRUCIBLE  STEEL \J[Rg 

/rRENTON.N.J.  X14DRUMMSTSANFRANCI5C0.CAL., ' 


THE    AMERICAN   SUGAR    REFINERY  COMPANY, 


MANUFACTURERS  OF  THE 


CELEBRATED      CUBE     SUGAR, 

Supplies  Only  Exporters  and  the  Jobbing  Trade. 

This  Company  mamafactures  all  the  Grades  of  HARD  and  COFFEE  SUGARS  and 
SYRUPS.    Special  attention  given  to  the  making  and  Packing  of  Loaf  Sugar  for  Export. 


208  CALIFORNIA  STREET, 

SAN  feanli.sco,  c.u^. 


E.  L.  G.  STEELE, 

President. 


Aug.  13,  1886 
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Dr.  MINTIE 

THE   SPECIALIST, 

No.  11  KEARNY  ST.,  Sin  Francisco. 

Tr«alM  nil  i'liroiic,  Kpei-lnl  niiil  l*rl%nte 
DiNt>u<4eN  nllli  Wuiitlerl'iil 

THE  GREAT  ENGLISH   REMEDY 

-<  11  iicver-failiiin  ci  kk  fur 
NKFiVolH  LlKHILlTY.  E.X- 
I1U.><TBD  VlTAIJTV,  SEMIX- 
M.  WEAKSBSS.  Sl'KBMAT'iK- 

1 1  Ull  t9,  PKOSTATUKttllUA, 

Imi'htkxcy,  Piirahsis  and 
,il!  the  territ.lu  cffeits  of 
self  ikt)us<-,  .vmitliful  (otlio< 
and  cxcts.'ies  in  iii-i  iirer 
years,  siicli  as  loss  o(  Mi.'- 
111.  rv,  Lassliude,  Jfocturri- 

\  n\  Emissions,  Avir^^ioiis  10 

s  01  Vi6ii.ii,  Noifos  in  tliu  Ikad,  e.\- 
ceN*«  111  firiiikitis'  liitoxifatiiis:  li^iiiorM, 
til e  vital  fluid  nasi^iii^  iii)ol»Sfr\L'd  in  tht;  urine,  and 
OtScr  di-HOses  that  lead  to  insanity  and  dcatli. 

Dr.  HliilloWliOIS  n  iee;;itlar  riiyslrian 
44rik4liihto«>r  (lie  I'lilverHiiy  ot'l*c'iiiis.vl- 
V)illl».  who  Will  ai;ref  to  forfeit  9500  for  a  case  of 
thiB  kind  ilu-  Vltnl  KeMtoriiliTe,  (iinJer  li is  spe- 
cial advic-c  and  trtKttmeiit)  will  not  cure,  or  for  any- 
thint;  impure  or  injurious  found  in  it.  I>r.  fflliiti« 
tnats  all  Privatb  Diskasks  SrccKssFi'LLV  WmiocT 
Mbrciry.  4'onHultntl«iii  Free.  Thorough  ex- 
aiTiinaCion  and  advice,  including  analjtsis  of  urine,  §". 
Prick  or  %'ltal  Kestorative.  $1.50  a  bottle  or 
four  times  the  ijuaritity,  ifo;  sent  to  any  address  upon 
receipt  o'  price,  or  C.  0.  D.,  secure  from  observation, 
and  in  private  name  if  desired,  by  Dr.  A.  K.  Mlii- 
tle.  11  Kearny  street,  San  Francisco,  Ca!, 
Send  for  pamphlet  and  list  of  questions, 

SAMPLE   BOTTLE   FREE. 

Will  be  sent  to  any  one  applying  by   letter  statinj: 
ermptoms,  sex  and  atre.     Strict  Secrecy   in   ref;ard  to 

all  busin«ii.-i  tninsaLtions. 

DR.  MINTIE'S  KIDNEY  REMEDY 
NEPHRETICUM,  ^ures  all  kinds  of  Kidney 
ftO'l  Bladder  Ccmplaints,  Gonorrhea,  Gleet,  Leucorr- 
hcsa,  etc.  For  sale  by  all  DiugRiBta  ;  SI  a  bottle,  (> 
bottles  lor  ?5. 

DR.  MINTIE'S  DANDELION  PILLS 

ftDG  th«  best  iind  eheapeat  DYSPEPSIA  ami 
BILIOUS  t^^ure  in  the  market.  For  sai^  by  all 
Druir  gists 


THE  COOS  BAY  STAVE  &  LUMBER  CO. 


-  .MAXrF.«'TLRKHS  OF  ALL  KlNliS  OF- 


COOPERAGE  GOODS  ! 

l':speciiilly  invite  the  otti.-ntion  uf  Win*-  Mm  to  thi-ir  un^.u^pas6tl!  facilities  for  supplying  packages  from  a 

5-GALLON  KEG  TO  A  I60-GALLCN  PIPE  OR  PUNCHEOV. 

Our  machinery  enables  us  to  execute  all  ordure  with  proniplness  and  economy.      Price  List  on  applic--\lion . 

OFFICE:   323  FRONT  STREET, 

WOHKS BRANNAN  ST.,  NmB    EIOHTll . 

CLAKIFYING  AND  PKESERYING  WINES. 

The  undcrsiKnud  hnvliii'  b-.-t-ii  ippohitjil  Sole  A^entj  on  thi;  PaoiSc  Coast  by  Messrs.  A.  BOAKE  4  CO. 
Stratford.  En^'..  for  rhoir  renowned 

XjXQT7XX>       .^  Xj  33  XTIVE  :E3  Xif  S  , 

Bei:  to  call  the  attention  of  Wine  Growers  and  Wine  Merchants  to  the  following  articles,  the  superior  merit  of 
which  has  been  conlirined  by  SiUcr  Medals,  ihe  highest  awards  given  at  the  International  Exhibition  of  Paris 
1878,  Bordeaux  ]8S2.  and  Anialerdam  1883,  viz: 


REDWOOD  TANKS 


LIQUID    ALBUMEN    FOR    RED    WINES, 

Claret,  Burgmidy  aud  Port. 

LIQUID    ALBUMEN    FOR    WHITE    WINES, 

Sauterut  s,  Sherry  and  Madeira,  also  for  distilled  liquors;    Whisky, 
Gin,  etc.,  etc. 

WINE    PRESERVER, 

For  Preserving  the  Brilliancy  of  tht  wines. 

WINE    CORRECTOR. 

For  Correctiug  the  Roughness  of  Young  Wines. 

WINE    RESTORER, 

For  Restoring  Badly  Made  or  Badly  Treated,  Harsh  and  Tart  Wines. 


A  trial  according  to  directions  will  prove  the  superior  qualities  of  these  finings.     For  sale  in  naantities  to 
suit  by 

CHARLES  MEINECKE  &  CO.,  Sole  Agents, 
314  SACRAMENTO   STREET,    SAN  FRANCISCO. 


Will.  T.  COLEMAN  &  CO., 

Commission    Merchants. 


M 


'LE  MFRVEILLEUX 


Most  Powerful  and  Cheapest 

Wine  and  Cider  Press 

YET     PRODUCED. 

PafoiilPd      in      f'raiire,     Kiiulniid.     Uer- 

niniiy.     ItplKliiin.     Jtaly.     :Vi>rway, 

HniMle^i.   I>eiiniark  auU  tliv 

I'lilK'il    SinleM. 


This  prcw 
(a  French  in- 
vention) has- 
bee  II  uac  (1 
-weral  tvA' 
■"Hi  in  the- 
A  ine  district* 
of  Franco- 
and  Germany 
with  great 
success,  and 
i*  now  intrO' 
^  luced  to  the 
^0  V  111  c  r  i  c  a  n 
E^  jiiif'licfortho 
firit  time. 

Its  aUvunt^i^e- :irc:  lii4pi.lii.  ...t  LiLtio:i  ami  illiiuit- 
able  power.  With  a  sin^b'  elfoit  .'J  or  4  times  more 
power  can  be  obtained  than  with  any  other  press 
known  at  this  day.  It  has  also  greater  capacity 
than  any  other  press  in  the  market.  The  Press  can 
be  se«ii  in  operation,  and  is  for  sale,  at  the  factory  of 
F.  W.  KliOGU  k  CO-.  51  Bcale  Nt..  9»aii  Fran- 
elHco,  <'al. 

PARE     BROS., 

Sole  Agents  for  United  States,  Fresno,  Cal. 

g^  S(.nd  for  Circular. 


Valuable  Patent 


FOR    SALE. 


The   Claus    Improved 

GRAPE-VINE  TRELLIS. 


F.KORBEL  &BROS. 

727    BRYANT  ST.,  S.  F., 

Or  at  NORTH  FORK  MILL,  Humboldt  Co.,  Cal. 


FIRE-PROOF    SAFES    ALL    SIZES. 

CHAS.  WALTZ,  in- 
ventor  and  Manufact^ 
urer  of  the  Waltz  Safe, 
lireand  Burglar  Proof 
-^  .fi"^, Time  Locks,  Bank 
.1.1  Vault  Work,  a  Spe- 
cmlty.  Expert  work 
done  in  openintr  and  re- 
pairing Safes  and  Locks. 
Beard's  Patent  Screw 
Door  Burglar  Proof 
Safes  and  Chests,   Sates 


built  to  order. 


Chas.  Waltz, 


11  DrntMtn  SIreel,  San  FitA.vcisco,  Cal. 

KT  Write  for  prices  and  information  . 


DlinTlinr  ^-^^I^ALLY  CTTRED  by  Dr. 
Kill'  I  I  IK  H  Pierces  Uruat  Di6co?«-ry.  Tboua- 
■  ■wl  I  Wll  Wands  of  palieuU  cured  AT  THEIR 
OWN -HOMES.  No  Bipcrinientr  It  does  the  Work! 
Dae.  Pierce  &  Sos.  704  Sacto  at, .  Sao  Francisco.  Cal. 


SAN  FRANCISCO, 

,\.,'en^y  Wm.  T;  Coleman  &  Co., 

ASTORIA,  Or., 


CH3CACO, 


NEW  YORK, 

Aiiency  Wm.  T.  Coleman&Co. 

LONDON. 


With  Agents  and  Brokers  in  every  Commercial  City  of  Prtniinence  in  the  Union, 


WE  MAKE  A  SPECIALIY  OF  HANDLING  THE 

RAISIN    CROP    OF    CALIFORNIA    ! 

And  amongst  others  we  are  Ajfents  for 

Riverside  Fruit  Company  of  Riverside,  Miss  Mary  F.  Austin 
of  Fresno,  McPherson  Bros,  of  Orange,  T.  C.  White  of  Fresno. 

With  many  other  of  the  Most  Prominent  Curtrs  of  this  State. 

Our  I'ncilJtieM    for    Fromplly  Placing  niid    nidi-iy  DiNlribntlnK-  Their  Prodace 
i'Hit  be  ANCerlaJueil  from  the  Abuve  well-kuowii  I'urers. 


We  are  also  Lartre  ffandlers  of 


ORANGES,  DRIED  FRUITS,  HONEY  AND  BEANS 

IN  TBE  EASTERN  STATES. 


AtlTaiioea  Made  nheii  HeijiiireU,   aufi  Full  Iiirormatlou  of  Mnrkets  Promptly 
Giveu,    Afldress 

'Wm.T.  COLEMAN  &  Co. 

Market  &  Main  Sts.,  S.  F. 


LATELY  PATEXTEL',  ATTRACTS  GREAT  AT- 
tention  amunfr  vintners  everywhere  as  far  sur- 
passing any  other  form  by  efficiency  .^nd  perfection 
Generally  acknowledjjed  to  be  a  meritorious  invention 
a  d  an  unrivaled  progress  in  viticulture,  it  will  pay  ita 
a)  plication  tenfold.  It  is  cruly  a  first-class  acquisi* 
tion. 

RIGHTS  OF   THIS  PATENT 


aiv!er;can  patent  agency, 

188  &  190  W  EST  5th  ST, 

I  Cjucinuali,  Ohio. 

Pull  descriptive  illustntioos,  costs,  etc.,  given  hy 
I  he  above  and  the  inventor 

C.  H.  TH-  CLAUS, 

Cor    Iowa  &  Keokuk  Sts.,  St.  Louis,  Mo. 


iu"c:>"v\r     h:e3.a.i>i-. 


THE 

OF  THE 

FOURTH   ANNUAL 

STATE 

VITICULTURAL 

CONVENTION. 


PRICE,  ONE  DOLLAR. 

Office  of  the  Sax  Fkancisco  Merchant. 

E.C.  HUGHES  &  CO., 

Publishers, 

511  Sansome  Street, 
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CASTLE  &  COOKE, 

SHIPPING    AND 

COMMISSION     MERCHANTS 

lloiioliilii.  Ilnwnilnii  lKlnii€l<«. 

— AURXT8   rOB— 

rHE  KOHALA  SIGAK  CO., 

THE  HAIKU  SUCAU  CO., 
THEPAPAIKOU  SI  GAU  PLANTATION 
THE  WAIALUA  SUGAR  PLANT.\TION 
THE  I'AIA  I'LANTATION 
A.  H.  SMITH  JC  CO., 
THE  N.  E.  M.  LIFE  INSURANCB 

CO.  BOSTON, 

THE  UNION  INSURANCE  CO. 

OF  SAN  FRANCISCO, 
THE  GEO.  F.  BLAKE  M'F'G  CO., 

STEAM  AND  VACUUM  PUMPS, 
U.  M.  WESTON'S  CENTRIFUGAL 

MACHINTES. 

WM.  G.  IRWm  &  CO. 

SUGAR  FACTORS  AND 

COMMISSION  AGENTS 

Uouolnla,  H.  I. 

— AORsra  FOR — 

'  UVKALAU  PLAST.\TIOS H»»aii 

N AALEUl"  PLANT ATIOS H»w»ii 

HONL'APO  PL.\XT.\TIOS Hawaii 

HILEA  PLA>"T.lTIOK  Hawnii 

STAK  MILLS Hawaii 

HAWAIIAN  COML & SCGAR CO Maui 

MAKEE  PLANT.^TIOS Maoi 

WAIHEE  PL.\Nr.\TIOX Maui 

MAKEE  Sl'GAR  CO Kaua 

KEALIA  PLANHTION Kauai 

Asentj^  Tor  the 

OCEANIC      STEAMSHIP     COMPANY. 

ANGLO  -  NEVADA 

Assurance  Corporation 

SAN   FRANCISCO,  CAL. 

FIRE  and  MARINE. 


SAN    FRANOISCO    MERCHANT. 
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ooa«i"-A.iiB"sr. 


THE  SOUTHERN  PACIFIC  CO., 


.;'..iiuoii  ol  !<>(  KI.STS  AND 

IhcSlPKUlUK  FAIILIT- 

:  :htTn    Di.  ision '  ot  iu  liiiw 


SUKXEB  AKD  ITINTES  BES0BT8  OF  OAUTOBlOt 

WITH    SPKKD,  SArilTY  .VM>  COMrOBT. 

Pe.trililer<».  npiilu   PMrK.  NantA  ClRm. 
Nhii    Jim..'.   .ltii(lr<..ip    ^iiti.Tiil    Ki.rlnKN. 

-AI  O  KT  T  E:  H.  E3  TT- 


<'niii|»  <io«j|»ll.  Aj>i4**«,  Loiiin  l*rl«*ln. 
I'liiuji  <'a|kliulH.  hikI 

s.^. 'Sir  re  .A.  cnxjiz. 

PARAISO  HOT  SPRINGS. 
EL     PASO       DE       ROBLES 

HOT  ASD  C5LD  S.LPHUR  SPRINGS. 
And    the  only  Natural  Mud    Baths    in    the    World, 

Thig  Road  runs  ihruuch  one  of  the  richest  and 
most  fertile  scctioDs  of  California,  and  is  the  only  line 
traversing  the  famous  Santa  Clara  Valley,  celebrated 
for  iia  pronucliveniaa,  and  tht  picturesque  and  lark- 
likf  character  o(  its  secnen.-;  as  also  the  l>cauiiful  San 
Benito;  I'ajaro  and  Salinas  Valleys,  the  most  flourish- 
ing agricultural  sections  of  the  I'acific  Coast. 

Along  the  entire  route  of  the  "  Ncrtheni  Divisi  n  " 
the  tourist  will  meet  with  a  succession  of  txtensive 
Farms,  I>i:lii;hiful  Suburban  Homes  Beautiful  Gar- 
dens. Irinuiin  riblt- t'ruliirds  auJ  Vintvards,  and  Lux- 
uriant Fields  uf  Grain;  iDiiee<i  a  continuous  panoraiua 
of  enchantius:  Mountiiin,  Valley  and  Coast  scenerj'  is 
presented  to  the  view. 


Cbaracieristies  or  tit  jH  Line: 


600D  ROAD-BED. 
UIW  iUTES. 


STEEL  RAILS, 
FAST  TIME. 


aESANT  CARS, 

FINE  SCEKERT. 


TiCKBT  Offices— Pass  nger  Depot,  Townsend  street, 
Valencia  St.  Station,  and  Xo.  613  Market  Street. 
Griuid  Hot* I. 

A.  C.  BASSETT,  H.  R-  Jl'DAH, 

Superintendent,  A^st  Pass.  andTkt  Agt. 


QUICK   TIME   AND   CHEAP  FARES 

To  Eastern  and  Enropeaa  Cities 

Via  the  (jtvt  Tnui»-continentftl  All-Kail  Hout«i. 
—  of  Tilt  — 

SOUTHERN  PACIFIC 

Dail>  ExprtiM  and  Emigrant  Tnim  in»k«  prompt  con- 
;n<x1ioi>iiwith  theaeveralltaiNi;  Unesiri  the  Ea«t, 

CoRXKtTINO   AT 

NEW  YORK  AND  NEW  ORLEAKS 

with  lliv  Bovcral  Steanivr  Liii<->  lu 

ALL    EUROPEAN     PORTS. 

PULLMAN  PALACE   SLEEPING    CARS 

attached  to  Overland  Express  Trains. 

nilKD  .  4XASS     SI^EEPlXtf     ('AK.S 

are  run  daily  with  Overlimd  EmifeTant  Trains. 

Xo  additional  charge  for  Berths  in  Third-class  Cars. 

/g-  Tickets  sold.  Sleeping-car  Berths  Becnred,  an-J 
other  iofcmiation  given  apon  application  at  the  Com- 
pany's Office,  where  passengers  calling  ic  person  can 
secure  choice  of  routes,  etc. 


FOE  SALE  OS  BEASOSABLE  TEEMS 

Apply  to,  or  address, 
W.  H.  MILLS,  JEEOME  MADDEN, 

Lhf.d  Agent,  Land  Aeent, 

C.  P.  ».».    S»«  FRANCISCO,  S.P.  «.  R.  S««  FRlKtlSCO 


A.  N.TOW  SE.  T.  H.  UOODMAX, 

General  Msnajrcr.  Gen.  Pafs.  4  TkL  Agt- 

SAN  FBASCISCO.  CAL. 


1856. 


FAFER. 


1886. 


Manufacturers   of    and   Dealers   in    Paper   of  all   kinds, 


I  i» 


X  nr  g;^. 


OCEANIC      STEAMSHIP     COMPANY. 

Carrylnc  the  United  States,  Hawaiian  and  Coloolal 

mails  for 
HONOLULU, 

AUCKLAND. 

and  SYDNEY 

WITIIOIT  CIIANUE. 
Tlie  splendid  new  3,U0U  ton  btcani»titp 


MARIPOSA 


Will  Ittve    the    Coritparjy'6  wharf,  comer  Stcuart 
and  Folsom  street*, 

.HATUKDAT.  Anipofil    28tta    ml    2    P.    M* 

Or  immediately  on  arrival  of  the  EngKib  malls. 


FOB  HONOLULU  AND    RETURN 

rhc  steamer 

AUSTRALIA    Monday,  August  I6th 

For  freight  or  ywige  apply  at  office,  327  Market  M 
JOHN  D.  SPBECKErS  A  BBON» 
•General   AffenI*. 


OCCISENTAL  &  ORIENTAL  STEAMSHIP 

t'OMPA>Y. 

for  JAPAN  and  CHINA. 

Steanjers  leave  \rharf  corner  Fir^t  anJ  Braonaa  st*. 
at  2  o'clock,  P.  M..  for 

TOKOBAJIA    «nd    HOSVKOXU. 

ConuectlDg  at  Yokohama  with  steamers  lot  Shaogba^. 
1886. 

erKAUBK.  FROM  SAX  FRA-XCISCO. 

BELGIC SATUKUAV.  JULY  31»t 

-.VN  PABLO SATUKIlAY,  AUGUST  21  «t 

UAtLIC TBIRSOAY,  SEPT.  30th 

BE  GIC TUESDAY,  OCTOBER  19th 

SAN  PABLO TUESDAY.  NOVEMbEK  9th 

OtEAMC WEDNESDAY.  DEC.  Ul 

GAELIC TUESDAY.  DEJEUBEK  2lBt 

EXCURSION  TICKETS  to  Yokohama  and  return 
at  reduced  rates. 

Cabin  plans  on  exhibition  and  Passa^  T^cket«  lor 
sale  at  C.  P.  R.  Company's  General  Offices,  Room  74, 
comer  Fourth  and  Townsend  stre<.t«. 

For  treiebt  apply  to  GEO.  H.  RICE,  Freight  Agent, 
at  the  Pacific  Mail  Steamship  CcmpaoT's  Wharf,  or 
at  No.  202  Uarket  street.  Union  Block. 

T.  H,  CO    DMAS  Ten.  Passene-er  Agent. 
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THR    ORAPE    OKOWF.KS. 


■r.    Wetmore    Reviews    Hi?*    Work    At 

WashluKtou— The  GrowiiiK  <'rop 

lleins  or  Interest. 


A  meeting  of  the  Grape  Growers  and 
"Wine  Makers  Association  of  California,  was 
held  at  the  offices  of  the  State  Viticultural 
Commission  on  I7th  inst.  Among  those 
present  were:  H.  E.  Mclntyre,  President; 
Charles  Kohler,  Treasurer  ;  E.  H.  Ris- 
ford.  Secretary  ;  Charley  A.  Wetmore, 
Chief  Executive  Viticultural  officer;  Dr.  J. 
D.  B.  Stillman,  Captain  Merithew,  Pro- 
fessor Hilgard,  Messrs.  E.  C.  Priber,  W. 
Kueff,  J.  H.  Wheeler,  E.  W.  Maslin.  I. 
Landsberger,  C.  E.  Shillaber,  G.  Husmann, 
Juan  Gallejos,  S.  Brown,  Crelling,  J.  T. 
Doyle,  Grandjean,  Hon.  J.  F.  Black,  E.J. 
Wickson,  H.  Webster,  Dr.  Hastings  and 
C.  R.  Buckland. 

The  minutes  of  the  previous  meeting 
having  been  read  and  approved,  Treasurer 
Charles  Eohler  made  a  financial  statement 
which  showed  that  he  had  received  $1720.- 
35,  and  paid  out  $1790.10,  leaving  a  balance 
of  $69.75  due  to  the  Treasurer. 

President  Mclntyre  said  that  the  interest 
of  the  meeting  was  mainly  centered  in  the 
work  being  done  and  that  had  been  done  at 
Washington.  They  would  like  to  know  the 
position  in  which  they  stood,  so  as  to  be  in 
a  position  to  judge  of  the  advisability  of  go- 
ing on  with  the  work  and  meeting  all  the 
difficulties  in  the  way  of  securing  the  legis- 
latiun  that  was  needed. 

MB.    CHJLBLES    A.    WETMORE 

Said  that  he  had  not  prepared  any  formal 
report  of  his  seven  months  work,  which 
would  be  presented  to  thb  State  Commis- 
sion. He  was  now  iu  a  position  to  realize 
better  the  future  of  the  market,  their  ob" 
stacles  and  who  were  their  friends  and  ene- 
mies. The  first  obstacle  he  had  met  with 
was  the  opposition  and  criticism  from  our 
own  peopte  and  State.  He  desired  to  make 
the  producers  prosperous,  and,  anything 
that  prevented  this,  ultimately  injured  the 
merchants.  It  was  to  the  interest  of  the 
latter  to  study  the  interests  of  the  former, 
yet  with  two  or  three  exceptions  there  had 
been  little  or  no  sympathy  shown.  Lately, 
some  New  York  houses  had  acted  with 
more  sympathy,  and  the  opposition,  not 
being  based  upon  any  good  reason,  had 
melted  away.  It  had  been  assumed  by 
Bome  that  there  was  a  conflict   of   interests 


bftween  the  Pacific  Cuast  and  the  East 
The  outgrowth  of  the  National  organiza- 
'iou.  however,  had  brought  all  together  and 
made  one  powerful  interest  in  the  United 
Stutes.  There  was  no  real  difference  be- 
tween the  interests  of  the  wine  importers 
and  the  wine  makers  except  on  a  question 
of  tni-iff,  and  he  had  shown  that  it  was  not 
to  the  interest  of  the  importers  to  interfere 
because  all  wanted  to  cut  off  bogus  wines 
which  competed  as  much  against  the  im- 
porter as  against  us.  Before  the  session 
closed  there  was  perfect  harmony  in  our 
relations  with  the  importers,  and  the  strong- 
est petition  presented  to  Congress  was 
from  the  wine  men  of  New  York. 

OUE     BEANOy     MASINO 

Affects  the  spirit  interests  in  which  there  is 
a  broad  distinction,  one  being  made  entire- 
ly for  consumption  and  the  other  being  for 
consumption  and  compounding.  On  one 
side  of  Ohio,  in  Kentucky,  was  the  Bourbon 
interest  which  tried  to  improve  and  age 
their  whisky.  On  the  other  side  they 
made  alcohol  for  rectifying  and  sold  Bour- 
bon for  $1.50  per  gallon  which  could  not 
be  purchased  at  $3.00.  They  sold  neutral 
spirits  for  compounding  bogus  wines,  brandy 
and  whisky.  Brandy  from  California  thut 
had  been  exhibited  iu  the  East,  and  in  one 
place  taken  a  prize,  was  only  Cologne 
spirits.  These  people,  whose  interest  was 
growing  large,  should  be  exposed  as  they 
stole  our  market. 

THE    PBOHIBITION    INTEBEST 

Was  extending  throughout  the  country,  and 
brought  considerable  political  influence  to 
bear  against  the  wine  business.  The  pro- 
hibitionists do  not  discriminate  between 
wine  and  rot-gut  whisky,  much  of  which 
was  made  to  run  the  blockade  in  the  prohi- 
bition States,  where  it  succeeded  as  it  was 
uot  so  bulky  as  wine.  After  mouths  of 
work  and  analyzing  the  opposition,  he 
found  they  were  now  all  well  organized  and 
had  only  two  enemies  in  the  United  States — 
the  prohibitionists  and  the  neutral  spirit 
interest.  The  wine,  beer  and  genuine  spirit 
men  all  recognized  that  their  interests  were 
identical,  and  they  must  suppress  abuses. 
Legislation  was  a  matter  of  detail  after  get- 
ting the  support  and  interest  that  was 
wanted.  In  New  Y'ork  there  was  $50,000 
used  on  behalf  of  the  dairy  interests  against 
oleomai'garine,  and  the  grangers  were  well 
organized.  We  started  with  no  orgiiniza- 
tion  except  in  California,    and   were   in    a 


hopeltss  plight  against    others    of    vastly 
greater  political  influence. 

THE    WINE    BILLS. 

The  Sweet  Wine  bill  had  practically 
passed,  only  a  conference  committee  with 
the  House  being  wanted.  The  Kentucky 
whisky  men  had  appealed  to  their  Senators 
to  help  us  and  Mr.  Pratt  of  the  }Vine  and 
Spirit  Trade  Review  had  used  his  influence. 
It  had  been  carried  through  the  power  of 
these  representatives  and  was  stopped  when 
there  was  only  three  days  left  to  work  it 
through  the  House.  The  majority  of  the 
Ways  and  Means  Committee  had  promised 
to  support  the  bill  and  it  would  go  through 
next  winter.  The  Spurious  Wine  bill  was 
the  model  taken  by  the  butter  men  for  their 
work.  They  had  strength  to  take  their  bill 
away  from  the  Ways  and  Means  to  the 
Agricultural  Committee  in  the  House,  and 
to  the  same  Committee  in  the  Senate  from 
the  Finance  Committee.  Even  if  the  Spur- 
ious Wine  bill  failed  next  winter,  and  the 
chances  were  nine  to  one  that  it  would  be 
crowded  out  again,  they  must  keep  up  their 
fight  for  five  years  if  necessary.  They 
would  be  at  war  with  the  bogus  wine  makers 
even  after  the  bill  passed.  They  must 
watch  the  tariff  and  not  let  cherry  juice  be 
imported.  In  New  York,  last  year,  there 
were  600,000  gallons  of  cherry  juice  im- 
ported which  was  only  a  mixture  of  potato 
spirit  and  fruit.  This  stuff  pays  only  a 
duty  of  three  to  four  cents  a  gallon,  while 
wine  pays  50  cents  and  alcohol  $2  a  gallon. 
This  amount,  annually  imported,  probably 
represented  2,000,000  gallons  of  wine,  when 
it  was  watered,  and  so  much  was  stolen 
from  the  genuine  wine  maker. 

EASTERN    MABEETS. 

This  bad  wine  is  prejudicial  to  the  con- 
sumption of  good  wine.  New  Orleans,  for 
instance,  had  developed  a  splendid  market 
for  wine.  But  he  found  there  that  wine, 
from  a  California  wine  house,  was  now 
being  sold  there  at  36  cents  a  gallon  deliv- 
ered at  the  houses.  If  the  people  did  not 
like  this  stuff  then  the  market  for  good 
wines  was  lost.  The  higher  grade  market 
had  developed  a  new  difficulty.  He  thought 
that  a  system  of  local  cellars  with  matured 
wines  should  be  established  in  every  East- 
ern city.  Consumers  could  then  buy  by 
sample  which  they  could  not  do  now.  They 
get  a  barrel  that  thiy  like  but  never  know 
if  it  can  be  duplicated,  and,  in  the  second 
I  order,  may  get  a  wine   that  does  not  suit 


their  taste  and  so  they  stop  drinking  it. 
There  was  plenty  of  room  in  all  large  East- 
ern cities  for  one  or  more  wine  cellars,  but 
the  chief  trouble  was  that  our  merchants 
had  but  little  good  wine  to  compete  with 
the  high  grades  of  imported  wine.  He 
found  that  the  American  taste  was  moat 
acute  and  critical.  Their  taste  was  less 
corrupted  ;  they  were  very  fastidious  and 
would  only  drink  what  appealed  to  their 
taste.  Consequently  we  must^have  cellara 
in  the  East  where  people  can  handle  the 
goods  and  buy  what  suits  them. 

THE    BEEE    INTEREST. 

Mr.  Wetmore  thought  that  in  a  few  years 
we  would  be  able  to  iuflueuce  the  brewing 
interest  in  the  East.  They  were  a  most 
respectable,  enterprining  and  patriotic  class 
of  men.  The  same  class  of  customers  that 
used  beer  drank  wine,  and  he  thought  that 
the  brewers  might  increase  their  cellarage 
and  deal  in  wines  which  would  not  inter- 
fere with  their  beer  business.  Mr.  Pohn- 
dorff  had  leased  a  cellar  which  was  former- 
ly used  for  storing  ale,  and  he  had  gained 
much  information  by  watching  the  intelli- 
gent way  iu  which  the  brewers  handled 
their  goods  and  increased  their  business. 
There  was  no  conflicting  of  interests  and  no 
reason  for  jeulousy  between  the  beer  and 
wine  meu,  and  lie  believed  that  both  could 
work  harmoniously  together. 

THE    BOGUS    WINE 

Is  our  bete  noir.  We  mns*  get  it  out  of  the 
way  and  then  we  shall  have  a  moral  stand- 
ing. He  believed  iu  mjiinlainiug  saloons 
if  they  were  properly  conducted  as  a  place 
for  the  social  gathering  uf  poor  men.  But 
they  must  not  be  used  for  the  sale  of  rot 
gut  whisky  and  deceiving  the  consumer 
who  never  knew  what  he  was  getting.  This 
could  be  done  by  propi  r  control  and  not 
permitting  saloon  keepers  to  sell  any  hot 
straight  goods  at  least  three  years  old. 
This  would  out  off  all  compounding,  and 
we  must  clean  out  the  abuses  or  we  would 
be  cleaned  out  ourselves.  In  the  South  the 
trade  in  unloading  inferior  stufi",  direct 
from  the  distilUry.  was  strengthening  the 
bauds  of  the  prohibiiionists. 

THE    BONDING    PEIVILEGE. 

The  interest  of  the  extension  of  the  bond- 
ing privilege  has  been  reported  upon  by 
the  Wftys  and  Sleaus  Committee.  This 
granted  permission  for  the  tax  to  be  paid 
only  when  the  goods  were  taken  out  of 
bond  for  sale.     This  bill  must  be  pushed  as 
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tberti  was  uo  mai^n  loU  to  sell  in  three 
years.  The  Ways  and  Meaua  Committee 
had  ri'ported  a  compromise  bill  to  rednce 
the  tax  on  fruit  brautly  to  fifty  ctuts  a 
gallon.  This  would  enable  us  to  gt-t  the 
Bupport  of  a  large  class. 

lu  couchiaiou,  Mr.  Wdtmoro  said  that 
the  future  work  was  well  laid  out.  Wt- 
knew  our  enemies  but  we  must  not  expect 
too  much.  There  were  lO.OOU  bills  intro- 
duced ,  some  of  which  would  never  be 
heard  of  again  and  others  wt-re  of  great 
public  inttrtst.  We  had  a  fair  prospect 
but  there  must  be  adequate  support  com- 
ing from  home. 

Mr.  Charles  Kohler  thanked  Mr.  Wet- 
more  for  his  indefatigable  cfibrts,  and 
stated  that  more  had  been  accomplisbt-d 
than  tbey  could  rtasouably  have  expected. 
To  ktt'p  the  attention  of  the  public  fully 
awakw  they  must  have  an  agent  in  the  East 
all  the  time.  Considering  the  large  in- 
terests at  stake  this  would  take  a  very 
triding  fund  if  all  Would  contiibute.  But 
it  came  rather  hard  upon  them  when  only 
a  tenth  of  the  number  would  assist.  It 
would  require  f  4000  or  $uUUO  to  finish  the 
work  next  session  but  this  was  nothing  at  a 
pro  rata  contribution  for  the  acreage  in 
vineyards.  He  moved  that  a  Committee  of 
five  on  Waya  and  Means  be  appointed  to 
arrange  for  future  work.     Carried. 

Dr.  Stillmau  suggested  that  a  contribu- 
tion be  levied  in  proportion  to  the  sales  of 
each  vineyardist  so  as  to  equalize  matters. 
All  should  do  their  duty. 

Mr.  J.  H.  Wheeler  suggested  that  Mr. 
Wetmore  should  give  the  Committee  an 
estimate  of  the  probable  expense  and  that 
an  assessment  should  be  levied  according  to 
acreage.  Every  man  would  then  know 
what  he  was  expected  to  pay,  and  they 
would  be  more  likely  to  contribute  on  a 
pro  rata  basis. 

Mr.  Wetmore  suggested  that  a  vote  of 
thanks  be  passed  to  Mr.  B.  F.  Clayton, 
Secretary  of  the  National  Association,  who 
had  really  done  the  work  of  organization 
and  given  so  much  active  and  valuable 
assistance.     Carried. 

On  motion  of  Mr.  Charles  Eobler  a  vote 
of  thanks  was  passed  to  ex-Senator  Sargent 
for  his  valuable  assistance  in  furthering 
legislation  at  the  late  session  of  Congress. 

President  Mclntyre  drew  attention  to  an 
omission  in  the  By-laws  and  notice  was 
given  to  so  amend  them,  at  the  nest  meet- 
ing, that  the  President  or  Vice-President 
acting  as  Chairman  shall  be  an  ex  officio 
member  of  the  Board  of  Directors. 

Mr.  Charles  Kohler  having  drawn  atten- 
tion to  the  publication  of  a  proclamation 
against  the  wine  cause  by  a  crank,  Dr.  Mc 
Donald,  during  the  encampment  of  the 
G.  A.  R.,  a  Committee  was  appointed  by  the 
Chair,  consisting  of  Dr.  Stillman,  Mr.  Wet- 
more and  Mr.  Kohler,  to  reply  to  the 
crank's  proclamation. 

On  motion  of  Mr.  Wetmore  an  invitation 
was  extended  to  Commissioner  Norman  J 
Colman  and  Commissioner  Miller  request 
ing  them  to  visit  the  Pacific  Coast  and 
examine  the  status  and  requirements  of 
the  wine  industry  of  California. 

THE    GBAPE    CBOP. 

At  the  afternoon  session  President  Mcln- 
tyre asked  for  reports  on  the  growing  grape 
crop  and  coming  vintage  as  members  else- 
where were  looking  for  information. 

Mr.  Husmann  said  he  lived  in  an  isolated 
position  and  had  seen  but  few  vineyards, 
therefore  he  bad  not  the  means  of  knowing 
be  general  condition  of  the  crop  or  of 
basing  an  opinion  as  to  prices.    There  was 


a  very  good  crop  on  the  estate  which  he 
managed.  At  Talcoa  there  was  a  heavy 
crop  and  nearly  all  looked  well  as  to  yield 
tiud  quality.  The  Frankeu  Kiesling  had 
set  well.  Ho  had  no  sunburn  which  he 
ascribed  to  his  method  of  summer  pruning 
which  shaded  the  grapes.  Daring  bis  firat 
vintagu  there  the  vines  were  not  summer 
pi-uned  and  he  had  a  lot  of  sunburn.  There 
had  been  none  since  except  on  a  few 
bunches  of  Grosser  Blauer  and  Flame  To- 
kay. His  method  waa  to  pinch,  early  in 
the  season,  the  tops  of  the  shoots  that  were 
left. 

Mr.  C.  E.  Shillaber  said  that  the  crop  at 
Cordelia  was  first-rate  and  a  little  above 
the  average.  It  was  a  good  deal  larger 
than  the  1884  crop. 

Professor  Hilgard  reported  a  fair  crop, 
but  be  had  only  been  in  the  Santa  Clara 
Valley,  where  there  had  been  a  little  coul- 
uie  iu  the  lower  parts.  The  Johaunisberg 
Riesling  was  a  total  failure  at  Mr.  Juan 
Gallegos'  place,  where  only  a  few  samples 
would  be  obtained  from  ten  acres.  Zin- 
fandel  had  done  well,  especially  the  second 
and  third  crops.  At  Mission  San  Jose 
there  was  a  good  crop  but  it  was  late  and 
only  just  coloring. 

Hon.  J.  F.  Black  reported  a  very  fair 
crop  at  Livermore.  Some  vines  pruned  on 
the  old  system  had  suflFered  from  sunburn, 
but  this  was  not  the  case  where  the  vines 
had  been  pruned  on  the  Chaintre  system 
Some  pnined  according  to  the  Guyot  sys- 
tem were  all  right,  and  he  considered  that 
those  affected  were  due  to  an  accident,  the 
very  hot  weather  coming  immediately  after 
pruning. 

Dr.  J.  D.  B.  Stillman  reported  the  largest 
crop  they  had  even  bad  at  Lugonia.  Th« 
Trousseau  and  Charbono  were  ripening. 
His  Sultanas  were  improving  in  bearing  as 
they  grew  older,  each  year  giving  a  heavier 
crop.  The  FoUe  Blanche  was  magnificent 
and  better  than  any  variety  he  had. 

Professor  Hilgard  said  he  was  getting  a 
heavy  crop  from  this  year's  grafts  on  Cali- 
fomica  stocks,  but  none  on  Riparia  though 
there  was  not  much  difference  in  the 
growth.  His  soil  was  heavy  and  better 
adapted  to  the  Californica. 

President  Mclntyre  reported  that,  near 
the  station  at  Captain  Niebaum's,  the  Ri- 
paria grafted  with  Taunat  w^re  bearing 
finely  and  promised  well.  Of  his  Black 
Burgundy  grafted  on  Riparia  he  had  68 
per  cent  starting. 

Professor  Hiigard  said  he  had  12  per 
cent  loss  on  Californica,  and  50  per  cent 
loss  on  Riparia. 

Mr.  Shillaber  said  that  his  Bla'ck  Bur- 
gundy had  not  joined  well  with  Riparia. 

Mr.  Black  had  97  per  cent  of  success  with 
Cabernet  Sauvignon  on  Riparia. 

Professor  Hilgard  said  that  care  must  be 
exercised  in  wrapping  on  the  Riparia.  His 
men,  who  used  wax  twine  and  clay,  had 
not  wrapped  tight  enough.  His  Californica 
was  twice  as  thick  as  bis  Riparia.  He  did 
not  want  Rupestris  on  his  soil  which  was 
not  suitable  for  it. 

Dr.  Stillman  said  he  had  obtained  250 
rooted  Palamenos,  a  sherry  grape,  from 
Mr.  Pohndorff.  They  had  grown  well  and 
promised  to  bear  heavily,  but  the  leaf  had 
turned  and  appeared  blasted  when  the 
grapes  were  half  grown  and  had  set  well. 
The  vines  were  in  good  soil  and  had  been 
irrigated. 

*Mr.  Husmann  said  that  at  Talcoa,  his 
Fronken  Riesling  on  Elvira  and  Riparia 
roots  had  set  well  last  season  and  this  sea- 
son. At  Chiles  valley  they  had  not  set 
Well      His  Sultana  on  Riparia  had  a  mod- 


erate crop  last  year  and  were  very  abund- 
ant this  year.  They  were  in  adobe  soil-  and 
some  of  the  vines  four  years  old,  on  grafts 
two  years  old,  had  50  ponuds  of  grapes  to 
the  vine. 

President  Mclutyro  reported  that  in  the 
Napa  Valley,  near  St.  Helena,  the  Ziufan- 
del  crop  was  light  and  appeared  to  be  ex- 
hausted and  to  have  made  no  effort  to  pro- 
duce. At  Oakville  and  Rutherford,  there 
was  a  good  crop  but  not  bo  heavy  as  in 
other  years.  At  Yountville  there  was  a  fair 
crop.  Sales  had  been  made  at  St.  Helena 
at  from  $2*2  to  $2G  for  all  round  lota  of 
foreign  grapes  including  the  Zinfandel. 
The  Malvasiu  was  to  be  thrown  out  if  the 
crop  was  excessive.  There  was  practically 
no  Mission  in  the  valley.  The  Zinfandel 
second  crop  was  very  heavy. 

Mr.  Wheeler  thought  it  was  a  better  year 
for  prices  than  for  ciops.  There  were  less 
grapes  than  could  be  made  up  iu  Livermore 
valley.  The  dry  weather  had  reduced  the 
crop  and  many  vines  looked  dry  and  deject- 
ed. This  was  most  marked  in  the  youug 
vines.  He  had  beard  more  complaint  late- 
ly of  mildew  and  oidium  than  eariier  in  the 
season,  but  the  effect  was  not  so  injurious 
to  the  grapes.  He  was  surprised  at  the 
large  crop  in  Napa  Valley,  which  was  much 
more  than  be  had  expected. 

Mr.  Husmann  said  that  iu  Chiles  valley 
the  Zinfandel  crop  was  unusually  heavy. 
The  Riesling  had  not  set  well,  the  Sauvig- 
non was  better,  but  the  Chauche  Noir  was 
indifferent. 

President  Mclntyre  was  of  opinion  that 
the  recent  dry  weather  had  considerably  re- 
duced the  crop. 

The  meeting  then  adjourned  till  the  first 
Tuesday  in  January. 


qaired.  the  lever  is  placed  in  an  npper 
combination,  which  acts  directly  on  the 
screw,  and  in  a  few  movements  of  the  lever 
it  has  reached  the  grapes.  The  Presses 
have  been  calcolattd  to  withstand  the 
pressure  according  to  their  capacity,  bo  if 
the  smuUest  is  incapable  of  breaking  its- 
self,  the  largest  is  equally  so. 

The  main  feature  of  the  press  is  the  ease 
with  which  it  may  be  worked.  Mr.  Par6 
forced  the  lever  as  far  as  it  was  necessary 
to  go  iu  one  direction,  using  only  his  little 
finger,  upon  shavings  which  had  previously 
been  packed  so  tight  that  it  was  imppossi- 
ble  to  run  a  knife  into  them. 


A  representative  of  the  Merchant  has 
visited  the  large  machine  shop  of  J.  B. 
Jardine,  and  the  factory  of  Krogb  &  Co., 
where  the  Pare  Bros,  are  building  their 
wine  presses,  the  "Le  Merveillenx,''  which 
is  claimed  to  be  the  best  and  cheapest  wine 
press  made.  The  platform  or  bed  rests  on 
a  two  wheeled  cart,  which  enables  the  oper- 
ator to  move  it  to  any  part  of  a  vineyard  or 
between  the  rows  of  tanks  in  a  wine  cellar. 
The  basket  is  made  of  the  best  straight 
grained  Mendocino  Pine  staves,  riveted  to 
three  bands  of  the  finest  quality  of  iron. 
These  bauds  are  each  in  halves.  On  one 
side  they  are  connected  by  a  hinge,  and  on 
the  other  are  locked  with  pins,  and,  by  re- 
moving these  pins,  the  basket  cari  be  open- 
ed to  any  width  required,  and  the  must  be 
removed  in  a  very  few  minutes.  The  edges 
of  the  staves  are  beveled,  the  distance  be- 
tween them  on  the  inside  being  ){  of  an 
inch,  and  on  the  outside  '4  of  an  inch. 
This  renders  it  impossible  for  the  grapes  to 
get  jammed  iu  between  the  staves. 

Rapidity  is  one  of  the  strong  points  of 
this  machine.  It  takes  only  from  twenty 
to  forty-five  minutes  to  make  a  pressure. 
The  ** screw'"  which  stands  upright  in  the 
middle  of  the  ''basket''  is  fastened  under 
ihe  "bed"  by  a  nut  which  is  six  inches 
thick,  screwed  on  and  riveted  to  the  end  of 
the  screw.  The  operator  moves  the  large 
lever  which  is  from  five  to  eight  feet  long, 
and  moves  in  a  space  of  six  feet  backwards 
and  forwards.  This  pushes  alternatt-ly  two 
small  levers,  which  iu  turn  catch  in  the 
ratchets  of  the  combinations  on  their /or- 
UKird  motion,  and  keeps  the  wheels  or  com- 
bination steadily  falling  down  the  main 
screw.  In  commencing  to  lower  the  crush- 
es upon  the  grapes,  and  when  speed  is  re- 


A  TrAHiuPiMilIc  Tr«4l«. 


[Australian  Times  and  Auglo-New  ZcaUntler.) 
Commercial  relations  are  being  developed 
between  Australia  and  America,  at  a  rate 
which  should  command  the  serious  consid- 
eration of  the  British  merchant  and  pro- 
dncer.  We  say  this  iu  no  spirit  of  jeoloosy 
at  the  commercial  activity  of  our  trans-At- 
lantic cousins.  On  the  contrary,  we  are 
sincerely  rejoiced  to  observe  that  they  are 
so  desirous  to  establish  ties  of  friendship 
and  business  with  a  growing  aud  kindred 
nation,  which  is  evidently  destined  with 
themselves  to  exercise  a  predominant  in- 
lluence  over  that  vast  ocean  which  is  known 
as  the  Pacific.  The  expansion  of  the 
Americo-Australasian  trade  is,  however, 
more  rapid  and  considerable  than  most 
people  are  aware.  This  is  the  more  sur- 
prising since  the  United  States  Govern- 
ment, instead  of  fostering  and  coonten* 
ancing  the  development  of  the  trade,  have 
systematically  refused  to  even  grant  a  sub- 
sidy to  the  line  of  mail  steamers  which  the 
enterprise  of  the  colonies  has  for  the  last 
decade  or  more  maintained  between  Aus- 
tralia and  San  Francisco.  Through  this 
channel  American  products  and  manufac- 
tures have  been  introduced  into  the  colon- 
ies, until  last  year  the  aggregate  import  and 
export  trade  amounted  to  very  little  less 
than  $14,000,000.  A  valued  contemporary 
— the  San  Feancisco  Merchant — supplies 
the  following  figures  of  the  Americo-Aus- 
tralian  trade  for  the  past  three  years: — 

Year.  Imix>rt3.           Exports.        Total  Trade. 

18S3  $2.0H8,O0O     §6,730.000     $8.^18,000 

1S84  ^.Iti41.3y0  $10,331,771  $14.4yj,101 

1885  $■2,439,795  $11,455,014  $13,394,809 

The  balance  of  trade  in  favor  of  the  United 
States  would  therefore  appear  to  be  in 
1S83,  $4,642,000;  iu  1884,  $6,171,44G;  and 
in  1885,  $9,015,219.  These  figures  imply 
an  enormous  balance  of  trade  against  the 
colonies.  The  importations  from  the  States 
chiefly  consist  of  agricultural  implements 
carts  and  carriages,  drugs  and  medicines, 
iron  and  steel  manufactures,  kerosine, 
leather  and  its  manufactures,  fish,  tobacco, 
lumber,  sewing  machines,  household  forai- 
tui-e,  canned  goods,  fruit,  toys  and  notions. 
In  addition  to  this  the  Americans  derive  no 
inconsiderable  advantage  from  the  exten- 
sive passenger  traffic  which  has  been  de- 
veloped and  which  is  yearly  increasing  in 
volume.  Our  readers  will  have  observed 
that  an  agitation  is  proceeding  in  the  col- 
onies in  favor  of  making  overtures  to  the 
United  States  Government,  with  the  view 
of  inducing  them  to  aflford  more  favorable 
terms  for  the  admission  of  Australian  wool. 
Should  these  negotiations  result  in  the  con- 
cession of  the  desired  boon,  the  trade  be- 
tween the  two  countries  would  be  immense- 
ly stimulated,  while  that  with  Great  Britain 
would  be  correspondingly  affected.  The 
British  exporter  would  do  well  to  study  hi« 
position  in  the  light  of  the  statistics  w» 
have  given  above. 
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WINK    MAKING. 

[Q.    Ariiaud    iu    the    Moiiti<M^llo  Farmer  and   Qropt- 
Orower.J 

CLARET. 

This  iirticle  will  treat  only  of  the  Practi- 
cal fiibricutlon  of  Wine  with  i/rapes,  without 
additiou  of  nny  niftterial  foreign  to  the  fruit 
of  the  vine,  iu  its  fresh  estate.  We  con- 
demn, iii  the  making  of  good  wiues,  the 
additiouB  of  sugar,  glucose,  cream  of  tartar, 
tartaric  acid,  tannin,  water,  glycerine,  etc. 
The  wines  made  in  this  way,  we  classify 
with  artificial  wines.  They  may  bo  good 
to  drink,  pleasant,  etc.,  but  they  cannot 
possess  the  healthful,  wholesome  and  me- 
dicinal properties  of  the  pure  juice  of  the 
grape. 

Wine  must  acquire  its  quality  from  the 
good  selection  and  judicious  blending  of  the 
varieties  of  grapes,  the  good  cultivation  of 
the  vines,  the  care  in  gathering,  fermenting 
and  wine  making. 

A  good  claret,  when  ready  for  use.  must 
have  a  bright-red  brownish  color,  body 
without  dryness,  a  pleasant  and  aromatic 
flavor,  a  decided  fruity  taste  ;  it  must  be 
mellow  aud  velvety,  its  alcoholic  strengtb 
must  be  from  9  to  H  per  cent. 

For  producing  such  wiues  the  grapes 
must  be  ripe  aud  perfectly  sound;  all  rotten 
and  green  berries  must  be  removed,  aud  the 
fresh  juice  must  contain  20  to  22  per  ceut 
of  saccharine  matter  and  6  to  7  thousands 
of  acid.  The  grape  grower  has  to  taste  his 
grapes,  almost  every  day,  during  the  ripen- 
ing season,  with  a  saccharometer  or  must 
scale —CEschle's  Must  Scale  is  generally 
used.  The  degrees  on  that  scale  represent 
practically : 

82  decrees,  IS  per  cent  sugar. 

85  "  19 

88  "  20  "      " 

91  "  21  *■      " 

94  "  22  

97  "  23  

100  "  24  "      " 

For  tasting  the  acid,  Twitchell's  Acid- 
ometer  is  very  convenient. 

The  vintagers  in  France  do  not  practi- 
cally use  other  instruments  than  those  pro- 
vided by  nature.  They,  taste  the  fruit,  aud 
are  so  much  used  to  that  tasting,  that  they 
can  judge  very  well  of  the  proper  time  of 
gathering.  As  all  the  grapes  do  not  ripen 
at  the  same  time,  even  on  one  single  vine, 
it  is  good  to  pick  only  the  bunches  perfectly 
ripe  and  to  go  a  seeohd  and  third  time  for 
■the  balance. 

The  gathering  can  be  done  from  sunrise 
•to  sunset;  however,  it  is  good  to  let  the  dew 
■evaporate,  in  view  of  not  decreasing  the 
■density  of  the  must.  The  grapes  are  gath- 
•ered  in  wooden  baskets  or  pails,  then 
•dumped  in  larger  tubs  and  carried  immedi- 
ately to  the  cellar  or  press-house. 

The  common  way  is  to  mash  or  crush  the 
grapes  through  a  grape-mill,  consisting  of 
two  wooden  rollers  standing  above  the  fer- 
menting vats,  and  to  let  them  fall  from  the 
mill  in  the  vats.  A  better  way  is  to  take 
off  all  the  stems  from  the  grapes  before 
mashing,  which  ia  done  by  a  sort  of  wooden 
or  galvanized  wire  sieve.  With  some  of  our 
American  varieties  the  stemming  is  very 
easy  ;  with  others,  it  is  very  difficult,  and 
almost  impossible. 

The  best  fermenting  vats  are  made  of 
white  oak;  the  most  convenient  capacity  is 
from  1000  to  1500  gallons.  They  must  be 
perfectly  clean.  Before  putting  the  grapes 
in  the  vat,  a  strainer  of  wood  or  galvanized 
wire  cloth  must  be  fixed  inside,  in  front  of 
the  hole  which  receives  the  faucet. 

A  vat  must  be  filled  without  interruption, 
OT  at  least  in  the  same  day.  As  soon  as  the 
grapes  arrive  within  eighteen  inches  from 


the  top  of  the  vat,  it  is  full  enough.  The 
grapes  are  perfectly  levelLd  and  ininiedi- 
ati-ly  covered  with  a  perforated  false  bot- 
tom, or  a  cover  made  of  laths  a  half  inch 
apart  and  Holidly  tixed  to  the  sides  of  the 
vat,  in  view  of  keeping  the  husks,  berries, 
Hkius  and  all  completely  immerged  m  the 
must  during  fermentation.  The  fermenta- 
tion will  soon  take  place.  How  long  it  will 
last,  I  cttuuot  say  ;  it  ia  not  regular  ;  the 
quality  of  the  gi'apes,  the  temperature  of 
the  cellar,  the  size  of  the  vat,  and  many 
other  cansLS  have  a  great  influence  on  the 
fermentation.  The  wine  maker  must  taste 
and  learn  how  to  appreciate  the  right  time 
of  drawing  the  wiue  in  casks.  If  the 
grapes  have  been  thoroughly  stemmed,  the 
wine  can  bo  kept  in  the  vat  until  the  fer- 
mentation is  entirely  completed;  but  if  the 
■stems  and  all  have  been  put  iu  the  vat, 
there  is  dangt-r  for  the  wiue  to  contract  a 
uad  taste  from  the  husks,  to  be  rough  and 
ficrid  ;  ihfU  it  is'belter  to  draw  it  sooner, 
rh  ■  bffit  temperature  for  fermenting  is  from 
ru  to  SU  dtgrecs,  F.  After  all  the  wiue  has 
.'et-n  drawn  from  the  vat,  the  husks  or 
(jouiucu  are  carried  to  the  press  and  all  the 
A-iue  is  extracted  by  pressure.  This  press 
Yin-  is  not  misL-d  with  the-first,  but  kept 
separate  and  used  as  second  quality  or  for 
listilliug.     It  makes  very  good  brandy. 

The  casks  must  be  made  of  white  oak, 
new,  if  possible,  or  having  been  used  for 
wine  only  ;  the  best  size  is  from  50  to  60 
gallons.  Before  using,  they  are  scalded 
with  a  gallon  or  two  of  boiling  water,  which 
is  allowed  to  remain  in  the  cask  about  one 
hour,  or  if  practicable  they  are  steamed, 
then  they  are  washed  twice  with  cool  water 
aud  let  dry  for  oue  hour  or  two.  They 
must  be  placed  in  a  good  cellar,  on  two 
scantlings  -4  by  6  inches;  the  bottom  of  the 
cask  about  oue  foot  from  the  ground  for 
the  convenience  of  racking  oft'.  Immedi- 
ately before  putting  in  the  wine  a  small 
piece  of  sulphur  sheet,  say  one  inch  square, 
is  burned  in  the  cask.  The  cask  ia  filled 
up  to  the  bung  hole,  iu  which  a  bung 
without  cloths  is  put  loose, ^to  let  the  gas 
produced  by  the  fermentation  escape.  When 
the  fermentation  is  entirely  finished,  the 
bung  is  put  in  tight.  The  cask  must  be 
kept  always  full,  which  is  obtained  by  fill- 
ing twice  a  week  in  the  beginning,  and 
afterwards  once  a  week. 

If  the  grapes  are  good,  the  claret  made 
by  the  above  process  will  be  good. 

Now,  if  some  people  have  grapes  deficient 
in  sugar  with  excess  of  acid,  of  all  the  pro- 
cesses to  use  them  with  advantage,  the 
process  of  Dr.  Gall  is  the  best.  It  has 
been  published  o\er  and  over  again,  has  been 
used  and  misused.  It  improves  the  quality  of 
the  poor  wine  made  with  bad  grapes ;  it  is  like 
a  remedy  for  a  sick  person  ;  it  is  better  to 
use  the  remedy  than  to  die  ;  so  it  is  better 
to  use  Gall's  process  than  to  lose  a  crop  of 
grapes. 

And  for  the  people  who  have  no  vineyard 
yet,  I  will  advise  them  to  look  for  a  locality 
and  a  soil  which  will  bring  good  grapes  for 
the  purpose  they  have  in  view.  For  claret 
grapes,  I  think  that  Virginia  ofi'ers  all  the 
advantages  that  can  be  desired,  and  if  the 
grapes  are  of  good  varieties  and  well  culti- 
vated, Virginia  will  have  no  rival  iu  the 
production  of  claret. 

WHITE    WINES. 

The  best  way  is  to  imitate,  as  much  as 
possible,  the  proceaa  used  in  Sauternes  or 
on  the  Ehine. 

The  grapes  are  left  hanging  on  the  vines 
as  long   as  possible.       The    fermentation 


taking  place  without  the  husks,  no  matter 
if  the  skins  are  injured  by  being  over  ripe. 
The  picking  is  not  made  of  all  the  fruit  at 
once  ;  there  aro  generally  three  regular 
pickings,  sometimes  more.  The  gatherers, 
with  scissors  or  small  shears,  select  only 
the  bunches  or  even  the  berries  perfectly 
ripe,  overripe  or  as  they  say  rotten.  Of 
the  bunches  which  are  carried  to  the  press 
it  would  be  impossible  to  pick  up  one  single 
berry  fit  to  eat,  the  skin  is  entirely  decom- 
posed, and  the  berries  aro  half  sun-dried  or 
rotten  ;•  this  rot  is  not  a  sort  of  mould,  but 
a  peculiar  decomposition  of  the  skin  and  a 
beginning  of  evaporation  of  the  juice  ;  the 
moment  of  picking  has  to  be  carefully 
watched  to  avoid  too  much  loss  ;  although 
there  is  always  a  certain  loss,  and  I  may 
say  that  the  quantity  is  reduced  about  one- 
fourth,  when  the  quality  and  consequently 
the  price  of  the  wine  is  doubled.  Upon 
such  a  gathering  only  depends  the  quality 
of  the  Sauternes  or  Khine  wines. 

The  berries  and  bunches  so  selected  are 
carried  to  the  press-room  and  dumped  iu 
large  flat  tanks  where  they  are  washed  by  the 
trampling  of  the  bare  feet  of  the  vintagers, 
(of  course  they  wash  their  feet  before  enter- 
ing.) The  trampling  is  repeated  three  or  four 
times  and  the  pomace  is  submitted  to  a  heavy 
pressure.  All  the  must  is  collected  in  a 
small  vat  from  where  it  is  put  immediately 
in  new  casks  of  white  oak,  prepared  as  for 
red  wine. 

I  do  uot  think  that  for  grapes  in  such 
condition  as  those,  going  through  a  grape- 
mill  would  be  sufficient  to  extract  all  the 
juice,  and  if  the  rollers  of  the  mill  were  set 
too  close,  seeds  and  stems  would  be  crushed 
and  will  imp.irt  to  the  wine  a  bitter  taste. 
There  are  ouly  a  prejudice  against  the  use 
of  the  feet,  they  may  be  as  clean  as  the 
bauds  of  the  cook  who  kneads  the  dough 
for  your  bread,  and  besides  the  fermenting 
will  take  ofi'all  impurities.  Look  at  a  glass 
of  Sauternes  or  Johannisburg,  shiuiug  as  to- 
paz, and  of  a  flavor  so  delicate  and  so  ex- 
quisit.  I  have  never  seen  anybody  object, 
at  that  time,  to  the  feet  of  the  viutag'-rs. 

The  casks  must  be  kept  full,  by  fllling 
every  day  during  fermentation,  and  when 
the  fermentation  is  over,  twice  a  week. 


To    tbe    Importers    aull     Cousiiiuei-s    of 
Eiiro|»eHu   Clarets*. 


The  Wurtemburg  weekly  agricultural  pa- 
per of  March  14th,  1886,  recommends  the 
following  as  an  estimable  cultivation  for 
commerce.     It  says: 

•'Mallow,  black  blossoms,  are  in  lively 
demand  iu  France  and  recently  also  iu 
Spain  for  the  coloring  of  wines,  and  the 
warehouses  have  been  cleared  on  account  of 
the  advance  in  prices  of  the  same.  The 
cultivation  of  the  flower  would  therefore  be 
of  profit  to  the  farmer  again." 

Mallow  juice  is  by  no  means  a  poison, 
but  the  use  of  the  same  for  wiue  is  an 
adulteration.  Wines  colored  iu  this  man- 
ner never  have  the  character  of  true  Clar- 
ets, and  Clarets  properly  treated  never  need 
such  an  addition,  which  consequently  is 
only  used  to  cover  mistakes  or  for  diluting. 
Wm.  Rueff. 


THE        NATIONAT  HIVITICrLTIUAI. 
AHHi9ViAit**S. 

C'IrcnInr  AdclreHHcil   t4»   the  Vine  tirow 
ern  oC  tlie  I'liltetl  Hlnte<«. 


Mr.  George  A.  Cowles  of  El  Cajon,  San 
Diego  county,  writes  to  the  Mebchaxt  that 
his  Muscats  are  looking  very  fine  aud  are 
as  early  as  they  were  last  season.  He 
thinks  that  his  mammoth  acre  will  excel 
the  crop  of  last  year. 


Subscribe  for  the  Mkrchant- 


Gmlltnnm  :  The  National  Viticultural 
Association,  organized  at  Washington  in 
May  last,  was  brought  into  existence  to 
develop  aud  promote  the  industry  of  Viti- 
culture in  the  United  States.  This  indus- 
try has  grown  rapidly  during  the  past  ten 
years,  and  is  already  claiming  ■  rank  and 
recognition  as  one  of  the  leading  ones  of 
the  country.  It  has  been  found  that  exist- 
ing laws  in  some  degree  obstruct  its  growth, 
and  that  certain  legislation  is  needed  to 
further  secure  it  against  many  threatening 
dangers,  the  chief  of  which  is  the  adultera- 
tion and  falsification  of  vineyard  products. 
Every  grape  grower  will  readily,  understand 
that  the  wine  cellar  will  always  be  his 
principal  market  for  his  grapes  ;  whatever 
operates  to  do  away  with  the  use  of  grapes 
in  wine  making  interferes  directly  with  Ats 
market.  All  this  business  is  a  direct  as- 
sault on  the  interests  of  the  vine  growers. 
Hence  the  importance  of  checking  adulter- 
ation and  artificial  wine  manufacture.  One 
of  the  purposes  ol  the  Association  is  to 
suppress  this  nefarious  traffic.  If  we  are 
to  have  wine  let  us  have  pure  wine  and  not 
chemicals.  Another  important  function  of 
the  Association  is  to  study  the  question  of 
diseases  of  the  vine,  and  the  Climatology  of 
the  country  in  its  relation  to  grape  culture, 
also  Entomology  with  the  same  purpose. 
The  theory  aud  pi-actice  of  wine  making, 
the  manufacture  of  Raisins,  Jams,  Jellies, 
etc.  from  grapes  ;  questions  of  transporta- 
tion, exportation,  extension  of  market  facil- 
ities, etc.,  will  all  come  in  for  a  share  of 
attention  ;  in  short,  the  Association  is  the 
organized  power  and  intelligence  of  the 
vine  glowers,  prepared  to  cope  with  the 
difficulties  and  dang.-rs  that  lie  iu  their 
pathway.  It  is  proposed  to  make  it  a 
permanent  institution  and  to  continue  its 
work  uninterruptedly  through  the  seasons. 

It  will  thus  be  seen  that  it  is  for  the 
interest  of  every  grape  grower  to  join  the 
Asssociation  aud  to  bear  his  share  of  the 
burden  of  sustaining  it.  It  has  been  well 
said  that  membership  should  bring  with  it 
absolute  "loynlty  to  viiiculture  iu  all  its 
phases  and  in  every  relation  iu  which  it 
may  be  considered,"  viz:  "honesty,  loyalty 
and  earnest  purpose.'' 

All  "  grftpe  growers,  wine  makers  aud 
producers  of  brandy  from  grapes  grown  in 
the  United  States"  are  urgtd  to  join  this 
Association  and  help  forward  the  work  of 
developing  this  noble  industry.  Applica- 
tions should  give  full  name  aud  post  office 
address  of  applicant,  stating  whether  grape 
oi'ower.  wine  maker  or  distillL-r,  aud  extent 
of  plantings,  etc.,  and  should  contain  the 
annual  dues  of  $10.00. 

Local  Associations  may  select  delegates 
and  pay  the  annual  dues  if  so  desired. 
Checks  or  post  office  orders  should  be  made 
payable  to  Geo.  E.  Dewey,  Treasurer. 

The  undersigned,  in  connection  with  the 
viticultural  council  are  giving  their  earnest 
attention  to  the  work  of  the  Association, 
and  it  is  hoped  their  efi"orts  will  be  sustain- 
ed by  the  active  support  of  all  parties 
interested.  Let  us  oil  join  in  making  a 
great  and  useful  Association. 

All  applications  should  be  forwarded  to 
the  Secretary,  24  Park  Place,  New  York. 
Respectfully  aud  fraternally, 

C.  A.  Wetmoke,  President, 

B.  F.  Clayton,  Secretary. 
Office  of  the  Secketaet, 

No.  24  Park  Place,  New  York,  Aug.,  1886. 
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TliP     B*^t  2^**i'**'<'^**     for     PImiiIIuic    Iu 
^k>iilh     I'lillforula. 


lA.   LanifeDberger  ftt  Uie   Lew  Ani^'rles    Pomolo^ca] 
bodety.l 

We  here  iu  Los  Augflea  couutj-  only 
lately  begau  to  pluut'the  uew  vrtrieties  of 
gntjivR  iust4.-ad  of  the  Mission,  but  now 
that  grape  is  happily  but  Bt-ldom  planted. 
Another  'grape  which,  nnfortunatvly,  has 
been  exteusivL-ly  planted  is  the  Malvoisie. 
It  should  only  be  used  for  Bweet  red  wint- 
er for  eating  purposes,  but  never  for  table 
wine.  In  my  opinion  the  Mission  is  the 
better  grape  of  the  two.  I  know  from  ex- 
perience that  vineyardists  have  planted 
Mi^on  and  Mulvuisie  cuttings  because 
they  could  get  the  cuttings  for  nothing. 
They  will  be  sorry  for  this  yet.  For  from 
$3  to  $5  per  thousand  cuttings  they  could 
have  bought  a  good  class  of  vines,  of  which 
they  could  have  sold  the  fruit  readily  and 
at  a  much  better  price.  This  reminds  me 
of  a  little  story  I  read  the  other  day  in 
the  Merchaxt  and  which  I  would  ask  the 
great  wine  makers  to  follow  out;  if  they  do, 
no  more  Mission  and  Maivoisie  will  be 
plant<;d. 

The  Prior  of  the  Cloister  of  Newburg, 
near  Vienna,  was,  as  all  Priors  and  monks 
are  supposed  to  be,  a  lover  of  a  good  glass 
of  wine.  Unfortunately,  his  vineyard  was 
too  small  to  supply  the  wants  of  the  good 
monks.  He  was  therefore  obliged  to  buy 
wine  from  the  vineyardists  of  his  neighbor- 
hood to  fill  his  cellar:  but  these  neighbors 
had  only  such  vines  in  their  vineyards 
which  never  failed  to  make  big  crops,  like 
Mission  and  Malvoisie;  for  quality  they  did 
not  care.  The  Prior  had  frequently  advis- 
ed them  to  plant  better  kinds,  and  offered 
them  cuttings  of  good  grapes  at  very  low 
rates,  but  the  farmers  could  or  would  not 
see  the  advantage  of  better  grapes  and  bet- 
ter wines.  They  said  that  as  their  fathers 
and  forefathers  had  drank  this  wine,  it  was 
good  enough  for  them.  The  Prior  then 
knew  what  he  had  to  do.  When  the  time 
for  vineyard  planting  came  on,  he  had  a 
lot  of  cuttings  of  the  kind  he  wanted  wine 
prepared  of  and  told  his  overseer  to  haul  a 
lot  of  them  to  a  convenient  place,  where 
his  neighbors  would  surely  see  them.  The 
nest  morning  the  overseer  reported  that 
the  cuttings  were  all  taken.  The  Prior  in 
that  way  disposed  of  all  the  cuttings  he 
could  spare.  True  enough,  he  did  not 
realize  even  for  his  cuttings,  but  he  knew 
that  in  a  few  years  he  could  buy  enough 
good  grapes  for  his  wants. 

The  grape  which  next  to  Mission  and 
Malvoisie  is  most  common  is  the  Zinfandel. 
As  every  body  knows  it,  I  will  not  further 
describe  it.  The  Zinfandel  is  one  of  the 
best  red  grapes  we  have.  It  makes  a  good 
white  and  also  a  good  red  wine.  On  poor 
soil  it  will  not  do,  but  is  a  good  bearer  on 
the  better  class  of  land.  It  should  never 
be  irrigated  after  April.  The  berries  grow 
in  very  compact  bunches  on  short  stems, 
and  as  late  maturing  on  good  soil  swells 
the  berries  to  such  an  extent  that  they  have 
no  room  to  expand,  they  burst  in  the  mid- 
dle of  the  bunch  and  the  consequence  is 
that  the  whole  must  rot.  I  think  the  plant- 
ing of  Zinfandel  is  overdone,  and  should  be 
stopped  a  little  while  as  too  much  of  one 
kind  will  depreciate  its  value. 

Black  Hamburg  I  do  not  advise  to  plant. 
It  is  liable  to  rot  and  is,  besides,  not  a 
good  wine  grape.  Black  Morocco  and  Bos» 
of  Peru  I  discard  for  the  same  reason,  al- 
though not  subject  to  rot  like  the  Hambnn;. 


Both   are  vigorous  growers   and    produce 
good  table  grapes. 

I  continue  the  list  of  black  grapes,  and 
cviuv  next  to  the  Concord,  a  native  of  the 
Eastern  States.  This  grape  does  well  here. 
I  have  never  yet  used  sulphur  on  it,  yet 
never  saw  mildew  or  any  other  disease, 
nt-ither  on  the  leaves  nor  on  the  fruit.  At 
least  a  row  of  them  should  be  planted  in 
every  vineyard  lor  the  excellent  jelly  they 
make.  For  wine  it  has  the  disagreeable 
habit  of  never  ripening  its  bunches  perfect- 
ly, as  there.are  always  entirely  green  ber- 
ries on  otherwise  ripe  bunches.  This  will 
not  hurt  for  jelly,  but  would  never  do  for 
wine. 

I  further  have  tried  the  Malbec  and  Black 
Pinot.  They  are  poor  bearers,  particularly 
the  first  oue,  and  do  not  make  up  in  quality 
for  loss  in  quantity. 

Next  comes  the  Lenoir  (the  black.)  It  is 
a  wild  grape  of  the  Southern  States  and  a 
resistant — that  is,  proof  against  the  phyl- 
loxera. The  foliage  is  of  a  dark  green, 
with  an  abundance  of  very  large  leaves, 
making  the  vine  very  handsome.  The  fruit 
grows  in  long,  loose  bunches  all  over  the 
vine.  The  juice  in  the  berries  is  already 
red  and  the  vrine  of  an  inky  darkness.  It 
is  on  this  account  a  very  valuable  variety 
for  coloring  red  wines,  as  in  some  yeors  the 
Zinfandel  and  other  varieties  are  deficient 
in  color,  and  a  very  small  quantity  of  the 
Lenoir  wine  is  sufficient  to  make  a  red  even 
out  of  a  white  wine.  The  Lenoir  makes  a 
first-rate  grafting  stock,  as  it  takes  the 
graft  readily  and  grows  very  vigorously 
even  on  poor  soil.  To  make  it  bear  much 
it  should  be  pruned  long  with  many  spurs, 
the  more  left  the  better  it  is. 

Now  I  come  to  the  Cabernet  Sauvignon, 
a  Bordeaux  grape,  which  is  considered  in 
France  as  making  the  very  best  red  wines. 
Of  the  Cabernet  with  Merlot  is  made  the 
celebrated  Saint  JuUen,  Chateau  la  Rose 
and  other  fine  wines.  The  foliage  is  dark 
green  leaves,  deeply  serrated,  a  strong 
grower,  even  on  poor  soil.  The  bunches 
are  small  and  berries  the  same;  the  wine  of 
a  dark,  ruby  color.  I  think  nobody  will 
regret  to  have  the  Cabernet  planted  instead 
of  Zinfandel  or  any  other  much  bearing 
vine,  as  in  a  short  lime  quality  will  be 
sought  and  paid  for;  this  is  my  firm  belief. 
I  see  that  a  Livermore  wine  maker  offers 
for  Cabernets  $50  a  ton,  while  for  Mataro, 
Zinfandel  and  Carignan  he  only  offers  $20 
a  ton. 

The  Merlot  is  a  vine  very  similar  to  the 
Cabernet,  also  a  fine  Bordeaux  grade,  but 
not  quite  so  renowned.  It  grows  here  ex- 
tremely well.  I  have  further  planted  the 
Trousseau,  or,  as  others  call  it,  Bastardo. 
It  should  never^be  planted  on  sandy  soil, 
but  does  well  on  heavy  bottom  land.  The 
bunches  of  this  grape  are  small,  berries 
medium  size.  It  is  a  good  grape  for  red 
wine,  but  is  the  best  for  Port.  It  is  the 
real  Port  wine  grape  of  Portugal,  and  as 
the  demand  for  Port  wine  is  very  large,  this 
grape  cannot  be  planted  too  much. 

The  Mataro  is  said  to  be  the  foundation 
of  the  French  clarets  with  Carignan  and 
Grenache.  I  have  eight  acres  of  it  planted 
and  will  make  this  year  the  first  wine  of  it. 
I  cannot,  therefore,  speak  from  experience 
about  the  wine.  Mr.  Wetmore,  whom  we 
recognize  as  an  authority  ui  matters  con- 
cerning the  vine  and  wines,  says  that  the 
Mataro  makes  the  best  keeping  wine  of 
any  grape,  on  account  of  the  large  amount 
of  tannin  it  contains,  and  that  it  imparts 
its  keeping  quality  to  other  wines  it  is 
mixed   with.     It  is,  therefore,  a    vine   we 


ought  to  plant  more.  The  plant  wants 
good  soil  and  is  a  rather  slow  grower  in 
comparison  with  others. 

Next  is  the  Grenache,  a  black  grape 
from  Southern  France,  oue  of  immense 
growth  and  a  heavy  bearer,  as  I  found  on 
eight  acres  I  planted  two  years  ago,  and  on 
which  I  shall  make  this  year  quite  a  good 
crop.  It  is  said  to  be  the  grape  used 
mostly  for  French  claret,  and  very  valuable 
to  make  sweet  red  wine,  on  accoant  of  its 
good  color  and  great  amount  of  sugar  it 
contains.  The  Carignan,  of  which  I  have 
also  eight  acres  planted,  is  doing  very  well, 
and  is  said  to  be  a  good  bearer  and  a  good 
claret  grape. 

The  two  last  ones,  but  particularly  the 
Grenache,  do  well  on  poor  soil.  I  have 
tried  it  and  can  recommend  it  for  such  land. 
Many  serious  mistakes  occur  in  planting 
vines  on  soils  not  suited  to  their  habits  and  a 
failure  is  sure  to  follow.  I  had  to  pay  dear 
for  several  mistokes  I  have  made  in  this 
way,  and  it  may  save  loss  and  annoyance 
to  some  of  you  if  you  will  listen  to  what  I 
have  said. 

These  are  all  of  the  black  grapes  I  am 
acquainted  with  from  personal  experience, 
and  will  now  continne  with  what  I  know  of 
white  grapes: 

Orleans  BiesUng  should  be  trained  on 
long  stakes,  and  if  rightly  trimmed  is  a 
very  good  bearer.  With  me  it  is  not  a 
strong  grower,  which  may  come  from  hav- 
ing it  planted  on  rather  poor  land,  on 
which  I  had  formerly  Mission  which  grew 
splendidly  on  this  same  land.  The  bunch- 
es are  below  medium,  very  compact,  ber- 
ries good  size.  The  grapes  mature  late, 
one  of  the  latest  I  have.  The  wine  from  it 
is  slow  in  maturing,  like  all  good  wine. 

White  Chasselas,  as  it  is  called  here, 
which  several  experts  call  the  Palomina, 
and  they  probably  are  right,  is  one  of  the 
best  white  grapes  I  know  of.  It  is  a  very 
thrifty  grower,  makes  fine  leaves  to  shade 
the  grapes,  which  are  large  and  in  large 
clusters  of  a  delicious  taste.  It  is  a  med- 
ium good  bearer  every  year.  The  wine  fer- 
ments easy  without  any  trouble  whatever. 
It  is,  to  my  taste,  the  best  table  grape 
without  exception,  but  does  not  bear  trans- 
portation well.  If,  as  the  eijwrts  say,  this 
grape  is  the  pure  Palomina,  then  we  have 
in  it  the  very  best  sherry  grape  of  all.  I 
have  always  recommended  this  grape  to 
wine-growers.  I  have  offered  the  cuttings 
for  what  they  cost,  and  am  seriously  con- 
templating to  do  what  the  Prior  of  the 
Cloister  of  Newberg  did.  I  would  have 
done  so  already  if  I  had  known  that  story 
sooner.  Mission  and  Malvoisie  were  too 
much  for  Chasselas  or  Palomina.  and  so  I 
had  to  burn  my  cuttings.  The  Chasselas 
grows  well  on  all  soil,  even  on  poor.  The 
wine  of  the  Chasselas  or  Palomina  is  as 
good  as  the  grapes  are  for  eating,  and  they 
are  excellent. 

The  Muscatel  of  Alexandria  is  only  fit  for 
sweet  wine  and  the  best  grapes  for  raisins. 
I  will  not  say  anything  of  this  grape  as  Mr 
McPhejson  will  tell  you  all  about  it.  It 
does  well  here. 

The  Burger,  or  Berger — I  do  not  know 
which  is  the  right  name — is  the  next  on  the 
list.  It  is  the  principal  white  grape  planted 
here,  a  strong  grower  on^good  soil ,  and  on 
such  a  heavy  bearer.  It  should  never  be 
planted  on  poor  land  where  water  is  not  to 
be  had  in  time  wanted.  The  Berger  has 
very  large,  compact  bunches;  the  grapes 
have  an  exceedingly  thin  skin  and  are  all 
juice.  The  wine  of  it  is  light  and  agree- 
able, without  any  pronounced  flavor  or  boa- 


qnet,  which  makes  the  wino  so  very  useful 
for  mixing  with  other  wines.  It  bau,  al- 
though a  wine  of  only  7  or  8  d'greee  of 
spirit,  remarkable  keeping  qualities. 

The  gray  Riesling  is  a  ver>'  early  grape. 
The  branches  grow  up  straight  and  thick, 
and  therefore  shade  the  fruit  well.  The 
color  of  the  grapes  is  a  light,  dirty  gray, 
berries  medium  size,  bunches  small,  but 
many  of  them.  The  juice  is  very  rich  iu 
sugar,  and  makes  a  very  fine  white  wine 
after  being  treated  tw.i  or  three  years.  It 
grows  best  on  good  land. 

White  Semillou  is  considered  the  finest 
French  white  wine  grape,  of  which  the 
celebrated  Chateau  Yquem  is  made.  It  has 
not  done  well  with  me  on  account  of  the 
small  amount  of  fruit  it  makes.  The 
bunches  are  small  and  few,  the  berries 
rather  large  and  of  a  delicate  flavor.  As  it 
bears  so  little  I  would  not  advise  planting 
it.  I  am  trjing  a  number  of  other  vines; 
but  as  they  have  borne  no  fruit  as  yet,  I 
will  not  speak  of  them  this  time. 


A     Vl»ilT    TO    SAN    JOKE. 

The  most  noticeable  exhibit  of  wines  and 
grapes  at  the  Santa  Clara  Valley  Fair,  was 
that  from  J.  B.  J.  Portal's  Burgundy  Vine- 
yard, it  being  a  large  and  attractive  dis- 
play. Mr.  Portal  had  on  exhibition  a 
''graft''  of  Cabernet  Sauvignon,  imported 
this  year  from  Chateau  Lafette,  France. 
It  is  ten  feet  high  and  had  over  forty 
branches.  He  told  us  that  his  Cabernet 
Franc  is  bearing  ten  tons  per  acre,  also 
that  his  Medocs.  Cabernet  Sauvignon,  Mer. 
lot.  Petit  and  Gros  Verdot  and  Malbec,  of 
which  he  had  some  fine  sample  bunches  on 
exhibition,  are  all  doing  well.  Mr.  Portal's 
cooperage  has  just  been  completed  and  is 
ready  for  this  vintage,  which  will  commence 
next  week.  Near  Mr.  Portal's  was  the  ex- 
hibit of  W,  Pfeffer,  who  had  a  very  fine  dis- 
play. 

Mr.  J.  P.  Bubb  had  some  Crawford's 
from  a  thirty-one  year  old  tree,  (Gloria 
Mundi  variety,}  lo%  inches  in  circumfer- 
ence, and  a  Bean  stock  three  years  old, 
which  had  reached  a  height  of  ten  feet. 
His  exhibit  of  grapes  and  wines  was  a  very 
creditable  one.  Mr.  H.  Davidson  had  some 
figs  which  were  excellent;  his  prunes,  egg 
plants  and  Zinfandel  grapes  were  also  very 
good. 

Mr.  D.  C.  Feeley  of  Patchin,  who  made 
the  largest  display  of  table  grapes  at  New 
Orleans,  had  on  exhibition  s<:Veral  varie- 
ties of  very  fine  grapes  and  wines.  His 
seven  year  old  Ajigelica  is  excellent.* 

Capt.  J.  C.  Merithew  exhibited  samples 
of  Brandy,  Port,  Claret  and  a  combination 
of  wine  and  brandy  called  '*  Bonanza "' 
from  the  Prospect  Vineyard. 

The  Pacific  Silk  Factory  had  a  very  fine 
display  of  their  silks,  which  are  all  manu- 
factured at  San  Jose.  Mr.  H.  X.  Van  de 
Casteele,  the  President  of  the  Company 
siiid,  that  owing  to  the  people  not  taking 
r^ufficient  interest  in  the  culture  of  the  silk 
worm,  he  is  obliged  to  get  the  bulk  of  his 
raw  silk  from  Spain.  France  and  Italy. 

John  Rock,  E.  Bourgngnon  and  R.  D. 
Fox's  nursery  exhibits  occupied  three  large 
tables  in  the  center  of  the  building,  run- 
ning its  entire  length.  Mr.  Rock  exhibited 
some  very  fine  apples,  etc.,  which  attracted 
considerable  attention. 

Mr.  J.  P.  Jacob's  Willow  Grove  hops 
were  excellent.  Hops  from  the  same  farm 
received  the  first  prize  at  th^  World's  Fair. 
The  majority  of  the  fruit  and  grapes  ex- 
hibited were  grown  without  irrigation,  and 
showed  no  signs  of  a  lack  of  water. 


Aug.  27,  1886 
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huIjTana  raisins. 


The  Olijort  HiKl    Mclhoil  of  UmIiii;:    l.ye. 


The  following  letter,  addressed  to  Messrs, 
Will.  T.  Coleman  &  Co.,  was  published  in 
the  Merchant  last  year,  though  rather  late 
in  the  raisin  packing  stiasou  to  be  of  gen- 
eral utility.  As  it  is  of  interest  and  value 
we  reproduce  it  this  season,  several  in- 
quiries having  bi-cn  made  by  raisin  packers 
as  to  the  method  of  using  lye : 

Wtn.  T.  Colvinan  cC  Co. — Dear  SiBd  : — 
Your  favor  requesting  information  about 
curing  the  Sultana  raisins  by  use  of  alkali 
is  at  hand. 

The  information  I  have  not  received  from 
the  producers  of  these  raisins  but  from 
letters  written  by  the  American  Consul  at 
Smyrna,  who  simply  said  they  were  cm-ed 
by  dipping  in  lye,  aud  drying  in  the  shade. 
Now  the  object  of  dipping  in  lye  was,  of 
course,  to  crack  the  skins  so  that  they  would 
evaporate  more  quickly,  and  that  of  drj-ing 
in  the  shade  was  to  make  the  fruit  of  a 
lighter  color.  One  fault  of  California  Sul- 
tana is  that  it  is  too  dark,  it  is  usually 
dried  by  an  exposure  to  the  sun  from  fifteen 
to  thirty  days,  and  of  course  it  is  as  dark  as 
any  other  raisin.  Another  fault  is,  it  lacks 
the  richness  of  the  imported  article,  in  fact 
it  is  often  sour  ;  there  are  two  causes  for 
this,  one  is  that  the  land  on  which  it  grows 
is  too  wet,  either  from  irrigation  or  its 
naturally  moist  land.  Another  is  gathering 
it  before  it  is  ripe,  that  is  a  point  which  is 
not  so  easily  determined  as  with  the  Mus- 
catel; when  they  hang  in  the  sun  they  get 
amber  colored,  but  in  the  shade  they  do 
not  and  still  one  may  be  as  ripe  as  the  other. 
Every  raisin  maker  knows  that  good  raisins 
cannot  be  made  from  unripe  fruit,  so  they 
would  be  sure  that  the  grapes  are  ripe  and 
sweet  before  they  attempt  to  cure  them. 

The  use  of  lye  is  a  simple  matter  but  one 
that  requires  a  little  experience  bo  do  just 
right.  I  would  advise  parties  to  experi- 
ment with  a  solution  of  either  potash  or 
soda,  in  the  following  proportion  :  one 
pound  to  twenty  gallons  of  water,  trying 
different  temperatures  of  the  solution  until 
the  right  is  reached,  that  is  until  the  skins 
are  cracked.  The  apparatus  necessary  for 
the  application  of  the  lye  is  simply  a  large 
iron  kettle  in  which  to  heat  the  solution, 
and  a  basket  made  of  wire  cloth  or  perfor- 
ated tiu  for  the  grapes.  The  next  point  is 
to  cure  the  raisins  as  soon  as  possible. 
Success  in  this  point  will  depend  much  on 
the  locality.  At  my  place,  near  Stockton, 
the  grape  has  not  been  fully  ripe  before 
the  1st  of  October  but  one  year  in  the  five 
past,  and  that  is  the  present  one,  which  is 
fully  one  month  earlier  than  any  other  in 
the  same  time.  In  warmer  localities  where 
the  grapes  are  ripe  by  the  1st  of  September, 
they  can  be  easily  dried  without  the  full 
exposure  to  the  sun  in  fifteen  days,  even 
less.  I  have  placed  bunches  in  the  build- 
ing where  no  suu  was  able  to  reach  them 
and  dried  them  well  and  as  clean  as  an 
imported  article.         Yours  truly, 

W.  B.  West. 

Stockton,  October  1,  1885. 


Mr.  Charles  A.  Wetmore,  Chief  Executive 
Viticnltural  Oflicer,  left  for  Los  Angeles  and 
San  Diego  on  22nd  inst.  to  meet  the  wine 
and  raisin  men  in  the  Southern  part  of  the 
State.  On  his  retuni  he  will  prepare  a 
report,  to  the  State  Viticnltural  Commission, 
on  legislative  work,  explaining  iu  full  all 
the  bills  in  which  we  are  interested. 


A    TRIP    TO     NEVADA    CITY. 


To  anyone  visiting  Nevada  City,  or  its 
vicinity,  I  would  advise  him  by  all  means 
to  go  to  the  nursery  of  Felix  Gillet,  and 
should  it  be  liifi  good  fortune  to  meet  the 
genial  proprietor,  he  will  be  shown  around 
and  highly  entertained  by  his  intelligent 
conversation.  He  has  named  his  place 
"The  Barren  Hill  Nurstiies,"  which  might 
have  been  an  appropriate  name  at  one 
time,  were  one  to  judge  from  a  small  piece 
of  land  yet  uncleared  and  not  yet  under 
cultivation,  but  it  is  certainly  now  a  mis- 
nomer, for  the  hill  is  laid  out  iu  fine  style 
and  thickly  planted  to  nursery  stock  of  the 
best  Freneh  varieties,  all  of  which  are  in 
the  best  of  condition,  due  more  to  labor  and 
the  climate  than  the  character  of  the  soil. 

Mr.  Gillet's  specialty  is  "nut  bearing 
trees,"  of  which  he  has  a  fine  variety  of  all 
kinds,  walnuts,  chestiluts,  filberts,  etc., 
prominent  among  them  being  the  Prepatu- 
rien  Walnut,  many  of  which  I  saw  bearing 
nuts  at  two  years  old. 

He  has  a  Black  Spanish  mulberry  tree, 
literally  loaded  with  the  most  delicious 
fruit;  it  faii-ly  melts  in  one's  mouth,  and  is 
about  the  size  and  shape  of  a  blackberry, 
while  the  tree  presents  a  very  handsome 
aud  attractive  appearance.  No  ranch  should 
be  without  one  or  two  of  these  trees  for  a 
table  fruit.  His  collection  of  French  wine 
grapes  is  also  very  fine  aud  varied  and 
through  his  efforts,  conducted  at  consider- 
able expense,  we  may  yet  have  the  particu- 
lar grape  adapted  to  the  foot  hills. 

Mr.  Gillet  is  the  father  of  silk  worm 
culture  iu  California,  and  his  conversation 
on  that  and  other  subjects  was  very  enter- 
taining and  instructive  and  made  the  after- 
noon pass  very  pleasantly. 

On  my  return  I  visited  the  vineyard  of 
Mr.  Leeman,  situated  about  1%  miles  from 
Grass  Valley,  on  the  Taylor  road.  This 
vineyard  is  an  anomally.  There  were  about 
sis  acres  of  grapes,  lately  grafted  to  Tokays, 
Muscats  and  Purple  Damascus,  on  Mission 
stocks,  planted  some  twelve  years  ago. 
The  grafts  were  doing  well  and  heavily 
laden  with  fruit,  and  yet  there  had  not  been 
a  plow  or  cultivator  in  the  ground  for  eight 
years,  neither  had  it  been  irrigated  except 
such  as  Nature  gave  it  in  the  shape  of  rain. 
It  is  kept  free  of  weeds  with,  a  common 
garden  hoe,  which  is  the  only  attention 
given  it  in  the  way  of  cultivation.  Mr. 
Leeman's  reason  for  not  cultivating  was 
honestly  given,  viz:  He  was  "too  lazy  and 
it  washed  too  much  during  the  winter."  It 
certainly  was  a  parados  and  I  shall  want  to 
see  more  of  it,  especially  in  a  very  dry 
season.  I  sampled  some  of  his  13-year-old 
wine  made  from  the  Mission  grape  which 
was  to  me  a  fine  Sherry,  though  I  am  not  a 
"connoisseur."  Our  vineyards  at  Colfax 
are  doing  well,  though  too  young  to  make  a 
fair  showing.  Some  of  the  vines  planted 
in  the  Spring  of  1884  are  quite  heavily 
laden  with  fine  bunches  of  table  grapes. 

W.   G.  HOBLEY, 

Colfax,  August  15,  1886. 


The  first  raisins  of  this  season  were  re- 
ceived in  San  Francisco,  on  20th  inst,  by 
Messrs.  Wm.  T.  Coleman  &  Co.  They  are 
from  the  vineyards  of  Briggs  Bros,  at  Win- 
ters, Yolo  County.  These  old  established 
and  well  known  packers  have  succeeded  in 
placing  on  the  market  a  raisin  that,  thus 
early  in  the  season,  is  superior  to  the  aver- 
ruit  of  last  year's  pack. 


Reception  of  tbe  Teiernnn  or  (be  Urnncl 
Army  at  Occl<leutal. 

Occidental  is  a  village  situated  in  Sono- 
ma county  at  the  entrance  of  the  redwoods 
on  the  line  of  the  North  Pacific  Coast  Rail- 
road (narrow  gauge),  which  runs  along  the 
narrow  and  very  picturesque  valley  which 
leads  to  the  Russian  River.  On  each  side 
of  this  valley  are  vineyards  and  orchards 
bearing  excellent  and  abundant  fruit. 

The  fruit  is  for  the  most  part  sold  in  San 
Francisco  er  sent  to  the  North  ;  the  grapes 
serve  to  feed  the  cellar  of  Messrs,  A.Lancel 
&  Sons. 

From  the  morning  of  the  6th  inst.  tbe 
little  village  of  Occidental  and  its  inhabit- 
ants began  to  assume  a  holiday  air;  joy  was 
visible  on  all  countenances,  and  hearts  were 
beating  in  unison. 

What  was  going  to  happen  ?  The  even- 
ing before  the  news  was  brought  that  a  large 
number  of  veterans  of  the  Grand  Army 
would  have  to  pass  here  going  on  an  excur- 
sion to  Ingram. 

Quick  as  a  train  of  fire  in  dry  grass,  each 
one  wanted  to  improvise  a  reception  to  these 
veterans  who  had  fought  for  the  abolition 
of  slavery. 

A  long  table  was  erected  near  the  depot, 
and  specimens  of  the  products  of  the  coun- 
trj',  fruit,  wines  and  cigars,  were  brought 
there;  fruit  coming  from  the  surrounding 
farms,  wines  from  the  cellar  of  Messrs.  A. 
Lancel  &  Sons  and  cigars  from  the  factory 
of  Mr.  0.  Colister. 

Immediately  upon  the  arrival  of  the  train 
a  delegation  of  citizens  went  to  present  their 
compliments  to  the  veterans  of  the  Grand 
Army  and  invite  them  to  come  and  partake 
of  the  refreshments  that  the  people  offered 
them.  A  large  number  of  them  accom- 
panied by  their  wives  accepted  the  invita- 
tion with  pleasure. 

Friend  G.  D.  Connollay  always  ready  when 
a  good  speech  is  wanted,  improvised  a  few 
words,  which  were  highly  appreciated ; 
then  one  of  the  veterans,  in  a  moved  voice, 
thanked  the  people  of  Occidental  ;  three 
cheers  were  given  by  all  present,  the  train 
started  for  Ingram  and  these  new  friends 
separated  regretting  not  being  able  to  pro- 
long such  a  cordial  reunion. 

Honor  to  the  veterans  !  Thanks  to  the 
people  of  Occidental!  Thanks  to  the  di- 
rectors of  the  feast !  A  Fabmeb. 


Office  of  Alfred  Geeenebaum  &  Co.,  ] 
Importers     and     Commision     Mer-  | 
chants.    111   Front  St.      P.   O.   Box  | 
1927.     Depot  of  the  Inglenook  Vine- 
yard—Napa  County   red    and  white 


San  Feamcisco,  August  12,  1886. 

Editoe  Merchant — .Sir.-  We  call  your 
attention  to  the  "Dessicated  Egg  Albumen" 
for  the  clarification  and  fining  of  all  kinds 
of  Wines,  for  which  we  are  Sole  Agents  for 
the  Pacific  Coast. 

The  "Dessicated  Egg  Albumen"  has  been 
proven  by  actual  experience  to  be  the  most 
economical  and  safest  clarifier  known  to 
Commerce,  and  we  refer  to  the  leading 
wine  dealers  of  this  city,  who  will  testify  to 
its  excellence .  One  pound  of  Egg  "Albu- 
men" equals  144  eggs  and  is  the  pure  whites 
of  the  eggs,  dessicated  by  a  scientific  pro- 
cess, all  the  salt  and  acid  being  eliminated 
by  evaporation,  and  which  Avill  give  a  per- 
fect clarification  without  affecting  in  the 
least  the  color  of  the  Wine.  The  formula 
is  very  simple;  for  a  puncheon  of- 150  gals. 
red  or  white  dry  wines,  thoroughly  dissolve 
2%  to  3  ozs.  of  the  "  Albumen  "  in,  say  a 
gallon  of  tepid  water  or  wine,  then  whip 
thoroughly  into  the  puncheon,  let  rest  for  6 
or  8  days,  then  rack  off.  For  sweet  or 
brandied  wines  use  from  4  to  6  ozs.,  same 
process  as  above.     We  are,  yours  truly, 

i  AlI-BES  GltEENEBArM   &  CO. 


A«lnlterated  Freneh  Wlnen. 


The  amount  of  adulterated,  artificial  and 
blended  wines  sold  in  Franco  can  be  in- 
ferred from  some  of  the  statistics  ol  the 
French  Minister  of  Finance,  iu  regard  to 
the  spirit  tax.  At  present  all  wines  less 
than  15  degrees  alcoholic  strength  escapes 
with  a.  light  duty;  beyond  that  strength 
adde(^  duty  is  imposed.  The  actual  strength 
of  wine  sold  in  consumption  is  only  from 
H  to  10  degrees,  the  difference  representing 
the  amount  of  adulteration  or  dilution. 
The  Minister  proposes  to  reduce  the  maxi- 
mum at  which  higher  duties  are  charged  to 
12  degrees,  and  by  this  means  alone  expects 
to  raise  $2,200,000  a  year.  By  another  tax 
on  dried  raisins,  now  used  almost  exclu- 
sively for  the  manufacture  of  artificial  wine, 
he  expects  to  raise  at  least  $400,000  more. 
He  estimates  the  artificial  wine  now  pro- 
duced at  66,000,000  gallons.— Anti-Advlter- 
ation  Journal. 

Bis:  M  rapes. 

The  Solano  RepHblican  says  :  A  few 
days  ago  we  received  from  the  ranch 
of  George  and  Beach  Bassford  a  box 
of  grapes,  the  smallest  grape  of  which 
measui-ed  exactly  S%  inches  in  circumfer- 
ence and  the  largest  3-^^  inches  in  circum- 
ference. They  were  grown  in  the  upper 
part  of  Snisun  Valley,  without  irrigation  of 
course,  and  speak  volumes  for  the  produc- 
tions of  our  soil  and  tke  climatic  effects 
upon  vegetation  in  this  section.  Each  of 
the  grapes  resembled  a  plum,  and,  in  fact, 
a  Vacaville  man  had  to  eat  some  of  them  to 
be  conviued  that  they  were  not  a  variety  of 
fruit  not  hitherto  known  in  California. 
The  grapes  were  of  the  Muscat  variety,  and 
of  the  very  finest  flavor. 


Grape  Crop,  Short. 


Vineyardists  in  most  sections  of  the  So- 
noma Valley  complain  of  the  grape  crop 
being  short  in  quantity,  but  all  unite  in 
sa\ing  that  the  quality  bids  fair  to  be  bet- 
ter than  usual.  Some  of  the  San  Francisco 
papei-s,  notably  the  Chronicle,  have  labored 
to  create  the  impression  that  the  product  of 
wine  grapes  this  season  will  be  largely  in 
Cixcess  of  that  of  any  former  season,  but 
our  observation  here,  and  reports  from 
other  wine  districts  of  the  State,  convince 
us  that  the  vintage  will  be  lighter,  compar- 
ing acreage,  than  two  years  ago. — Sonoma 
Index-Tribune. 


A.  Duvall  has  introduced  a  cheap  system 
of  sub-irrigation  on  his  Bellevue  property, 
which  it  would  be  worth  while  to  put  in 
practice  throughout  the  valley.  He  has 
embedded,  near  each  tree  or  plant  he  de- 
sires to  irrigate,  a  piece  of  terra  cotta  pipe, 
about  a  foot  in  length.  Into  this  pipe  he 
pours,  as  often  as  required,  a  pailful  of 
water.  This  keeps  the  roots  moist  for 
weeks,  and  the  top  soil,  being  dry,  does 
uot  bake.  The  cost  of  the  pipe  is  small, 
and  the  labor  of  thorough  irrigation  is  in 
this  way  greatly  lessened. — Livermore  Her- 
aid. 


The  grope  crop  of  Southern  New  Jersey 
this  year  will  be  seriously  affected  by  the 
black  rot,  caused  by  damp  and  wet  weather. 
In  the  low  lands  ami  in  the  timber  coun- 
try the  attack  has  been  most  severe.  In  the 
vicinity  of  Egg  Harbor  City  the  loss  will  be 
about  $50,000.  mostly  among  wine  grapea. 
—Boufort's  }Vine  and  Spint  CicciAir 
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ANAHEIM MAX  NE1JKU;N0 

CLOVEUOALE,  Sonoma  Co J.  A.  CAKItlK 

DIXON,  Solano  Co A.  II.  STOUV 

DUNCAN'S  .MILLS,  Sonoma  Co V.  t\  SLOAM 

(     H.C.  WAKiNEK, 

PRI-„sNO (Golden  Uulo  Biwaar 

aEVSKKVII.LK,  Sonoma  Co !>■  LEl'l'O 

lllCAl.IiSlil  lu:,  Sonoma  Co A.  BALTZMX 

LIVEUMOKK,  Alameda  Co OKO.  HErK 

MAXWELL.  Colusa  Co U-  NATHAN 

SANTA  ANA ^^-J-.r'Vni-V'"^ 

SAN  JOSE,  Santa  Clara  Co E.  B.   LKW  lb 

SANTA  KUSA C.  A.  WUIIJIIT 

STOCKTON WM.  H.  ROIUNSON 

WINDSOK,  SunomaCo LINDSAY  &  WELCH 

WOOULANLt,  YoloCo  E    BKIU; 

HONOLULU  J.  M.  OAT,  Jr.  &  Co 
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FRESNO  WINE  ANDKAISIN  MAKERS. 


We  publish  iu  this  issue  roports  of  sepa- 
rate meetings  held  by  the  wiue  aud  riii^iu 
makers  of  Fresno,  the  latter  taking  the 
initiative.  It  is  a  considerable  time  since 
the  viticulturists  of  Fresno  have  met  in 
solemn  session,  but  they  have  been  arousL-d 
to  action  by  a  grievance  which  they  claim 
is  unfair  to  the  industries  they  represent. 
The  fact  is  that  Fresno  is  not  a  terminal 
point  of  the  railroad,  consequently  those 
who  desire  to  ship  their  products  East, 
must  first  ship  them  either  to  Los  Angeles, 
Stockton  or  San  Francisco.  It  is  claimed 
also  that  the  rates  of  freight  are  so  high  as 
to  preclude  the  manufacture  and  shipment 
of  inferior  grades  of  raisins,  and  that  they 
are  generally  placed  at  a  disadvantage  in 
the  eastern  markets  when  competing  with 
more  favored  raisin  producing  sections. 

Some  time  since,  on  the  matter  being 
properly  brought  to  the  notice  of  the  ruil- 
road  companies,  a  concession  was  made  to 
the  Fresno  wine  men  in  the  return  of  empty 
cooperage.  This  was  only  right,  aud  plac- 
ed Fresno  upon  the  same  footing  as  other 
localities.  "We  think  that  Fresno  has  good 
and  just  claims  to  be  made  a  terminal 
point.  Besides"  its  raisins  and  wiuts,  the 
county  produces  largely  of  frnit  aud  other 
agricultural  T)roducts.  The  necessity  fur 
the  shipment  of  goods  to  other  points  for 
their  reshipment  East,  must  discriminate 
against  Fresno  producers  in  tie  way  of  ex- 
pense .  If  they  can  show  the  railroad 
companies  that  they  have  a  just  claim,  and 
that  business  is  likely  to  be  extendtd  if  the 
concession  sought  for  be  gi-anted,  then  we 
think  there  will  be  no  obstacle  to  granting 
their  request.  But  the  Fresno  men  are 
making  one  mistake.  Instead  of  the  wine 
aud  raisin  in  n  acting  as  separate  bodies, 
with  separatt;  petitions  aud  grievances, 
they  should  unite  and  push  their  claims  by 
joint  action.  Then  they  are  much  more 
likely  to  be  successful.  The  point  iu  ques- 
tion is  of  as  much  interest  to  the  wine  as 
to  the  raisin  makers,  and  the  mere  fact 
that  the  latter  made  the  first  move  .should 
not  bavo  caused  a  counter-move  by  the 
former.  We  trust  that  the  request  of  our 
Fresno  friendu  will  be  granted,  as  we  think 
it  should  be,  but  we  should  prefer  to  B<;e 
joint  action  take  the  place  of  antagonism. 


EANTEBN        AN  D       W  ESTeRN        M  EB. 
CIIANTM. 


San  Francisco  has  lately  been  subjected 
to  the  pitiable  spectacle  of  a  few  m-lfish 
men  heru,  calling  themselveB  merchants, 
meeting  in  solemn  conclave  lo"  discuss  tin- 
advisability  of  excluding  Eastern  mt  rehauts 
from  doing  business  hero.  It  is  astonisli- 
iugthatsi-rious  deliberation  could  ever  have 
taken  place  upon  such  a  subject.  It  re- 
dounds but  little  to  the  credit  of  the  com- 
lut-rriiil  interests  of  San  Francisco  that  a 
few  grab-alls  should  complain  of  competi- 
tion in  trade.  The  only  thing  we  can 
admire  about  them  is  the  honesty  of  their 
open  acknowledgment  that  they  desire  to 
keep  everything  in  their  own  hands  which 
are  ready  to  grasp  all  that  is  within  reach. 

But  fortunately  there  arc  others  to  b. 
consulted  iu  this  matter.  The  retailers 
have  a  word  to  say,  and  the  general  public, 
the  consumers  upon  whom  our  trade  mainly 
depends,  are  also  directly  iuterested.  The 
exclusiou  of  the  representatives  of  Eastern 
houses  from  carrying  on  a  lawful  busines.*- 
iu  this  State  means  a  reversion  to  the  order 
of  things  that  existed  twenty  years  ago 
when  California  was  isolated,  so  to  speak, 
from  the  rest  of  the  Union.  Then  we  were 
dependent  for  supplies  upon  ocean  carriag' 
which  was  not  so  quick  or  so  frequent  as  it 
is  at  present.  These  were  palmy  days  for 
the  old  merchants  who  controlled  the  mnr- 
ki  t  and  did  not  need  any  assistance  from  tra- 
velers but  sat  calmly  waiting"  in  their  stores 
for  the-  business  which  they  knew  must 
come  to  them  aud  at  their  own  prices. 
These  were  the  "good  old  days"  that  are 
not  likely  to  occur  again.  The  merchant 
then  was  not  a  smart  business  man.  He 
had  not  to  exercise  his  brains  or  see  much 
further  than  the  dollars  on  his  desk.  He 
could  see  far  enough  to  pick  them  up  and 
that  was  sufficient. 

But  times  have  changed.  The  old  mer- 
chant has  generally  jogged  quietly  along, 
forgetful  of  the  fact  that  he  was  not  so 
young  as  he  used  to  be  and  that  younger 
aud  more  energetic  men  have  been  growing 
up  beside  hiji,  and  are  gradually  ousting 
him  from  bu.'iiuess.  The  reason  is  very 
plaiu .  The  younger  man  has  grown  up  and 
made  his  start  in  life  when  business  wore 
not  such  a  rosey  hue  as  of  yore.  His 
intellect  has  been  sharpened  aud  his  brains 
have  become  trained  to  a  keen  insight  into 
ways  aud  means.  He  has  studied  economy 
iu  his  youth  and  benefitted  by  that  study. 
Consequently  iu  a  few  years  he  has  caught 
up  with  the  veteran  and  a  few  years  more 
have  found  him  ahead  in  the  great  struggle 
of  commercial  competition.  Accustomed 
to  let  business  come  of  itself  the  old  repre- 
seuUitivo  has  awakened  to  the  fact  that 
business  can  also  go  of  itself.  Hence  the 
trouble.  We  have  now  in  this  city  a  live, 
keen,  pushing  and  energetic  class  of  young 
merchants  who  are  a  credit  to  any  commer- 
cial city.  We  have  also  some  relics  who 
have  not  kept  up  with  the  times,  who  have 
been  outstripped  in  the  race  of  life  and 
whose  jilaees  in  business  to-day  "never 
would  be  missed."  Someof  the  old  houses 
have  closed  their  doors,  let  the  others,  who 
are  growlers,  also  "shut  up."' 

Let  us  suppose,  for  instance,  that  the 
Eastern  honses  and  their  r.presentatives 
were  profiibited  from  doing  business.  Prices 
would  advance  immediately.  The  con- 
sumer would  suffer.  The  public  generally 
has  gained  by  the  competition.  San  Fran- 
cisco merchants  of  the  oldeu  tiim-s  hav*- 
undoubtedly  been  the  losers.  They  have 
lost  the  Los  A  s  and  other  Southern 


trade  and  they  have  also  lost  considerable 
Northern  trade.  It  is  their  own  fault. 
They  have  interfered  with  the  busincHS  of 
the  retailers  by  doing  such  small  trans- 
actiona  as  should  be  left  for  the  retailer. 
Veryuaturaily  than  the  retailer  will  pur- 
chase elsewhere  rather  than  continue  to 
support  the  supposed  wholesaler  who  com- 
petes with  himself  in  the  retail  business 
aud  who  does  not  disdain  to  "  break  a 
package"  where  there  is  a  dollar  iu  sight. 
The  Eastern  manufacturers  have  their 
heavy  stocks,  and  cousequoiit  expenses  to 
maintain  just  as  much  as  the  Califoruiit 
man.  Our  merchant  sends  out  his  ti  tiv<  I 
ere,  so  why  not  the  Eustern  man,  WJi\ 
should  not  a  Los  Angeles  or  a  l*ortbuni 
merchant  coinplaiu  beeause  a  rt  preK*  nliitiv. 
of  a  San  Francisco  house  att'-mpts  to  inter- 
fere with  their  business.  He  has  just  ais 
uiuch  right  to  do  so,  but  he  has  not  yei 
become  so  neltish.  He  takes  good  care  l< 
keep  up  with  the  tiines  and  push  his  o\m 
business  so  that  he  need  uot  fear  coiupeii- 
tion.  And  what  is  more  be  treats  hi 
customers  well  so  that  thijy  have  no  cans 
to  leave  him. 

If  the  Eastern  merchants  were  to  retaliate 
in  this  connection,  thi-n  what  an  outcry 
would  be  raised.  They  might  with  equal 
justice  attempt  to  prevent  the  representa- 
tives of  California  wine  houses,  for  in- 
stance, from  doing  business  in  the  East. 
They  might  say  that  our  wines  should  not 
compete  with  Eastern  wines.  They  might 
as  well  try  to  boycott  our  fruit  or  our 
raisins,  for  the  action  of  the  San  Francisco 
merchants  is  neither  more  nor  less  than  an 
attempt  at  boycotting.  It  may  be  said  that 
our  fruit,  wiue  and  raisins  are  needed  in 
the  East.  So  are  Eastern  goods  needed 
here.  If  they  were  not  then  we  would  not 
buy  them  and  there  would  be  no  occasion 
to  boycott  the  Eastern  representatives. 
They  might  take  it  into  their  heads  to  boy- 
cott the  representative  merchant  in  turn, 
and  refuse  to  sell  him  the  articles  that  he 
needs  daily  for  a  continuance  of  his  busi- 
ness .  This  shoe  would  pinch  so  much 
that  he  might  not  like  the  putting  of  the 
boot  on  the  other  leg.  But  it  would  serve 
liim  right.  The  consumers  need  Eastern 
goods  aud  intend  to  have  them.  Further 
they  want  them  as  cheaply  as  possible. 
Competition  in  trade  is  a  good  thing.  It 
enlivens  us  ;  stirs  us  up  and  brightens  our 
intellects  if  they  are  not  too  dull  to  take  the 
polish.  There  is  many  a  young  man  en- 
gaged iu  business  iu  this  city  who  has 
more  commmercial  knowledge  in  his  little 
finger  than  all  the  combined  wisdom  of  the 
"fathers."  These  young  men,  whether 
from  the  North,  South  or  East  will  settle 
here  if  they  can  do  good  business.  They 
increase  the  population  and  create  further 
demand  iu  other  lines  of  trade  than  their 
own.  Couseqnently  they  are  beneficial 
both  ways.  If  they  have  the  advantage  of 
a  keener  perception  of  the  requirements  of 
trade,  and  are  quick  to  avail  themselve  of 
it,  then  we  say,  let  them  remain  here  and 
prosper.  There  is  room  for  all  but  the 
grumblers,  whose  petulant  exhibition  of 
selfishness  is  both  discreditable  aud  dis- 
agreeable. 


A  private  letter  from  Anaheim,  to  a  wine 
merchant  in  this  city,  reports  the  grape 
crop  in  that  section  as  a  total  failure.  The 
prospects  were  exceedingly  favorable  for  a 
large  yield  until  the  grapes  were  half- 
grown,  when  they  received  au  unaeeuunt- 
able  set  back  and  have  uot  since  devi  loped 
any  fnrthei- growth.  In  utln-r  seeti^ms  of 
Southern  California,  the  crop  is  reported 
both  large  and  good. 


THE    RAISIBT    CR1»P. 

The  outlook  for  this  season's  raisin  crop 
is  a  good  one  as  far  as  quantity  is  concerned. 
From  all  parts  of  the  State  we  learn  that 
the  yield  promises  to  be  enormous  and 
much  larger  in  fact  than  that  of  any  pre- 
ceding year.  It  is  impossible  to  obtain  an 
exact  estimate  of  the  pack  but  it  will  prob- 
ably be  in  the  neighborhood  of  550,000 
boxes  or  about  100,0011  box»'S  larger  than 
the  pack  of  1885  which  wos  the  banner 
year  in  the  raisin  history  of  California. 

With  the  prospect  of  an  unusually  large 
L'rr)p  it  is  only  right  to  study  the  market  (or 
the  pack,  its  requirements  aud  possibilitieH. 
In  the  first  place  the  raisins  must  be  packed 
according  to.  the  requirements  of  the  trade^ 
We  must  pack  according  to  the  recognized 
trade^  terms  in  the  East  where  lies  our 
principal  market.  There  should  be  three 
grades  of  raisins,  the  Deh<  sias,  Loudon 
Layers  and  Layers.  Th«;  only  other  grade 
sh(Uild  be  packed  as  luese  Muscatels  and 
■hould  average  in  jjualily  bitwei  n  the 
grades  of  Layers  mid  London  Layers.  All 
ilher  grapes,  uot  up  to  ihis  slniidard.  should 
-e  sold  in  fifvy  pound  packages  as  dried 
.{rapes.  The  loose  Muscatels  should  be 
aisius  of  good  quality  that  have  fallen 
from  the  bunch"  s  of  the  Layers  and  London 
Layers,  and  not  the  refuse  of  a  packing. 
The  good  name  of  California  raisins  has 
been  steadily  growing  in  favor,  thereby 
catising  an  increased  demand,  and  careless- 
ness iu  packing  should  not  be  permitted  to 
cause  a  retrograde  step. 

This  is  the  more  necessary  because  the 
California  pack  has  been  increasing  out  of 
proportion  to  the  consumption,  and  every 
opportunity  must  be  made  available  in 
order  to  secure  a  market  for  this  year's 
pack.  Packers  must  be  especially  careful 
to  pay  attention  to  everi*  packing  lest  ne- 
glect or  carelessness  iu  one  packing  should 
ruiu  not  only  the  whole  of  that  individual 
pack,  but  also  bring  discredit  upon  the 
whole  California  raisin  crop.  The  facilitita 
for  handling  the  crop  are  now  better  than 
ever  they  were  and  have  been  improving 
year  by  year,  therefore  there  should  be  no 
excuse  for  a  deterioration  in  the  quality  of 
the  pack.  In  the  East,  our  principal  mar* 
ket,  we  come  in  contact  with  the  imported 
raisin.  The  Eastern  market  is  a  most 
critical  one  and  goods  are  sold  there  strictly 
upon  their  merits.  The  matter  of  curing 
raisins  can  only  be  learned  by  experience, 
and  our  principal  packers  have  now  acquir- 
ed such  a  degree  of  proficiency  in  cnriug 
that  they  have  little  to  fear  from  foreign 
comijetition.  It  would  be  well  for  those 
who  are  packing  this  season  for  the  first 
time  to  consult  their  more  experienced 
neighbors  both  as  to  curing,  grading  and 
packing.  This  would  prevent  many  griev- 
ous errors  and  help  to  maintain  the  good 
reputation  of  California  raisins.  The  mar- 
ket is  at  present  almost  a  bare  one,  last 
season's  pack  having  been  pretty  thoroughly 
cleaned  up,  and  we  anticipate  that  our  best 
raisins,  well  cured  aud  well  packed,  will 
agaiu  bring  as  high  prices  as  the  imported 
raisin. 

The  crop  of  1886  is  estimated  by  W.  T. 
Coleman  &  Co.,  at  over  GOO.OOO  boxes  dis- 
tributed as  follows: 

Riverside 11. ,000 

Fresao  county l!J5,0ti0 

8»nU  Anaand  Oranxe ISO.LOO 

othur  )>la<.-cH  in  L,OB  Angeles  and  San  BerDM- 

dino  eounties 50,000 

S..iano  t-ounty SO.0<  0 

MuroKl,   Modmttu,   Malaga,  Chico  «]•   Yflo 

Lountics ftO.0*>0 

OUiur  counties 3f>,O0O 

Total 600,000 


Aug.  27,  1886 
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AIX'OHOI.    ANO     WlVtKH. 

In  an  nrticlo  of  Hidulf^o  TiilUada'a  jour- 
nal Wines  ami  Olive  oils  {los  vinos  y  los 
At-eUes),  it  is  stated  that  the  Sjiaiiish  wiiu' 
trade  paid  for  German  alcohols  iu  1885, 
t\x.e  sum  of  57,000,000  of  pesetas  or  $11.- 
250,000  dollars.  The  uecessitios  of  alcohol 
for  fortifying  e^iport  wines  are  enormous  in 
Spain.  At  the  occasion  of  the  re^nsion  of 
the  French  tariff,  the  grape  growers  arc 
awakening  to  the  fact  that  the  gi-eat  re- 
Bources  of  thf  vineyards  of  Sjiaiu  for  sup- 
plying the  needed  spirit,  would  allow  the 
disposal  of  the  national  product  and  satisfy 
the  customers  of  France,  with  regard  to  the 
quality  of  the  fortified  blending  wines  ship- 
ped by  hundreds  of  millions  of  gallons  to 
France,  where  the  difference  between  grain 
and  grapespirit  added  to  these  wines,  both 
commercially  and  hygiemcally,  is  better  un- 
derstood than  anywhere  else.  The  spirit 
from  Germany  is  only  to  a  small  degree  the 
product  of  grain.  It  is  mostly  potato  spirit 
rectified  to  perfection.  Cheapness  is  the 
prime  reason  for  its  importation.  The 
grape  growers  find  for  their  wines  an  easy 
sale,  and  do  not  particularly  care  to  con- 
vert it  into  brandy,  this  being  less  remun- 
erative. The  prodigious  increase  of  new 
vineyards  iu  Spain,  summing  up  into  a 
figure  many  times  the  area  of  the  whole  of 
Calif oruia  vineyards,  will  probably  in  a 
few  years  oblige  the  Spanish  vintners  to 
give  more  attention  to  distilling. 

The  Goverumeut  of  Spain  seems  to  com- 
prehend the  matter,  for  one  of  the  para- 
graphs for  the  deliberations  of  a  Viticultural 
Congress,  whieh  was  held  in  Madrid  in 
*  June,  was  iu  the  Royal  order  convoking  that 
Convention,  worded  thus: 

3.  Efficacious  means  to  limit  the  im- 
portation of  iilcohols.  Is  it  possible  and 
convenient  to  apply  a  prohibitive  system  to 
them?  Will  distillation  of  grape  pomace 
be  the  better  result? 


Oils    ami    Olive    Oil. 

The  reduction  iu  the  tariff  of  Spanish 
Castoma  on  some  articles  called  raw  ma. 
terials,  has  caused  a  terrible  competitiou 
with  olive  oil  iu  Catalonia. 

According  to  a  merchant  of  Barcelona, 
the  prices  in  that  market  of  some  of  the 
concurri  g  fats  in  1883  and  1885,  will  give 
an  idea  of  the  difference 

in  1883  in  1885. 

Cocoanut  Oil  94  pnsetas.  55  pesetas. 

Palm  "  100       "  48 

TftUow 115       "  54        " 

Marseilles,  the  same  author  asserts,  im- 
ported in  1882  2,776,800  kilogrammes  of 
cotton  seed  oil,  and,  in  1885,  (5,929,874  kilos. 

(To  what  purpose?  We  presume  ■Cali- 
fornia olive  planting  might  be  extended.) 

Formerly,  the  Barcelona  man  states,  olive 
oil  was  used  in  the  wool  industry.  Now 
oleine,  made  of  tallow,  substitutes  it.  In 
Malaga  the  mean  price  of  olive  oil  is  75 
pesetas  for  the  100  kilogrammes.  Cotton 
seed  oil  costs  42  and  pays  23  pesetas  of  duty, 
total  65.  There  is  a  large  importation  of 
American  cotton  seed  oil  in  Barcelona,  and 
the  olive  oil  growers  are  alarmed.  Protec- 
tion not  only  insures  against  fraud,  but  it  is 
the  safeguard  of  national  industries.  The 
Spaniards  have  a  practical  lesson  of  this 
truth. 

In  a  report  on  viticulture  in  the  Cauca- 
sian Colonies  Tempelhof  and  Orbeljanowka, 
these  words  occur,  which  gpeak  volumes 
for  the  instruction  of  the  adversaries  of 
wine:  Our  producers  consume  of  course  a 
part  of  their  production.  Fever  iu  the 
Colonies  has  in  consequence  nearly  totally 
disappeared. 


A     VAI.rABI.E    OFFICIAI^. 


Political  changes  in  this  country  often 
cause  the  loss  of  the  services  of  very  valu- 
able officials.  Such  is  the  case  in  the  San 
Francisco  Postoffice  at  the  present  time. 
There  is  not  a  business  man  in  this  city 
who  has  not  come  in  official  contact  with 
Mr.  William  C.  Dougherty,  the  Deputy 
Postmaster.  His  name  in  fact  is  a  house- 
hold word.  We  Venture  to  say  that  there 
has  never  been  a  more  conscientious,  pains- 
taking, upright  and  efficient  geutlemau  in 
the  service  of  the  United  States  Govern- 
ment. Mr.  Dougherty  has  been  in  the  San 
Francisco  Postoffice  Department  for  more 
than  twenty  years.  He  has  always  been  at 
his  post,  always  ready  by  day  or  night  to 
attend  to  matters  connected  with  his  de- 
partment, and  time  and  time  again  working 
far  longer  and  far  harder  than  many  men 
not  half  his  age  would  have  done.  He  has 
always  been  zealous  iu  the  discharge  of  the 
numerous  and  difficult  duties  consequent 
upon  his  position.  It  is  no  light  matter  to 
manage  a  Postoffice  such  as  ours,  which  is 
overcrowded  and  most  unsuited  for  the 
purpose  for  which  it  is  utilized.  Besides 
the  continued  and  endless  worry  of  arrival 
and  dispatch  of  mails,  Mr.  Dougherty  has 
always  been  ready  to  receive  visitors,  to  en- 
quire into  their  complaints,  and  afford 
every  possible  couvenieuce  and  considera- 
tion to  the  general  public.  We  have  had 
business  relations  vrith  Mr.  Dougherty, 
other  than  those  connected  with  our  press 
duties.  Therein  we  have  had  an  oppor- 
tunity of  judging  of  his  official  fitness.  His 
prompt  action  and  foresight  has  frequently 
been  the  means  of  saving  days  of  delay  in 
the  delivery  and  transportation  of  trans- 
oceanic mails.  The  arrival  of  a  steamer 
at  any  hour  of  the  day  or  night  always 
finds  Mr.  Dougherty  promptly  on  hand, 
and  often  doing  work  that  might  have  been 
done  by  subordinate  officers.  But  he  pre- 
ferred to  undertake  such  work  that,  should 
any  error  occur,  he  might  himself  bear  the 
blame.  The  brunt  of  the  worry  and  busi- 
ness, incident  upon  the  large  transactions 
daily  uecurring  in  the  San  Francisco  Post- 
office,  hus  fallen  on  his  shoulders,  and  his 
successor  will  find  it  a  very  difficult  task  to 
fill  the  place  left  vacant  by  Mr.  Dougherty's 
removal.  It  is  a  hardship  that  he  should 
be  removed  after  more  than  twenty  years 
of  honest  and  conscientious  labor,  but  such 
is  the  course  of  politics.  We  thank  Mr. 
Dougherty  for  the  many  courtesies  that  he 
has  extended  to  us,  and  feel  that  we  are 
under  great  obligations  to  him  for  his  will- 
ingness and  promptness  in  rendering  much 
valued  and  appreciated  assistance. 


We  publish  in  this  issue  a  full  report  of 
the  meeting  of  the  Grape  Growers'  Associa- 
tion, held  last  Week.  It  will  be  nearly  five 
months  before  another  meeting  is  held, 
which,  we  think,  is  a  mistake.  These 
meetings  are  interesting,  and,  to  be  useful, 
should  be  more  frequent.  The  matter  of 
further  viticultural  legislation,  and  the  pro- 
vision of  necessary  assistance  therefor,  is 
a  subject  that  should  be  dealt  with  within 
two  or  three  months. 


Some  interesting  information  relative  to 
the  grape  crop  was  given  at  last  week's 
meeting  of  the  Grape  Growers'  Association. 
From  the  facts  there  stated  and  other  in- 
formation received,  we  have  no  reason  yet 
to  change  out  estimate  of  this  year's  vint- 
age, which  we  placed  at  16,000,000  gallons. 


Subscribe  for  the  Mebcbu<t. 


ODB    PACIFIC    TRAOK. 


The  establishment  of  an  agency  of  the 
Canadian  Pacific  Railroad  in  this  city 
naturally  leads  to  a  consideration  of  its 
objects  and  how  they  will  affect  the  trade 
of  San  Francisco.  California's  commercial 
relations  with  foreign  countries  can  only  be 
maintained  upon  the  highway  of  the  Pacific, 
which  has  hitherto  been  regarded  as  our 
sole  property  and  possession.  American 
companies  and  American  steamers  have 
transacted  all  the  trade  with  China  and 
Japan,  Honolulu  and  the  Australasian 
Colonies.  Hence  the  advent  of  a  foreign 
competitor  in  the  field  may  be  regarded 
with  some  degree  of  alarm,  and  a  sort  of 
infriugesient  of  our  rights.  For  Americans 
have  so  long  maintained  the  commercial 
supremacy  of  the  Pacific  that  they  have 
begun  to  regard  it  as  one  of  their  rights 
which  should  not  be  interfered  with.  But 
the  high  seas  are  open  to  all,  therefore 
competition  cannot  be  denied. 

The  construction  of  the  Canadian  Pacific 
Railroad  is  the  strongest  blow  that  has  been 
dealt  to  American  Pacific  trade,  and  will 
mainly  affect  San  Francisco.  The  Canadian 
line  being  an  accomplished  fact,  it  of  course 
is  the  intention  of  its  coustructorM  to  place 
it  upon  a  paying  basis.  This  will  best  be 
done  by  attracting  freight  in  its  direction 
through  a  connecting  system  of  ocean 
steamship  services.  The  first  of  these  will 
undoubtedly  be  to  China  and  Japan,  but  it  is 
doubtful  if  this  will  affect  our  trade  with 
those  countries  to  any  gi"eat  extent.  It  will 
benefit  the  Eastern  portion  of  Canada,  and 
establish  a  quick  route  for  tea  shipments 
to  England,  but  it  is  hardly  likely  to 
interfere  with  our  own  sea  and  overland 
tea  traffic  to  New  York.  If  the  new  line 
will  open  up  a  new  country  for  Chinese 
immigration  then  there  will  be  no  complaints 
from  California,  which  would  like  to  see 
the  steamers  run  here  and  do  a  large  export 
tr&de  from  this  State  in  Chinese.  We 
shall  derive  benefit  from  our  connection 
with  the  Canadian  Pacific  through  finding 
another  and  more  regular  outlet  for  our 
fruits,  canned  goods  and  general  agricultural 
products. 

The  next  proposition  of  the  Canadian 
Pacific  is  to  establish  a  direct  line  of 
steamers  with  Australia,  calling  at  Hono- 
lulu. This  will  be  of  value  to  Honolulu, 
increasing  its  importance  as  the  main 
commercial  center  of  the  Pacific.  It  will 
also  establish  a  trade  between  Canada  and 
the  Colonies,  but  not  to  any  great  extent, 
neither  will  the  new  route  be  a  very  favor- 
able one  generally  for  tourist  travel.  It 
will  not  interfere  with  the  trade  between 
San  Francisco  and  the  Colonies,  as  our 
exports  are  not  goods  that  can  be  obtained 
from  Canada,  consisting  of  a  class  of  Amer- 
ican manufactures  that  we  alone  can  supply. 
Our  imports  from  the  Colonies,  on  the  other 
hand,  cut  but  a  small  figure  in  this  trade 
owing  to  our  high  tariff.  About  the  only 
Australian  commodity  that  we  could  use  is 
wool,  and  there  is  little  prospect  of  the 
present  prohibitory  tariff  being  so  reduced 
us  to  permit  of  the  importation  of  Austra- 
lian wools  in  competition  with  those  of 
America.  There  are  some  grades  of  Colo- 
nial wools  that  are  not  grown  here  which 
could  be  advantageously  utilized  in  mixing 
in  the  manufacture  with  the  American  wools, 
but  the  protective  spirit  is  at  present  too 
strong  even  to|admit  of  a  concession  being 
made  in  such  grades.  Hence  we  may  look 
for  no  evil  results  from  any  Canadian 
Pacific  competition  in  our  Australasian 
trade. 


Regarding  the  transportation  of  the  Aub- 
Iralian  mails  to  England  wo  feel  very  confi- 
dent that  no  change  will  be  made  in  tho 
direction  of  the  more  northern  route.  We 
fail  to  see  how  such  a  service  could  be  more 
expeditious  than  tho  present  one  via  San 
Francisco.  The  ocean  trip  is  longer  and 
would  exceed  the  time  gained  in  the  shorter 
trans-continental  service.  Further  wo  may 
look  shortly  for  a  considerable  shortening 
in  the  existing  American  overland  time  to 
equalize  matters  with  the  Canadian  line. 
It  is  probable  that  within  a  very  short  time 
there  will  be  a  reduction  of  several  days  in 
the  period  within  which  the  mails  are 
transported  to  or  from  the  Colonies  and 
England.  The  San  Francisco  route  is  the 
quickest  and  most  popular  in  New  Zealand, 
and  if  any  change  be  made  it  will  be  to 
shorten  the  sea  voyage  and  not  to  lengthen 
il.  The  time  of  the  sea  trip  cannot  be 
much  reduced,  but  a  reduction,  effecting  a 
considerable  saving,  can  be  made  on  land. 
New  Zealand  has  three  mail  services  with 
England,  one  direct,  one  by  Suez  and  the 
other  by  San  Francisco.  That  the  last 
named  is  the  qiiickest  for  New  Zealand  is 
shown  by  the  following  table  giving  the 
average  number  of  days  in  whieh  the  mails 
were  delivered  by  the  different  routes 
for  the  current  yc  ar.     Thus  : 

S.  F.  Route.  Direct.  Sues. 

London  to  Auckland  ...  37.86  47.92  46.68 

London  to  Wellington...  39.48  46.61  47.31 

Lon.ion  to  Ounedin  ....40.02  44.54  46.65 

Auckland  to  Landon 87.15  42.15  46.59 

WcllingtcD  to  London  ..  39.3]  40.00  46.00 

Sir  Julius  Vogel,  Postmaster-General  of 
New  Zealand,  in  his  last  oflScial  report, 
speaks  very  favorably  of  the  San  Francisco 
mail  service  as  it  now  exists.  After  re- 
ferring to  the  withdrawal  of  Mr.  Pearce 
from  the  original  agreement,  ouly  a  fort- 
night before  the  commeneemi-nt  of  the 
contract,  and  the  prompt  action  of  the 
Oceanic  Company  in  permitting  their 
steamers  to  run  through  at  once  and  thus 
avoid  delay,  Sir  Julius  Vogel  says  *'  what 
at  one  time  threatened  to  be  a  serious  hitch 
was  therefore  overcome  without  detriment 
to  the  service,  which,  it  may  be  added,  ii 
being  performed  by  the  three  vessels  in  a 
creditable  manner.'' 

He  further  continues  :  "  The  Alameda 
and  Mariposa  have  done  excellent  work . 
They  are  boats  of  a  superior  type  and  more 
than  confirm  the  favorable  reports  made  to 
this  office  respecting  their  passenger  ac- 
commodation and  speed.  There  has  been 
a  considerable  increase  in  the  passenger 
traffic,  which  will  no  doubt  expand  as  the 
boats  and  the  greater  attractions  of  the 
route  become  better  known.''  Again  we 
find  in  the  same  report  :  *'  The  San  Fran- 
cisco service  is  in  the  unusual  position  of 
having  a  credit  balance  on  the  year's  opera- 
tions. After  setting  the  receipts  against  the 
expenditure,  there  is  a  balance  of  £-122  12s 
4d  on  the  credit  side,  compared  with  a 
debit  of  £7,736  10s  7d  the  previous  year," 


With  its  quickest  mail  service  established 
on  a  paying  basis,  it  is  hardly  likely  that 
the  New  Zealand  Government  will  care  to 
experiment  upon  an  unknown  route  with  a 
longer  sea  voyage,  which  is  always  ob- 
jectionable, and  it  being  impossible  to 
shorten  the  time  to  less  than  that  of  the 
existing  San  Francisco  service,  which,  on 
the  other  hand,  can  be  effectually  shortened 
by  several  days. 


Messrs.  Chas.  Meinecke  A-  Co.,  of  314 
Sacramento  St..  have  been  appointed  sole 
agents  for  the  Pacific  Coast,  for  "Gold 
Lack,  Sec,"  the  famous  champagne  of 
Messrs.  Deutz  &  Geldermanu,  District  of 
Ay,  Mame,  France. 
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WOHK     AT    THE     rNlVERSlTY.) 


Professor  Hilgard's  latest  Bulletin  cou- 
tains  the  (ollowiug  suggestioue  to  students 
and  to  those  who  may  send  grapes  or  wines 
to  the  University: 

Students  taking  this  eouree,  which  may 
be  extended  until  Christmas  recess,  will, 
daring  the  vintage  season,  occupy  the  great- 
er part  of  their  time  in  actual  work  in  the 
TiticuUural  laboratory,  under  the  direct  in- 
Btructiuu  of  Assistants  Jaffa  and  Colby.  In 
addition,  from  two  to  four  lectures  on  the 
principles  and  practice  of  viuifieation  and 
win©  analysis  will  be  given  them  by  Pro- 
fessor Hilgard. 

It  is  very  desirable  that  students  taking 
this  course  should  have  some  general 
knowledge,  at  least,  of  chemistry  and  phy- 
sics; and  some  preliminary  experience  in 
winery  practice  will  be  very  advantageous. 

Applications  for  this  course  should  be 
addressed  as  soon  as  possible  to  Prof.  Hil- 
gard, at  Berkeley,  in  order  that  the  proper 
laboratory  arrangements  may  be  made  be- 
fore the  brunt  of  the  vintage  comes.  The 
lecture  course  will  begin  at  tlie  opening  of 
the  Uuiversily  session,  September  17 th, 
but,  according  to  the  season,  the  laboratory 
work  may  begin  sooner,  and  students  ap- 
plying will  be  promptly  notified  of  the  fact. 
Instruction  is  gratuitous,  but  a  charge, 
Tarying,  according  to  actual  breakage  of 
apparatus  and  use  of  chemicals,  from  a 
minimum  of  one  dollar  per  mouth  upward, 
is  made  to  laboratory  students. 

Grape  growers  and  wine  makers  are  in- 
vitied  to  send  sample  lots  of  grapes  for 
analysis  and  experimental  wine  making. 
As  a  rule,  each  grape  variety  will  be  made 
into  wine  separately;  the  analysis  of  the 
must  is  made  on  one  day  of  crushing,  and 
will,  if  so  desired,  be  at  once  communicated 
to  the  sender.  That  of  the  wine  must,  of 
course,  be  delayed  until  the  latter  has  ac- 
quired a  reasonable  degree  of  maturity, 
after  several  rackings.  But  reports  on 
special  points  that  may  be  ascertained 
Booner  will  be  sent  if  desired 

Experimental  blends  will  also  be  made 
either  in  accordance  with  the  request  of 
growers,  or  such  as  examination  or  previous 
experience  may  seem  to  render  desirable 

Ready-made  wines  or  brandies  of  which 
the  analysis  or  other  examination  is  desir 
ed,  will  receive  attention  in  the  order  of 
their  receipt  at  Berkeley. 

All  work  is,  of  course,  done  gratuitously, 
transportation  charges  V)eing  ordinarily  paid 
by  the  sender.  It  is  hardly  nscessary  to 
say  that,  other  things  being  equal,  the 
larger  the  quantity  of  grapes  worked,  the 
more  certainly  and  nearly  will  the  result 
correspond  to  that  which  may  be  expected 
on  the  large  scale.  In  the  case  of  rare 
grapes,  a  few  pounds,  carefully  treated, 
may  be  made  to  give  fair  results;  but  it  is 
very  desirable  that  the  amount  sent  'for  ex- 
perimental working,  should  in  no  case  be 
less  than  that  which  will  yield  five  gallons 
of  finished  wine — say  (considering  the  loss- 
es consequent  from  transportation,  amounts 
required  for  analysis,  frequent  racking, 
etc.,)  100  pounds;  but  twice  that  amount  is 
preferable,  and  of  some  of  the  more  im- 
portant varieties,  20-gallon  lots  will  be 
made  this  season. 

Wine  grapes,  being  |usualiy  very  juicy 
and  of  delicate  texture,  should  be  packed 
with  especial  care  in  small  shallow  boxes 
holding  not  exceeding  20  pounds  each,  and 
preferably  in  layers  with  grape  leaves  be- 
tween. In  no  case  should  packing  paper 
be  used,  as  ',it  causes  a  rapid  production  of 
mold,  spoiling  both  the  grapes  and  the  ex- 1 


periment.  Persons  not  having  proper  box- 
es, may  hajre  them  sent  to  them  by  express 
from  the  laboratory  by  giving  tiu)ely  no- 
tice. Send  promptly  advice  of  shipment, 
whether  by  express  or  freight.  Address 
University  of  California,  care  of  Prof.  Hil- 
gard; if  by  express,  to  Berkeley;  if  by 
freight,  to  "West  Berkeley  depot. 


nildew    l*«ronospor». 


BOAHE'M    E.I4IIT1D    ALBi:nfr:NN. 


Wo  desire  to  call  the  attention  of  our 
Wine  Gj'owers,  Wine  Merchants  and  Liquor 
Dealers  throughout  the  State  to  the  above 
excellent  clarifiers,  distinguisht-d  alike  for 
their  reliability  and  purity,  and  for  their 
convenience,  simplicity  and  readiness  for 
use.  No  higher  compliment  and  acknowl- 
edgment uf  their  superiority  and  effective- 
ness as  Clarifiers,  Preservers,  Correctors 
and  Restorers  of  wines  could  have  been 
paid  to  these  Albumens  than  that  pro- 
nounced unanimously  by  the  Special  Com- 
mittee of  that  critical  assembly,  the  Inter- 
national Exhibition  of  Wines,  etc.,  etc.,  at 
Bordeaux,  France,  granting  to  Mesprs. 
Boake  &  Co.,  after  a  thorough  practicil 
tiial,  in  competition  with  all  other  similar 
articles,  the  highest  award  of  the  Great  Gold 
Medal  and  the  great  Diploma  "forexcdknce, 
rdiah'dity,  effectiventss  and  purity."  Messrs. 
Charles  Melnecke  <fc  Co.,  Sole  Agents  on  the 
Pacific  Coast,  having  received  a  new  ship- 
ment of  these  renowned  Albumens,  we  refer 
our  readers  to  their  advertisement  on  page 
159  of  this  issue.  * 


n'iues    at,    wasbiugtou. 

We  are  pleased  to  note  the  fact  that  Mr. 
F.  Pohndorff,  who  has  so  lo  ng  been  asso- 
ciated with  California  wines,  and  has  con- 
tributed so  largely  to  the  viticultural  litera- 
ture of  the  Pacific  slope,  is  permanently 
located  in  Washington  City,  in  connection 
with  that  interest.  Having  entered  into 
business  relations  with  Mr.  H.  W.  Crabb, 
proprietor  of  the  To-Kalon  vineyards  at 
Oakville,  Napa  County,  California,  a  grow- 
er of  the  highest  reputation,  Mr.  Pohndorff 
has  established  wine  vaults  in  the  capital 
city  and  prepared  himself  to  serve  the  best 
types  of  California  wine,  both  to  the  retail 
and  wholesale  trade,  as  well  as  to  the  pri- 
vate consumer.  Surely  no  better  point  of 
distribution  could  have  been  selected  than 
Washington,  an>l  we  bespeak  for  Mr.  Pohn- 
dorff a  recognition  by  the  lovers  of  native 
wine  commensurate  with  his  ability  to  pre- 
sent the  claims  of  these  goods  to  the  pub- 
lic.—  Wine  and  spirit  Trade  Review. 


The    Vlutace. 


[St.  Helena  Star.)  : 

From  reliable  information  gathered  from 
various  sources,  we  conclude  that  the  grape 
crop  in  Napa  Valley  this  year,  taken  as  a 
whole,  is  a  fair  average  crop;  not  nearly  as 
large  as  at  first  reported,  but  still  quite 
satisfactory  in  point  of  quantity  to  all  grow- 
ers. The  quality  is  said  to  be  excellent 
and  is  all  the  better  because  the  vines  are 
not  burdened  by  an  over-production.  Wine 
making  will  commence  in  from  two  to  three 
weeks,  and  the  vintage  bids  fair  to  be  an 
early  one — grapes  are  already  colored  and 
are  fast  ripening.  Prices  are  still  uncer- 
tain— some  sales  are  being  made  at  $25  aud 
$2*j,  but  there  are  those  that  claim  these 
figures  to  be  higher  than  are  justified.  We 
are  not  in  a  position  to  judge  as  to  thi^  last 
point. 


[O.  Aniaud  in  the  Montlcello  Fariiiur. ) 
In  a  recent  letter  of  the  French  Minister 
of  Agriculture  to  the  Professors  of  Agricul- 
ture in  the  grape  growing  departments,  the 
mixture  of  sulphate  of  copper  aud  lime  is 
recommended  for  destroying  grapu  niildew 
(Peronospora)  both  in  a  liquid  aud  a  dry 
state.  The  preparation  for  the  lifpiid  is 
made  by  dissolving  a  pound  of  sulphate  of 
copper  in  a  gallon  of  water.  Then,  in  a 
separate  vessel,  applying  a  quart  of  water 
to  two  pounds  of  unslaked  lime,  and  mix- 
ing the  contents  of  the  two  vessels  to- 
gether. This  mixture  produces  a  bluish- 
white  precipitate  which  stays  in  suspenwon 
in  the  liquid  aud  holds  a  combination  of 
copper  nearly  insoluble  and  very  finelj 
divided.  This  is  spread  on  the  leaves,  not 
on  the  fruit,  with  small  brooms,  or,  what  is 
better,  with  a  pulverizer. 

A  vine  grower  of  Burgundy  has  made  the 
same  preparation  in  the  form  of  a  dry 
powder,  and  applies  it  with  the  sulphuring 
box.  For  making  the  powder,  he  di88olve^ 
three  pounds  of  sulphate  of  copper  in  a 
gallon  of  water,  then  he  pours  the  solution 
ou  air-slaked  lime,  surrounded  by  unslaked 
ashes  ;  24  hours  after  he  adds  powder  of 
sulphur  to  the  lime  and  he  mixes  the  whole 
and  sifts  it  through  a  fine  sieve.  This 
powder  may  be  made  several  months  b-.  fore 
using.  The  advantage  of  the  powder  on 
liquid  is  that  without  carrying  water  in  the 
vineyard  the  distribution  on  the  leaves  can 
be  made  quickly  and  perfectly,  and  it  fur- 
nishes in  a  very  fine  state  of  division  a 
combination  nearly  insoluble  as  well  as  th( 
liquid  mixture.  A  woman  can  treat  in  two 
hours  over  gne  acre.  The  materials  for  the 
powder  are: 

22  pounds  air-elaked  lime, 
4.       "        sulphate  of  copper, 
'2       "        sulphur, 

11       "        water, 
3       "        ishea. 

EOT  (PHOMA  UVICOLaO 

This  disease  has  been  observed  in  Amer- 
ica since  a  long  time  and  in  France  last 
year  for  the  first  time.  It  has  been  de- 
scribed in  this  paper  manv  times.  Every- 
body knows  it.  It  is  a  fungus  growth. 
No  remedy  has  been  found  yet.  The  only 
thing  to  do  is  to  try  to  prevent  it.  I  read 
somewhere  that  a  vineyardist  one  year 
suppressed  carefully  all  the  fruit  from  his 
vineyard  before  the  appearance  of  the  rot. 
The  fungus  having  nothing  to  prey  upon, 
has  been  starved  to  death  and  disappeared, 
aud  the  subsequent  year  a  superb  crop 
without  rot  has  been  gathered.  Mr.  A.  W. 
Pearson  of  Vineland,  New  Jersey,  prevents 
it  in  suppressing  carefuliy  every  berry  which 
shows  a  sign  of  rot,  and  he  succeeds  every 
year  to  control  it  and  the  rot  has  quite 
disappeared  from  his  vineyard. 

In  France  this  year  a  preventive  treat- 
ment has  been  made  under  the  direction  of 
Prof.  Foex,  in  the  vineyards  of  Val  Maire, 
where  the  rot  has  made  its  appearance  last 
August.  The  soil  of  eighty-seven  acres  has 
been  scraped  to  a  depth  of  three  inches, 
then  dried,  then  placed  in  kilns  aud  turned 
carefully  and  systematically.  The  wood 
from  the  pruning  of  the  vineyard  has  been 
burued  on  the  spot.  The  stumps  of  the 
vines  and  the  posts  have  been  blazed  with 
a  special  lamp,  as  the  enameller's  lamp, 
then  washed  with  a  solution  of  ten  per 
cent  of  sulphate  of  copper.  You  see  that 
all  precautionary  mi  asures  have  been  taken, 
and  it  is  to  be  hoped  they  will  not  be  use- 
less. Why  should  not  our  American  grape 
growers  do  the  same  thing  ? 


Int«re«tlnK  Toplaa. 


At  a  meeting  of  the  vine-growers  of  Liv- 
ermore  Valley,  the  questions  of  "  How 
many  tons  of  grapes  will  our  vines  produce 
this  season,"  *'  How  can  we  dispose  of  our 
grapes  so  as  to  realize  the  best  possible 
prices,''  "  What  is  the  average  cost  per  acre 
of  the  ntccBsary  care  and  cultivation  of  a 
vineyard  in  this  valley,''  and  other  mattcra 
(»f  interests  to  vineyard ists,  were  discuRsed. 
The  conclusions  arrived  at  were;  That  the 
crop  of  the  valley,  for  the  present  aerson, 
would  probably  fall  short  of  1,000  tons; 
fiat  Ihe  greatest  possible  profit  could  only 
be  derived  by  the  making  of  wine  from  his 
{.grapes  by  each  individual  grower,  as  by  so 
loing  he  would  be  sure  to  receive  full  value^ 
lud  not  be  left  entirely  at  the  mercy  of  the 
winery  men.  Estimates  of  the  cost  of  care 
;md  cultivation  varied  from  $18  to  25  pei 
acre,  but  all  agreed  that  grapes  could  not 
profitably  be  productd  iu  this  valley  at  $20 
per  ton— the  price  at  present  being  offi-red 
ty  the  wineries.  Mr.  Clarence  Wetmore 
was  present,  aud  Ht;it<  d  that  the  estimate  of 
the  San  Fbancislo  Mebchant  placing  the 
j.robiible  yield  of  the  State  at  16,000,000 
gallons,  was,  in  his  opinion,  an  over  rather 
!iau  an  under  estimate. — Liverrnore  Echo. 


Tlie  CallfurulH  Wlue  "Crop, 


A  representative  of  the  Eeviev),  who  has 
just  visited  all  the  principal  wine  districts 
of  the  State,  writes  us,  under  date  of  the 
1st  instant,  that  all  indications  point  to  the 
fact  that  the  wine  crop  of  the  current  year 
will  probably  be  somewhere  between  15,- 
(  00,000  and  16,000,000  gallons.  This  view 
of  the  case  is  confirmed  by  the  reporta 
which  have  been  recently  received  by  the 
State  Viticultural  Commission.  At  the 
opening  of  the  session  all  indications  point- 
ed to  a  much  larger  yield  (t  at  least 
20,000.000  gallons),  but  the  recent  unfavor- 
able weather  has  caused  considerable  dam- 
age, and  the  crop  will  be  materially  re- 
duced. As  to  the  quality^  our  advices  are 
more  favorable,  and  while  there  will  not  be 
so  much  wine  produced  as  was  anticipated, 
it  is  believed  that  the  grade  of  the  product 
will  be  as  high  or  higher  than  that  of  any 
preceding  year. —  Wine  and  Spirit  Trade  Re- 


H«nip  Tor    Pbyllox«ra. 


Upon  this  subject,  which  has  formerly 
been  referred  to  in  the  Merchant,  the 
Country  Gentlewan  says:  They  recommend, 
in  South  Russia,  hemp  as  a  means  against 
the  phylloxera.  It  is  sufficient  to  plant  the 
hemp  around  the  vineyard,  and  place  it 
near  the  infected  vines.  The  insects  are 
attracted  by  the  strong  odor  of  the  hemp, 
the  roots  of  which  prove  to  be  poisonous 
for  them.  The  following  experiment  will 
show  the  efficiency  of  this  means:  Plant 
in  the  same  barrel  an  infected  vine  and  a 
hemp  plant,  In  a  few  days  the  vine  begins 
to  revive,  and  if  you  pull  the  hemp  care- 
fully out,  you  will  find  its  roots  covered 
with  phylloxera. 

The  hot  weather  continues,  and  the  green 
grapes  on  farms  in  the  upper  part  of  So- 
noma Valley  continue  to  be  burned  and 
blight<?d.  Samples  shown  us  seem  to  be 
scalded,  causing  the  juice  to  run  out  over 
the  bunches  below,  when  those  most  ex- 
posed to  the  sun's  rays  become  dry  and 
parched,  rendering  them  utterly  worthless. 
The  percentage  of  damage  that  will  result 
cannot  be  estimated. — Sonoma  Index-Tri^ 
bun*. 
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CALIFORNIA 
^A^INES    AND    BRANDIES, 


San  Francisco, 

121  Market  Street. 


Astoria,  Oregon, 

Flavel's  Wtarf. 


CMcago,  111. 

91  Michigan  Avenue. 


NewSYork, 

•71  Hudson  Street, 


London, 

4  Bishopsgate  St., 


within  E.  C. 


Liverpool, 

54  Drury  Buildings. 


Wm.   T..  Coleman   &   Co. 

71  Hudson  Street.  New  York  City. 


ALSO   AGENTS   FOR 

ALCOHOL.    V/INE    AND    SPIRITS. 
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SAN   FRANCISCO   HIERCHANT. 
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*  Frenrh    Coirnac.' 


IDftily  Hiport.1 

Now  thnt  there  arc  n  number  of  wtll- 
kuuwu  brttuds  uf  pure  Cnliforniii  brniiily  on 
thf  lunrktt  thn  foolirth  custom  of  paying 
high  for  8o-ctilIiil  French  cognac  will  Hoon 
die  out. 

It  hiiB  long  bet'U  known  that  tht>  produc- 
tion of  grape  brandy  is  yearly  diniinisliing 
in  Franco.  In  1875  about  U.OOO.OUU  gal- 
Ions  were  made.  In  1885  the  production 
bad  decreased  to  half  a  million  gallons  ! 
Tltis  amount  is  almost  uU  needed  for  liome 
consumption  and  exportation  to  one  or  two 
countries,  principally  Russia  and  England. 
Hardly  any  Fivueh  brandy  reaches  the 
Unit*'d  States  and  cognac  in  use  in  this 
country,  and  sold  with  so  many  artifices, 
designed  to  impnss  the  buyer  with  its 
purity  and  value,  is  artificial  trash  of  the 
most  vicious  ch)ir;icter. 

It  is  not  the  product  of  the  grape  at  all. 
It  is  made  of  beets  and  potatoes,  and  is 
flavored  with  what  is  kuown  to  the  trade  as 
'essential  oil  of  wiue  lees.''  This  stuff  is 
made  from  certain  fatty  substances,  among 
which  are  cocoa  butter  and  castor  oil,  after 
being  treated  with  nitric  acid,  a  certain 
amount  of  my  thy  lie  and  other  alcohols 
being  added  to  impart  the  requisite  vinous 
flavor  to  the  compound. 

The  cheapest  spirit  made  in  Europe  is 
produced  iu  Holland  from  potatoes.  This 
is  shipped  to  Loudon  where  it  is  made  into 
"brandy."  Then  it  is  sent  to  France, 
where  it  is  sent  to  every  market  of  the  world, 
bearing  a  fine  label  and  capsule. 

Sorely  oar  pure  grape  brandies  should 
supersede  such  stuff"  as  this  ;  and  they  will 
when  the  merits  of  one  and  the  demerits  of 
the  other  are  understood  by  the  public. 


CALIFORNIA 

Concentrated 
GRAPE  MUSTS 


FOR  THE  SEASON  OF  1886  I  WILL  COXCEN- 
trat«  must  of  tfntpca  from  the  celebrated  NatODia 
\  i.ie.varJ. 

THOS.   O.  CONE. 

Manufacturer  of_Cftlifor[iiaCoiR'eiitrate(i  Gra|ie  Mu3ts 

OFFICE-640  CLAY   ST.,  (Li-stairs), 
Nnu  FrRii«*iMi*i>.  -  •  Cal 

Works  at  tloiiicKtcacJ,  near  Sac-raniento,  Cal. 


AGENOy    OF 


WM.  T.  COLEMAN  &  CO. 

91  MICHIGAN  AVENUE,  CHICAGO. 

California  Products  a  Specialty. 


California 
Canned 

Fruits, 


California 
Dried 
Fruits, 


WINE  MEN! 

ST.  HELENA,  July  8,    1886. 

I  have  on  hand  at  my  Cellar 
at  Bello  Station,  2  1-2  miles 
south  of  St.  Helena,  1 5,000 
Gallons  of  White  Wine,  the 
vintage  of  1884,  Riesling, 
Chasselas  and  Burger  ;  also, 
35,O0O  gallons  Riesling, 
Chasselas,  Burger  and  Zin- 
fandel  Claret  of  1885,  which 
I  offer  for  sale  cheap  to  make 
room  for  this  year's  vintage. 

J.   XX.   IVIcOc>x>c3.. 


California 

Raisins, 


Calitornia 

"Wines, 


California 

Oranges 


COLUMBIA  AND  SACRAMENTO  RIVER  SALMON, 


-AND  ALL- 


Pacific  Coast  Products  Suited  to  Eastern  Trade. 


CONSIGNMENTS   SOLICITED,  AND  ALL  CORRESPONDENCE 

PROMPTLY    ATTENDED    TO. 


T.  B.  McGOVERN,  Manager. 
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SAN    IRAKOISCO    3IEKCHANT. 


155 


THE    AHEBK'AN     WINE     TBAOE. 


IWlnc  Trad©  Review. 1 
A  report  wliich  Ims  justrt-ftohi-dns,  ou  the 
production  and  coiiauniption  uf  wine  iu  the 
United  States,  an;^gests  soino  practical  re- 
fleotioos.  Why  the  United  States,  espe- 
oittUy  California,  has  not  made  greater 
progress  in  viticulture,  it  is  rather  Vlifficult 
to  explain,  seeing  that  at  one  tiuie  it  wiis 
looked  upon  as  the  El  Dorado  of  Vi(jnirons. 
Master  Knlph  Lane,  the  head  of  the  fii-st 
colony  established  iu  Virginia,  wrote  to 
England  in  lijH3  that  he  had  found  iu  that 
country  "gmpes  of  suche  greatnesse,  yet 
wildo,  as  France,  Spain,  nor  Itiilie  have  no 
greater.''  Sir  Walter  Raliigh,  a  couuois- 
Beur  of  wine  as  well  as  of  the  "  fragrant 
leaf,"  reportid  that  he  found  two  kinds  of 
grape  wild,  one  of  which  was  of  "luscious 
sweetness."  It  is  knowii  that  the  "London 
Company  ''  made  an  attempt  to  establish  a 
vineyard  iu  Virginia  prior  to  1620,  and  met 
with  so  much  success  that  teu  years  later 
th^y  imported  skilled  viticulturists  from 
France,  but  these,  it  is  stated,  helped  to 
spoil  the  industry  rather  than  otherwise,  as 
the  treatment  required  was  radically  differ- 
ent from  what  they  had  been  accustomed 
to.  William  Peun.  likewise,  was  unsuc- 
cessful in  establishing  a  vineyard  near 
Philadelphia  in  1683,  and  Andrew  Dore 
had  somewhat  similar  experience  iu  1685. 
However,  wine  production  in  various  parts 
of  the  States,  espicially  among  the  French 
settlers,  steadily  took  root,  for  in  1840  we 
find  the  census  return  giving  124,000  gallons 
as  the  production  of  that  year,  of  which 
60,00  gallons  were  producL-d  in  Californiu. 
Comparing  these  figures  with  the  estimated 
statistics  for  the  current  year  we  get  some 
startling  facts.  Instead  of  the  124,000 
gallons  of  1840,  the  United  States  now 
produces  twenty-three  and  a  half  million 
gallons  of  wine  annually,  of  which  Cali- 
fornia produces  fifteen  million  gallons,  iu 
comparison  with  the  60,000  gallons  of  forty 
odd  years  ago.  The  demand  is  also  greater. 
In  1840  the  average  consumption  per  head 
of  the  population  was  one-half  gallon;  it  is 
now  seven-eights,  of  which  one-eighth  is 
imported.  This  is  a  greater  drinking  capa- 
city than  we  can  boast  of ;  iu  fact,  as  re- 
gards wine  we  are  the  lowest  in  any  among 
nine  of  the  principal  countries  of  the  world 
of  which  mention  is  made.  France  heads 
the  list  with  an  annual  consumption  of  30 
gallons  per  head  of  the  population.  In 
Switzerland  it  is  11.25  ;  in  tht?  River  Platte 
Republics,  11:  in  Austria-Hnugai-y,  5%;  iu 
Germany,  1%  ;  iu  Belgium,  1.92  ;  in  the 
United  States,  .71;  in  Holland,  .65;  and  in 


Great  Britain,  .50,  or  half  a  gallon,  despite 
the  elaborate  fiscal  inducements  held  out  by 
Mr.  (Tladstono  for  the  past  thirty  years. 
The  practical  consideration  from  thesr 
statistics,  as  far  i*s  (he  Uniti d  Status  is 
concerned,  is  where  will  production  end  ? 
This  is  a  serious  question  for  France,  for 
the  United  States  ut  present  is  one  of  her 
best  customers.  If  California  make  the 
same  progress  iu  viticulture  during  the  next 
twenty  years  as  she  has  iu  the  paftt,  it  is 
curtain  that  she  will  not  only  be  able  to 
supply  the  home  market,  but  will  also  be 
able  to  compete  abroad.  France  and  Cidi- 
fornia,  curiously  enough,  are  similar  in 
respect  of  area  and  agricultural  resources  ; 
but  it  is  stated  that  the  territory  available 
for  viticulture  in  California  is  much  greater 
than  iu  France. 

We  may  quote  the  following  from  the 
report  above  noticed:  "  Be  this  as  it  may, 
California  is  2>«'*  exceUence  the  wine  country 
of  the  future.  And  for  us  the  matter  is  of 
some  importance.  We  are  interested  in 
good  wines.  Though  our  capitation  con- 
sumption may  be  small,  we  possess  per- 
haps the  greatest  number  of  wine  connois- 
seurs in  the  world,  and  California  for  these 
and  many  besides,  is  the  laud  of  promise. 
The^Freuch  productiou  may  be  increasing 
in  bulk~we  are  told  it  is — but  uevertheb  ss 
there  is  an  unpleasant  mention  of  phyllox- 
era iu  current  reports,  despite  the  sulpho- 
carbonate  of  potassium  treatment  ;  and  we 
have  further  to  reckon  with  the  ravages  of 
mildew,  which  caused  a  considerable  deticit 
in  the  French  vintage  last  year,  and  threat- 
ens similar  consequences  this  season  to  a 
very  unpleasant  extent.  Bc-sidus,  it  is  an 
absolute  fact  that  the  production  of  really 
good  Champagne  and  Sherry  is  strictly 
limited.  No  expenditure  of  money  will 
bribe  stern  Nature  to  yield  one  pipe  or  case 
more  than  she  has  ordained.  To  unex- 
plored regions  hope  wanders,  and  the  only 
oasis  withiu  the  realms  of  possibility  is 
situated  iu  or  about  the  Sacramento  Valley. 
The  Yaukef,  of  course,  will  at  once  put  in 
a  plea  for  Ohio.  The  average  American 
believes  that  favored  country  cau  grow  any- 
thing, from  a  President  to  a  rhinoceros. 
We  do  not  d  spise  the  Ohio  vintage.  It  is 
the  best  the  older  States  can  produce,  but  it 
cannot  compare  with  the  clear,  full-flavored, 
luscious  red  liquor  pressed  from  the  grapes 
that  ripen  iu  Lower  California.  Nor  can 
any  of  our  own  colonies  compete  in  this 
respect.  If  Cape  wines  could  not  compete 
with  Spanish  wines  in  equal  fiscal  systems, 
it  is  certain  they  would  have  no  chance 
against  the  choicest  output  of  California. 
To  Australia  we  are  disposed  to  give  every 


encouragement,  but  to  put  it  very  mildly, 
unless  improvement  be  so  radical  as  to 
mean  a  ditf'-rent  article  altogether,  the 
heady  Australian  wine  is  not  likely  to  be- 
come a  prime  favorite  in  thin  country.  Nixt 
to  flavor,  the  absence  of  alcohol  is  one  of 
the  chief  charms  iu  wino  ;  and  when  we 
come  to  40  or  50  per  ceut  of  alcohol,  as  we 
sometimes  do  iu  Australian  wines,  it  in 
nothing  better  than  proof  spirit  mixed  with 
fruity  syrup.  The  exhilarating  gas  of 
Champagne  is  entirely  wanting.  One  thing 
which  will  favor  American  productiou  is  the 
ad  va'orem  customs  duty,  now  equalling 
uearly  1)4  per  cent.  Up  to  1883  it  was  only 
71  percent,  and  the  increase  has  reduced 
the  importations  by  one-half.  In  iHHIj 
7,703,000  gallons  were  imported  ;  in  1884 
only  3,907,000  gallons.  The  diflerence 
must  be  made  up  somewhere,  most  probably 
in  increased  inland  vine  culture — although 
a  great  fillip  has  undoubtedly  been  giv.n  to 
those  abominable  raw  grain  concoctions 
commonly  sold  in  New  York  bur- 
saloons  and  boarding-houses.  The  nomen- 
clature of  these  '  drinks  '  is  legion.  To  the 
ordinary  'Sherry  cobler  '  and  'pick-me-up,' 
German  immigrants  have  added  corn  spirits 
of  various  kinds.  All  the  different  nation- 
alities follow  their  own  proclivities  iu  this 
respect,  and  the  heathen  Chinee  has  ap- 
peared on  the  scene  with  absinthe  and 
opium  drugs,  duly  recast  on  a  Yankee 
pattern.  Amidst  all  this  desert  of  adultera- 
tion aud  fraud,  the  one  bright  fact  is  the 
great  natural  capacity  of  the  country.  This 
in  the  end  will  tell.  Just  as  the  Ohio 
hi-ifer  has  supplanted  the  Texas  steer,  aud 
Chicago  hams  the  old  prairie  hog.  so  will 
first-rate  wine,  aud  probably  unexception- 
able spirits,  yet  come  from  the  United 
Stat,  s." 


CALIFORNIA     VINEYARDS. 


WINE      MAKER 


X'\r -A.  3Sr  T 13  u , 


A    Theitreticiil     aii<l     Prnctical     IViiio 
ACnkor  im  wniiloil  by 

J.  D.  B.  STILLMAN 


SAN       BERNARDINO       CO. 


The  applicant  must  send  refer- 
ences as  to  character  and  quali 
ficatlons  of  well-known  yinlcultu- 
rists,  to  whom  l&tters  of  enquiry 
msy  be  addressed. 


I/'RVU    <'Il.illl,KN, 


Km-  .--uunri.  St.  Helena,  NapaCo.,  Cal. 
I'roducor  of  liii.-  Wiuts  and  Brandies. 


JC.  WE1NUK11(;KK,  Manufacturer  o(  Winai.  noai 
•     St.  Helena. 

HW  CKAIili.  Wine  Cellar anj  Ujatlller}',  Oakrillo, 
•    Napa  County. 

CAN     FIIANCISCO    WINKUY,    RIIKKf-    k    UEII- 
'J  ""'M  I'ropriet'jm,  1  lliSi  Ei,;hth  St.,  S.  F.,  Cal. 


THE      CUPERTINO     VITICILTURAL     .SOCIETY 

Meets  on  the  evening  of  the  third  Tliuraday  ot  ea:h 

month  al  Mr.  Mont^'omery'B. 
J.  C.  MEHITIIKW President 

iV  ?■  ST.Y-L^if Vice.KS 

K.  C.  STlLLhK     Secretary 

I'leasc  adart-sKall  coniniiinicatlfuiBtoR  C   Stillkh 
(iuliscrvillo  SiiiiKa  Clara  Co.,  Cal.  ' 


:bo3s: 


BRANDS 


SPECI  A  LTY. 


BRU8Hi:S 


.111    KiiiiIk    oI 


INKS 


FOR    SALE. 


E.STAI;I.ISIIED  IN   18U0. 

ALL    WINE    MAKERS 

Should  drink  the 

PURE      BELMONT 

-  IIAND-.MAUE- 

SOUR   MASH   WHISKY. 

Supplied  in  lots  to  suit  by 

JAMES  CIBB,  617  Merchant  St. 

HERRMANN  &  CO., 

HOP    MERCHANTS. 

Importers  anu  Dealers  in 

COEKS,    BaEWEES'    AND     BOTTLEHS*     SUPPLIES, 

SODA   WATER   ANO   WINE   DEALERS'    MATERIALS. 

ALEX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENCES  AND  FLAVORS. 


:!I3  SACKAHENTO  ST. 


San  Francisco. 


iIfrf€"oHiitr.v      Oriiers 
rrara|>ti}'    rille<l 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

<'or.  Beale  A-  Hotvnrd  .Sl.s..  S.  F. 

\V.  H.TAYLOR.  Pres't.      '  JOSEPH  MOORE,  Supt 

BUILDERS  OF  STEAM  MACHINERY 

I.V    ALL   ITS   BR.^NCHE?;. 

Stsamboat,  Steamship,  Land  Engines 

and  BOILERS,  High  Pressure  or  Compomid. 

STEAM  VESSELS  of  all  kinJs  built  complete,   with 

Hulls  of  Wood,  Iron  or  Composite. 
STEAM  BOILERS.     Particular  attention  given  to  the 

quality  of  the  material  and  workuianbbip,  and  none 

but  first-cla,-s  wi.rk  produced. 

SUGAR  MILLS  AND  srCAR-MAKING  MACHINERY 

made  after  the  most  aoprovid  plans.  Also,  alt 
Boiler  Iron  Work  connected  therewith. 

PIMPS.  Diftct  Acting  Pump!.,  for  irrii;ation  r-r  City 
Water  Works  purposes  built  with   tht  celebrated 

Davy  Valve  Motion,  superior  to  any  other  Vximp, 


Graham  Paper  Co. 

OF  ST.   LOUIS 

W.  G.  Richardson 

PACIFIC  COAST  MANAGER, 
No.  529  C  ommercial  St., 

S.\N  FK.4.\CISC0,     -     -    -     CALtPoBSl; 
Telephone  No.  1064. 
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SAN    IIIANCISOO   MEROHAJ!JT. 


Aug.  27,  1886 


OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

PER  p.  Nl.  S.  S.  GO'S  STEAMER  SAN  BLAS,  AUGUST 'l  S,  1886. 

TO  NEW  VOUK. 


MARKS 

Biiirraiu. 

FACKAOKH   AND   C0NTR.NT8. 

OALLONM 

VALt  K 

Wmiaiiis.Dimond&Co 
A  Notter     ..    . 

^0 

2a4 

24 
2,35*2 
2,;i72 

;«)(! 

1,1 6» 
1,160 

7.727 

2-1 

117 

1,007 

i)lH 

J  T,  New  Vork 

ft  bttrrt-U  Winu 

•*!  liarri-I  Itriin.iy 

fio  Narri'l-  Wine 

ftO  Imrruls  Wino 

S  St  Co,  New  York  . 
FM.  New  York  ... 

C  Anduran  &  Co 

T  &  L.  New  York . . . 

'25  ImrrcU  Wine 

2o  biirroU  Wine 

Mil 

S  &  V,  Now  York 

$3,1»7 

Totul  Hiiioui 

I  nf  Bruiidy 

TO    CENTRAL   AMERICA. 


M  M,  [jt  I'nioii 

F  rflr  Co.  U  liiioii. 

H  V  I,,  .\inai>H)a 

ij  F,  .Vinopoln 


Koliler  A:  Krohling..., 

I'rniela  &  I'riosle. 

Ctbrcra,  Roiim  it  Co... 


5  ouLaves  \\  iiie, 
32  iMAvs  Wiiiu. .. 
10  ke^fs  Wine., , 
12  taxees  Wine. . 


Total  Atiiouiitof  Wine,, 


82 
1«0 
11)2 


$54 
234 


TO    MEXICO. 


V  L.San  BIm.... 

M  C.  Tonala 

K  G,  San  Bias    ., 

J  1^  MunziQ  llo 


W  Loaiza 

Macontiray  &  Co  . . 
J  Gundlaoh  &  Co.. 


4  kogs  Wine 

1  octave  Brandy. 
12  kegs  Wine.... 
■^  kcjrs  Bmnily... 
G  rases  Wiiio 


Total  amount  of  Wioe 

Total  amonnt  uf  Bramlv. 


72 

e  73 

2(1 

ly 

23il 

167 

58 

127 

280 

238 

591 

«478 

7s 

146 

TO   PANAMA. 


J  R.  Panama IC  Anduran  &  Co 20  barrels  Whiskey. ^ 

I.  S  B,  Panama 'Euyene  do  Sabla  &  Co.'2  cases  Wine  


Total  amitiMit  of  Wine  . . , 
Total  amoii'it  o'  Wtii-.l<cv 


SI  60 
16 


S   16 
160 


MISCELLANEOUS   SHIPMENTS. 


DKSUSAnOS. 

TESSBI.. 

RIO. 

QALL0K8. 

VALCB. 

Schooner  ...... 

Steamer  . 
Barkentine 

112 

784 

58 

255 

S118 

839 

40 

179 

Mtxlco 

Claus  Spreckels 

Total 

1.209 

SI, 166 

TO    NEW    YOKK— Pee  Steamer  Colima,  August  23. 


S  JtCo.  Sew  York C  Anduran  &Co.. 

FR.iNewYork •' 

B  B,Ne»  York .• " 


.  175  barrels  Wine, . 
25  barrels  Wine, . 
l25  bairels  Wine., 


Total  amount  of  Wine  . 


3.651 
1,165 
1,212 


«1,200 
400 


TO   CENTEAL  AMERICA. 


S  &  Co,  San  Jose  dc  Guatemala-  Schwartz  B'os 2  ij  barrels  Wine 

E  V,  La  Libertad     |  John  T  Wright 2  packages  Whiskey.. 

H  Ai  i_"o,  S.tn  Jose  de  Cuaceinalaj  Williams,  uimond  Sl  Co|  100  cases  Whiskey 


Total  amnu. it,  nf  Wine... 
Total  amount  of  Whiskev. 


*32 
650 


MISCELLANEOUS    SHIPMENTS. 


IIKSTI.VATIOX. 

VRSSEL. 

BIO. 

GALLONS. 

VALUE. 

(;ueen  of  the  Pacific 

Steamer 

Schooner 

Schooner 

St<amer 

245 

48 
325 

2,1*^8 

2,756~ 

S296 
30 

ICMi 

1,858 
S2;2!»0 

Kahului 

IKlLata «i 

, 

ToLil  -hiii[ii->H>  by   I'ar.uhiii  st 
Tola!  fhJpnitKts  fn  olhvr  3ta  r 


1  1,902  gallons        §6, 25s 
3.965      "  3,456 


Grand  loL-ils 18,8;J7 


i.  ft.  KNOWLES.  Uarabu 


EDWIN  L.  ORIFTITH.  8»ft>TABV 


ARCTIC  OIL  VTORKS. 

MAKDFAOTUKEES     OF 

Sperm    Whale,    Elephant    and    Fish    Oils,  Skid  Grease 

WHALE  OIL  SOAP, 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND    FRUIT  0RCHAKD3. 
o^nce-as  oalifobbia  stbeet,  u,  f..  cai. 


FliK.HNO     RAININ    UKOW£llK, 


(Fresno  Democrat.) 
A  meoting  of  raisiu  growers  wns  hc\i\  in 
Fresno,  for  the  purpose  of  securing,  if  pos- 
sililo,  ft  rc-ductiou  on  rttisins  Hliippcd  to  Sim 
EranciBco,  nnd  for  tlie  further  purpose  of 
hftviug  Fresno  rande  ft  terminal  point  for 
the  shipment  of  niisius  eamt. 

Judge  North  was  chosen  chairman,  and 
T.  C._  White,  secretary.  The  meeting  was 
addressed  by  several  who  pointed  out  the 
unjust  discriminfttious  made  against  -the 
raisin  growers  of  Fresno.  A  committee, 
consisting  of  Judge  North,  J.  T.  Goodman 
itnd  A.  B.  Butler,  was  appointed  to  draft  a 
memorial  to  the  railroad  company  and 
lifter  due  deliberation,  presented  tlie  follow- 
ing: 

■Wheukas,  the  raisin  interests  of  this 
district  are  of  paramount  intenst  to  this 
locality,  and 

Whereas,  owing  to  the  persistent  opposi- 
tion and  competition  of  Spanish  producers, 
the  raisin  producers  are  unable  to  work  at 
a  profit,  and 

Whereas,  the  present  crop  of  raisins 
throughout  this  State  is  unusually  large 
and  liable -to  bring  but  a  low  price,  and 

Whereas,  the  rate  of  freight  from  Fresno 
to  a  common  poiut  is  a  severe  and  wg  be- 
lieve an  unjust  tax  ou  the  raisin  product. 
Now  be  it  resolved  that  we  the  raisin  pro- 
ducers respectfully  petition  the  Southern 
Pacific  R.  R.  Co.,  that  they  make  Fresno 
station  a  termfnal  point  for  shipments  of 
raisins  to  eastern  points,  and  that  they  re- 
duce the  rate  of  freight  from  Fresno  to 
San  Francisco  and  other  points.  And  your 
petitioners  in  support  of  the  above  resolu- 
tions respectfully  show: 

First.  That  the  wine  producers  have  ob- 
tained a  liberal  concession  on  the^  freight 
rate,  and  have  their  empty  cooperage  re- 
(■urned  at  a  nominal  rate. 

Second.  Tnere  is  a  large  amount  of 
freight  paid  by  raisin  producers  ou  the 
supplies  used  in  packing,  thus  paying 
double  freight. 

Third.  There  are  large  quantities  of  in- 
ferior grapes  which  could  be  made  into  a 
low  grade  of  raisins  and  shipped,  but,  owing 
to  the  high  rate  of  freight  are  allowed  to 
go  to  waste.  This  is  especially  the  case  in 
a  bad  season  when  the  raisins  are  wet  by 
early  rains. 

Fourth.  The  raisiu  intenst  is  not  as 
fully  protected  by  the  Government  tariff  as 
the  wine  interest,  and  therefore  better  en- 
titled to  your  assistance  and  support. 

Fifth.  This  section  is  the  principal  raisin 
district  of  the  State,  and  stands  to-day  in 
the  poorest  position  as  to  shipments.  Our 
terminal  points  being  Stockton,  120  miles, 
and  Los  Angtles  200  miles  distant. 

In  addition  to  the  above  facts,  we  will 
add  that  we  are  compelled,  owing  to  the 
high  rates  of  freight,  to  purchase  ouv  sup- 
plies of  boxes  in  the  mountains   and    bring 


them  here  on  teams,  thus  taking  from 
you  freight  that  you  could  otherwise  earn. 

That  the  freight  on  raisins  from  Malaga 
and  Valencia,  is  not  one-fourth  of  our 
freights  from  Fresno  or  Now  York,  thug 
plrtcing  us  at  a  disadvantage  as  to  foreign 
raisins.  In  conclusion  we  would  respect- 
fully call  your  attention  to  the  fact  that  the 
raisin  interest  in  ttiis  section  is  but  in  its 
infancy,  and  any  concessions  you  may 
make  will  certainly  revert  to  your  profit. 

We  would  further  say  that  it  will  work 
great  hardships  if  those  concessions  are 
not  made. 

We  would  also  call  your  attention  to  the 
fact  that  Riverside,  California,  a  raisin 
producing  section,  is  able  to  make  ship- 
ments to  eastern  points  at  about  one-half 
the  friight  paid  by  ourselves,  thus  working 
further  hardships  to  us. 

The  re  port  was  adopted,  and  a  commit- 
tee consisting  of  J.  W.  North,  A.  B.  Butler, 
T.  C.  White,  Wm.  T.  Coleman  &  Co., 
Newhall  &  Co.,  Geo.  W.  Meade  &  Co.  and 
A.  Lusk  &  Co.,  was  appointed  to  present 
the  resolutions  to  the  railroad  company. 
The  hat  was  passed  around  and  $100  was 
raised  to  pay  the  committee's  expenses  to 
San  Francisco. 

A  resolution  was  adopted,  fixing  the  rate 
per  day  for  Chinese  pickers  at  $1.00,  and 
eighty-fivu  cents  per  day  for  packing,  A 
further  resolution  was  introduced  and 
adopted  that  those  present  consider  them- 
selves a  permanent  organization,  and  the 
meeting  adjourned  to  meet  again  August 
28th. 

FEESNO    W^INE    MAKEES. 

Stirred  up  somewhat,  perhaps,  by  the 
action  of  the  raisin  growers,  the  wine  mak- 
ers of  this  vicinity  held  a  meeting,  and 
after  reviewing  the  wrongs  under  which 
they  struggled,  to-wit,  that  the  present 
freight  rates  were  unjust,  severe  and  dis- 
criminating, adopted  a  memorial  to  the 
railroad  company,  asking  relief.  They  re- 
viewed at  some  length  the  growth  and  im- 
portance of  lilt-  wine  industry,  and  the 
adaptability  of  the  soil  and  climate  for  its 
supply.  They  endorsed  the  resolutions 
adopted  by  the  raisin  growers,  but  thty 
claimed  that  they  had  a  better  claim  for 
favors  from  the  railroads  thau  the  raisin 
growers,  and  among  other  reasons  cited  the 
fact  that,  as  compared  with  wine  making, 
the  raisin  industry  was  quite  simple,  the 
plant  for  the  latter  requiring  but  a  small 
ontlay  of  capital,  and  the  labor  for  carrying 
it  ou  not  being  skilled  or  high-priced;  that 
there  had  been  a  great  depression  in  the 
price  of  raisins. 

For  these  and  other  reasons  they  asked 
for  a  reduction  of  the  ruling  freight  rates, 
and  that  Fresno  be  made  a  terminal  ship- 
ping point.  A  committee  of  three  was  ap- 
pointed to  present  their  case  to  the  railroad 
company. 


W.  T.  Y.  SCHENCK, 

Sole  Agent,  Pacific  Coast, 
'Eureka,"  "Paragon,"  "Red  Cross"  &  "Mill" 

^TMxxxcLs    of" 

COTTON  RUBBER  LINED  FIRE  AND  GARDEN  HOSE. 

Also  KUBBER   HOSE  of  Extra   Fine   Qualit.v.       Uose   Cnrt.s,   H.  &   L.  Trucks,  Fire 

Engines  nuil  Firr-  ncpt.  Supplies  Keutrully.     Mnnnfnotnrer  of  the  Celebrated 

Square  Flax  Pnckinr;,  the  Best  in  th,'  world  for  all  Hydranlic  purposes, 

KTo  aee  AXetx>l£.et  St.,  ete^xx  f^z>Azxolsoo, 
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SAN    FRANCISCO    MERCHANT. 
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Williams,  Dimond  &  Co. 

SHIPPING 

COMMISSION  MERCHANTS, 

UNION     BLOCK, 

CoRNKK  PiSK  Axo  Markkt  Uta..       Sail  FruiK'isL'o,  Cnl. 

Aiitiiitti  fur  Pncirii'  Mail  f^teniiisliip  Co.,  I'acillc  St<-uin 

Navl^'fttioii  Ou.,  the  CunanJ  Koyal  Mail  sAani 

Hhip  Oouipuiiy,  tli«  California  Line 

of  I'aokets  from  New  York, 

the   Hawaiian   Line 

of  I'aokela. 

The  Ciiiiia  Tmdcru  Insumriot;  Company  (Limited.) 


NiicceMNl'ul      Bniiklns 


Thk  Pacific  Bank  is  now  just  enteriug 
ou  its  twenty-fourth  year  xinder  brilliaut 
auspices,  and  with  the  able  financiers  who 
hftve  BO  long  pilott-il  it  ou  the  rojid  to  suc- 
cess, with  a  million  o(  capital  paid  up,  and 
ovlt  $500,0(10  of  surplus,  vnst  resources 
and  unsurpassed  facilities  for  business,  it 
is  prepared  to  accommodate  customers, 
boj  rowers,  lenders  or  dealere  in  exchange, 
and  to  issue  Letters  of  Credit  at  all  times 
to  any  part  of  the  civilized  world. 


WANXtlD. 


A  FIRST-CLASS  WINE  MAI\ER  OF  15  YEARS 
experience  wishes  a  position  in  a  lari;e  wiie 
cellar.  Thoroutrhly  unilerstamln  distillation  and  stL 
tinir  tile  niaehiiiery  connected  therewith.  Address 
"  Wine  Maker,"  Merch.\.nt  uffice. 


HARD    TIMES     MADE    EASY. 

Are  you  usintf  Wellington's  Iniprove3  Egg  Food  for 
Poultry?    if  nut,  why  not? 

EXCELSIOR  HOT  WATER  INCUBATOR. 

No    lamp .      No    oil .      ^o    expense    to    run .     No 
watching.     Best  in  the  world, 

ECC  TESTER.  Testingsixata  time.  Quicker 
and  better  than  one  by  any  other  process. 
Seeds   ©f   Kvery    Variety. 

B.    F.    WELLINGTON, 

425  Washington'  St.,  S:iii  Francisco,  Cal. 


BOSTON  BELTING  CO. 

QOGD    HOSE    A    SPECIALTY. 


J.  W.  GIRVIN  &  CO., 

24^  CALIFORNIA  STREET,     :  S.  F. 

PAUL  0.  BURNS  WINE  CO. 

l^roprietors 

VERBA  BUENA  VINEYARD. 

DisTiLLBRs  OF  Grape  Brasdy. 

Fine  old  Mountain,  Bursnmdy,  Zinfandel,  Riealing, 
Gutedel,  ttc.,  in  cases  or  bu  k. 

Branch  Cellars  in  San  Jose,  CaL,  U.  S.  A.     P.  0. 
San  Jose,  Cal. 

Wii.  T  Coleman  i  Co.,  San  Francisco, 

Sole  Agents  lor  Chicago  and  New  York. 

A  MEMOIR  ON  OLIVE  GROWING 

WITH     II.T.U9TRATI0N8- 


B«ad    Berore  tbe    Sinte    Hortlcallnral 
Society,  February  29,  1884.  by 

FRED.   POHNDORFF. 


Will  bt  mAlted  by  the  S.  F.  aUrcdakt  od  recHpl  « 
80  «Mt«  Id  on»  or  two-cent  postafie  itronpa. 


WINE     PRESS      AND     THE 
CELLAR, 

By  £.  H.  Rixfunl. 

A  Ma-nual  kor  the  Wink  Makrr  and  tub  Cbllar 
Has. 

PRICE,    SI.50. 

Fur  sale  by 

"THE  SAN  FRANCISCO  MERCHANT." 


BUY     THE 


HOWE  SCALE. 

D.  N.  &  G.  A.  HAWLEY, 

Aun.MN.  Sum  Fruiiuisco. 


JAMES    HUNTER 

GAUGhH  OF   WINES    AND    SPIRITS, 

(Efltabliahud  IS&l.) 
(in-'KE—iaS    FRONT    BTKtKT. 

vSan  Francisco. 


AKK  YDU   I'SINO 

WELLINGTONS 

Impuoved    Eog    Food 
For  Poultry  ? 
IE    NOT,    WHY    NOT? 

EvERX  Grocer,  Druggist  and  Merchant 
Sells  This  Egg  Food, 


FRAZERgYe![se 

BEST  IN  THE  WORLD    UlltMWk 

Its  weiiriir,;  (|M.nl!ti,  ■■  ,Mo  unsurpassed,  actually 
outlastlnctwuljuN  ;(ji  aiiyotherbrand,  Kreefrom 
Anlnial   OUsL     OliT  THE   GENUINE. 

FOR    SALE    BT 
'CALIFORNIA      91ERCUANTH 
and  Dealers  generally. 


A.  1876  S.  I.  XII.  iMn: 

I,  8,  1888  Q.      ^^SW 

The  iDdustrioDi  never  Sink. 

GROSSE    &    GARDNER, 

BROKERS   IN   REAL   ESTATE. 

RancheR,    Residence,     BusineBS    and    Manufacturine 

Property  Boiiu'ht  and  Sold  on  C'  miuissioii. 
And  Publishers  of  "Sonoma  Countv  Land   Register 

and  Santa  Rosa  Business  Directory." 
OFFICE,  No.  312  B  St.,  Santa  Rosa,  Cal 


E.  L.G.  STEELE  &  CO., 

Succesfon  to 

C.  ADOLPHE    LOW  &  CO., 

COMMISSION  MERCHANTS. 

Agents  American  Sugar  Rcflaery  ufd  WuUngtort 

Salmon  Cannery. 


I.  LANDSBKRQBR. 


HENRY  H.  LAKD8BBR0BR. 


Landsberger  &  Son, 

123      CALIFORNIA      STREET 

San  Francisco. 


Agents  for  the  Purchase  and  Sale  of  Viticultural 
Products  and  Vintners  Supplies. 


ANGLO  -  NEVADA 

Assurance  Corporation 

SAi^    FRANCISCO,  CAL. 

FIRE  and  MARINE. 

Subscribed  Capital  $-.£.000,000. 
OFFICE!      4IO      PINE     ST. 

DIKECTOKS: 

LOCIS  SLOaS.  J,  W.  MACKAY, 

,1.  B.  HAGCIIN,  W,  F.  WHITTIER, 

J.  EOSENFELD.  E,  E.  EYRE, 

J.  L.  FLOOD,  F.  L.  GRIFFITH, 

0.  L.  BRA.VDER,  J.  GREENEBAUM, 

W.  H.  DIMOND. 

This  Corporation  is  now  prepared  to  receive  appli- 
catiOQS  for  Fire  and  Marine  Iusurari:e. 

G.  L,  ERAXDER President 

J.  L  FLOOD Vice-President 

C.  P.  FARNFIELD  Secretary 

J.  S.  ANGUS Assistant  Manager 

BaiikerN,  Tbe    Kevaela    Bnnk  or   Sau 
FranclHcu 


WINE  &  FRUIT  GROWER. 

B.   F.    CLAYTON, 

EDITOR       AND       PUBLISHER. 

24  PARK  PLAt'K,  Nkw  York. 


SUBSCRIPTION      TERMS; 

(Payable  in  advance.) 

ONE  YEAR  (Free  of  Postnue) $1  00 

SIX  MONTHS 50 

S!^GLE  COPIES 10 

EUROPEAN  COUNTRIES 1  50 

Niil»*ii-ri|ilioii*t  mill  nilverllNeineiilH 
rerviveil  «t  llie  oflit'e  *»r  the  •*Mer. 
I'hiiiil." 

CHOICE 

OLD  WHISKIES 

PURE  AN3  UNABULTERATEO. 


We  Offer  for  sale  on  Favorable  Terras  to  the  Trade, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOUOWING  BRANDS,  NAMELY: 

''CRANSTON    CABINFT" 
"A, A. A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    BULL" 
"IDOUBLE  B" 

"MONOCRAM" 
VERY  OLD    AND    CHOICE,   IN     CASES  OF    ONE 
DOZEN  QUART  BOTTLES  EACH, 

"BRUNSWICK     CLUB"     I'ure     Old    Rye, 

And   "UPPER  TEN." 

For  Excellence,  Purity  and  Eveijiicss  of  Quality  the 
ahnve  are  unsurpassed  by  any  Wliit-kies  iuiportcii. 
The  only  objection  ever  made  to  them  hv  the  mani- 
pulating dealer  being  thiit  they  cannot  be  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE   AGENTS, 

SAN    FRANCISCO, CAL. 


"COLD    SEAL" 

H-u. toiler    ZZoso^ 

Km-    Siil4>    hy    All     Ikral.-rN. 


GOODYEAR     RUBBER    CO. 


H.  II  ri;\si.,  ,i„ 

S.  .M.  lUNVU.X,      I 


AoR.\TS. 


I5T7  an<l  ."iTO  Mnrkrt  St..  Sax  Franctsco. 


WORTH'S  IMPROVED 

PATENT 

COMBINED  TOGGLE  LEVER 

AND 

SCREW    PRESS. 

I  ■li'sin-  to  (.-all  tbe 
atti^iitiitn  ofwineand 
Citlur  makers  to  my 
I  ni  i>  ro  V  ed  Press. 
With  this  Press  the 
nioveiiient  of  the  fol- 
lower is  fast  at  the 
commencement, 
moving  one  and  a 
half  inches  with  one 
turn  of  the  screw. 
The  last  turn  of  the 
screw  moves  the  fol- 
lower one-sixteenth 
,ofaN  inch.  The  fol- 
lower hat)  an  up  and 
down    movement  of 

2HJ  inches,  wilh  the 

double  platform  run  on  a  railroad  track.  Yon  can 
have  two  curbs,  by  which  you  can  fill  onf  while  the 
otiier  ia  under  the  press,  thereby  dointf  double  the 
amount  of  work  of  any  other  press  in  the  market. 
.Model  on  exhibition  at  the  offices  of  the  Board  o(  State 
Viticultural  Commissioners.  I  also  manufacture  Tlorse 
Powers  for  all  purposes.  Ensilaye  Cutters.  Plum  Fit- 
ters. Worth's  System  of  Heating:  Dairies  by  hot  water 
circulation.     ^"  Send  for  circular. 

W.  H.WORTH, 

Petaluma  Foundry  -uid  Marliinc  Works, 

Petaluma,  Sonoma  Co-,  Cal. 

Testimonials  from  I.  DeTurk,  Sant.-*  Rosa;  J.  B.  J, 
portal,  San  Jose;  EIv  T.  Sheppard.  tJIen  Ellen;  Kate 
F.  Warfield.  Glen  Ellen;  J.  H.  Iiruiiimond,  Men 
Ellen;  Joseph  Walker.  Windsor;  John  Hinkelronn, 
Kulton;  Wm  I'feffer,  Gubscrville;  J.  &  F.  Muller, 
Windsor;  R.  C.  Stiber.  Gubserville;  Lay  Clark  &Co. 
Santa  Rosa;  Vackey  Freres,  Old  San  Beinaniino;  j' 
F.  Crank,  William  Allen,  San  Gabrii-l;  .lames  FinlRy. 
son,  R.  &  J.  J.  Gobb  .  Healdsburc;  W.  JIet?per,  \Val- 
ter  Phillips.  Santa  Rosa;  J.  Lawrence  Watson,  Glen 
EIien;Geo.  West,  Stockton;  can  be  bad  by  appi\ing 
for  printed  circulars. 


Challenge    Wine    Pump. 

With   Brass   Lined  Cylinder,  or  All  Brass  Pump. 


The  iiiincxcil  cut  rep- 
resents our  Horizontal 
Challenire  Wine  Pump 
of  ereat  compactness 
and  power,  for  use  in 
totne  cellars  for  pumi  - 
ing  from  one  tank  into 
another-  The  Cylinders 
of  our  iron  pumps  are 
brass  lined,  the  piston 
rod.  valve-s  and  valve 
seats  are  brass.  Our 
all  -  bra-^s  pumps  are 
made  entirely  of  bra.>s 
with  exception  of  tbe 
lever.  Very  Suitable 
as  a  power  «  in<>  pump. 

liVitie  'laiik!4. 

\V.\TER  Tasks. 


We  manufacture  our  t.i  ■   \Mi;Uiiy  Hcdwood 

Lumber,  well  seasoned,  frci.  n  >'[•  to  every  foot  in 

heitfht  and  guarantee  them  to  be  s\i-ll  ujade  in  eviry  respect.     Write 

for  special  puces.     >.ui  n,  h..— ^en^l  for  our  special  Catalogue  of  Wind  Mills,  Pomps  of  all  description.  Wine 
Hose,  Garden  Hose,  Wine  Cocks,  etc.     Mailed  free  upon  apDlication. 

WOODIN    &    LITTLE, 

509  and  511  Market  Street,  San  Francisco, 
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Tbt'  <«eriuau  luiw  itlft'cllitK  C'oiiiiterrell 


[New  York  Win©  aoJ  Fruit  Grower.) 
Fiiiiii./,  d-c,  of  JHiifs.— Fiuing  with  eggs, 
isinglass,  gtflutiuc,  glue,  luilk,  blooil,  coiu- 
DioQ  BaU,  knuliii,  nnd  snch  like,  in  the  or- 
dinary way,  to  he  permittt'il.  ^4/i(iH.--The 
use  of  ahitu  to  improve  the  color  of  wiuo  is 
prohibitt-il.  Sutpfuitf  of  Lime. — lu  ReJ 
WintB  the  proportion  of  sulphute  of  potash 
uot  to  exceed  two  grams  in  the  litre;  in 
White  Wiues  n  slightly  higher  pereeutage 
to  be  admissible  in  white  dessert  wines 
only.  Bar-yta  Satis. — The  addition  of  these 
is  forbidden.  Causiic  Lime,  Carbonate  of 
Lime,  Cdrbonate  of  Soda,  Carbonate  of  Pot- 
rtjt/i. — The  use  of  calcic  precipitate  to  be 
alone  permissible,  the  proportion  not  to  ex- 
ceed 100  grams  in  200  litres  of  wine.  Jn- 
iroduction  of  Carbonate  Acitl  into  M'int  — 
Ou  the  introduction  of  carbonic  acid  {by 
the  use  of  mftgiusitc  and  sulphuric  acid) 
the  Commisi>ion  oflVrs  no  opinion.  Sul- 
i-HURiNG,  Cleansing  with  Sulphubisg 
Acid,  &c. — The  sulphuring  of  casks  to  b<.- 
permitted,  but  care  enjoined  to  avoid  the 
use  of  materials  conLiiuiug  arsenic;  especial 
care  is  needed  where  sulphurous  acid  gas  is 
used.  Ta»»i?i.— The  use  of  this  material 
to  assist  in  fining  to  be  allowed.  The  pro- 
portion is  not  specilie^,  as  the  public  taste 
will  be  a  sufficient  guarantee  against  its  use 
in  excess.  Salts  of  Lead. — The  use  of  these 
to  be  prohibited. 

Coloring,  itc,  of  Wines. — The  coloring  of 
White   W'ines   with  caiiimet.   and   of   Red 


Wines  with  grapt -color,  darker  wiue,  elder- 
berries, cherries,  or  mallows,  uot  to  bo  act« 
of  fraud  or  adalteration  within  the  mean- 
ing of  the  Law  of  1H7'J;  but  the  sale  of  col- 
ored White  Wiues  as  Kid  Wims,  to  In- 
illegal.  .S»;/ar. — The  addition  of  pure  cnno 
or  grap-sugar  to  "  luUHt "  not  to  be  an  act 
of  frauil  ur  adulteration  within  the  mean- 
ing of  the  Law  of  IH79.  The  addition  of 
impure  forms  of  starch,  as  in  potatu-sugiir, 
to  be  prohibited,  (jlycerine. — The  addition 
of  glycerine  to  wiue  to  be  prohibited. 
Salicylic  Acid. — The  addition  of  salicylic 
acid  to  wiues  has  appeared  to  the  Commis- 
sion to  be  inadmissible.  Artijxci<il  Jioiuiud. 
— The  use  of  these  (essences,  ethers,  &c.,) 
to  be  forbidden. 

Addition  of  Spirit.— Vndft  this  head  it  is 
recommended:  That  none  but  fusel-free 
spirit  be  used.  That  the  rinsing  of  casks 
with  pure  spirit  and  buiall  additions  of  the 
same  in  the  ci.llar,  be  allowed.  That  the 
maximum  addition  of  spirit  to  German 
wines  be  1  per  cent.,  i.  e.,  a  litre  to  the 
hectolitre  of  wine.  That  maxima  be  fixed 
for  imported  wines  with  reference  to  their 
respective  alcoholic  strengths. 

Vin'\fication  and  Tnatnteiit  of  Wines. — 
Mixing  and  blending  to  be  allowed  as  here- 
tofore. The  treatment  of  wines  by  Chap 
tal's  Petiot's,  and  analogous  processes 
( Chaptalisir^ung,  Petiotsirung,  gallisirumj,) 
aud  also  watering  (mouillaye,)  be  recogniz- 
ed within  the  customary  limits,  aud  sub- 
ject to  the  following  provisos:  That  none 
but  pure  fermented  grape-juice  be  sold  or 
offered  as  "natural  wine.''     That    "chap 


SULPHUE!  SULPHUE!  SULPHUR! 

FOR   SALE   IN 

QUANTITIES    TO    SUIT. 


talized'  and  other  mixed  and  blended 
wiaeH  be  sold  as  "wine.'*  That  the  latter 
designation  be  applicable  to  mixtures  of 
spirit  and  water  containing  not  less  than 
one-third  of  their  volume  of  "  naturaj 
wine." 

Manufacture  of  Artificial  Beverages.— Tha 
fabrication  and  sale  of  spurious  bevtragcs 
of  all  kinds  is  forbidden;  but  beveragtK 
containing  more  or  less  wine,  and  not  in* 
jurious  to  health,  may  be  prepared,  so  long 
as  they  are  uot  sold  as  "wine,"  but  as 
"kuuBt-wein"  (made-wine)  or  "half-wine." 

Labels. — The  label  to  be  merely  a  com- 
parative index  of  the  price  and  description 
of  the  wine.  As  "natural  wiues"  only 
must  be  sold  under  the  glower's  name,  it  is 
conceded  that  the  same  rule  should  apply 
to  wine  sold  \mdiT  the  name  of  any  partitu 
lar  locality.  Wiuo-Iike  drinks  of  harmless 
kind  to  be  sold  as  "  made  wiue"  or  "imiti.- 
tion  wine."  In  the  manufacture  of  the 
latter  the  use  of  acids,  tartar  aud  tartrates, 
tamarinds  and  the  like,  as  well  as  of  fusel- 
spirit,  glycerine  and  such  like  materials,  to 
be  prohibited.  Tbe  prohibition,  so  far  08 
the  materials  are  concerned,  uot  to  apply 
to  the  manufacture  of  "swtet-wines.'' 

Ualf-Wine. — All  wines  which,  for  any  cif 
the  aforesikid  reasons,  do  not  rightly  comt- 
up  to  the  standard  of  "wine,''  must  be  sold 
as  "half-wine.'' 

The  above  is  a  summary  of  the  German 
law  on  adulteration  of  wiues,  &c.  A  viola- 
tion of  its  provisions  renders  one  liable  t  < 
fine  and  imprisonment,  aud  the  laws  art 
made  to  be  enforced  in  Germany,  and  thi-y 
are  enforced  wiih  commendable  en.  rgy. 


SCMnrptnt 


jRflMCDonald. 

y-^PRESIDENr.— 

.■^Donald  J!: 
^  viCE-eREsr, 


'(■^cial  Bank 
'"on  tt"  Pacific  Coast 

Capitals  tooofloo.oa 

"  )ius$50o,ooo.oo. 

San  Francisco,  Cal. 

July  iHt,  1886. 

We  r^'BpPctfally  invite  alUuttf^nto  tlio  at«t»* 
meat  hortwltU  preHt-ntL-J.  ami  bes  to  Buy  we  ar« 

SIt-aeed  witb  our   ■cliievemi-nts  UurlDg  th«*  flnt 
ulf  of  the  prest-nt  yt-ar. 

It  iB  t^rattryliig  to  u^.  ftlen.  togtatottiKt  th<>  r«. 
BUlta  attuiufj  aru  hatiwfacti.Ty  X"  nur  R('.'rltltoldcr«, 
Welioi'eour  Bill  rt-pn  will  r^Tflvo  th'-  r«vnr*bl« 
re^^ard  i-if  our  i>atroiiH  an<1  triPntlM  wlitittn  buil- 
uess  relation!*  liave  r<>uiliii:'f-<]  (ocQnblc  tin  to  mal[« 
■o  oommemlablu  an  exhibit  us  tbu  fulluwlug: 

ASSETS; 
Bank  PremlHrn,  ....     SISO.OOO  OO 

Other  Bi'al  Kntate, SS.SSO  1(7 

l.aDtl  AsMOi'iatiun,  (lias  and 

Bank  HtncKH. 81.304  AS 

I<oaiisuii(l  Itisi'onnta,  .  •  !i,37s.3s:{  15 
l*ue  fi-oiii  ICaiikM,  ■  .  •  .  .  a:tt>..=>0'.i  11 
Honey  on  Hand.    .   -    .    -   •    4HI,»05  7» 

•*•         83,4l6,eSI96 
LIABILITIES: 

Capital,  paid  np.  .    '.    Tsi.mMI.OOO  OO 

8ur|ilusViln<l. 5<M>.<MM»  OO 

Indlvided  Profits.  ....  )t.iMlH7l 
l>ue  l>rpoMltor8,     ....    1,74I,«738S 

■Due  Banks 151  .a.»0  »0 

3,416,55  1  96 
While  TetTimiBK  thankB  to  OTir  friends  for  the 
very  liberal  iiatrunage  iluriiiR  tLe  iiubt,  a  contlD. 
nance  of  theirfavors  is  rt  .sijeitfully  reqneetcd. 

The  regular  stmi.auuual  dividt-nil  has  been  de. 
clared  and  a  balanre  of  arcumnlation  placed  to 
account  of  nndiTidedprolltg. 

B.  H.3IcDOa[AlLD,PresldeDC 


WM.-CLUFF   &  CO., 

Wholesale    Grocers, 

16,  18,  20  and  22  Front  St.,  Cor.  Pine,  S.  F. 


GALVANIZED  SHIP  RIGG1NG,MINIHG,T1LIBI, 
Elevatot^  .Tinned,  ic  Copper  Rope-.  Sash  GcfRDS. , 

LARGEST  WIRE  ROPE  WORKS  IN  THE  WORLD.  I 

,  ^6Le©RRPH  uiiRe.HflRDTsoFT  eoppei?  cun,g 

issuLATph  .  Po^  ebeeTRie  use.  ^^^r^  vvirf 
"  "^D  Wires  of  iron  &  copper.  fE^^"^     "^s 

SWEDISH  IRON  VURE.  CRUCIBLE  STEEL^i{j£ 

JRENTON,N.J.  XMDRUMMS'^SAHfBANaSCO.CAU' 


THE    AMERICAN   SUBAR   REFINERY  COMPANY, 


MANUFACTURERS  OF  THE 


CELEBRATED      CUBE     SUGAR, 

Supplies  Only  Exporters  and  the  Jobbing  Trade. 

This  Company  mamifactures  all  the  Grades  of  HARD  and  COFFEE  SUGARS  and 
SYRUPS.    Special  attention  given  to  the  making  and  Packing  of  Loaf  Sugar  for  Export. 


208  CALIFORNIA  STREET, 

SAN  FBANCISCO,  CAL. 


E.  L.  G.  STEELE, 

Fresideut. 


Aug.  27,  1886 


SA3f    FRANCISCO    MEROHAxTT. 
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Dr.  MINTIE 

THE    SPECIALIST, 

No.  11  KEARNY  ST.,  San  Francisco. 


TreatH  nil  Chroiic,  N|>4><-lnl  miil  I'rivatc 
DltieaMe*(  Hilli  Wouilerl'iil 

THE  GREAT  ENGLISH   REMEDY 

|h  ;i  rit-'ver-failiiij:  clrk  (or 

1  Nrrvous     Dkbilitv,     Ex- 

I  iiAtsTKD  Vitality,  Skmis- 

\L  W'kakskss,  Spbrmator- 

■  lOOII.I'ROSTATORRUlKA, 

!.MruTKNCY,  I'aralysia  and 

all   the  terrible  effect*  of 

'  self  abusft,  .youtliful  (ollii-j 

[  and    excesses  in    maturer 

years,  such  as  loss  of  Mt- 

I   iiiory.  Lassitude,  Nocturn- 

al  ICiiiisttioiis,  Aversions  to 

Society,  lUtuneas  o[  Vujloii.  Noises  in  the  Head,  ex- 
cels In  Urlnkiiig'  iutoxlcntlus:  liquors, 
the  vital  fluid  viassinj;  unobserved  in  the  urine,  and 
other  diReases  that  lead  to  insanity  and  death. 

Dr.  ai (iitlo  Wliols  n  Kegriilar  Physlcinn 
UriMliiate  of  the  I'lilverMlly  ofPeuiiHyl- 
TauJa.  who  will  a^'ree  to  forfL-il  S>500  for  a  aun^  of 
thii  kind  the  Vital  Re»iturntlve,  (under  his  spe- 
cial advice  and  treatment)  will  not  cure,  or  for  any- 
ChiuK  impure  or  injurious  found  in  it.  I>r.  Mlatie 
treats  all  Private  Disrasj-b  St'ccEssKiLLY  Withoit 
Mkrccry.  C'oiisullHtioii  Free.  Thorough  ex- 
amination and  advice,  including  analj  sis  of  urine,  §5. 
Prici  or  Vital  Restorative.  $1.50  a  bottle  or 
four  times  the  quantity,  15;  sent  to  any  address  upon 
receipt  of  price,  or  C.  b.  D.,  secure  from  observation, 
aod  in  private  name  if  desired,  by  Dr.  A.  E.  Mill- 
lie,  11  Kearny  street,  San  Francisco,  Cal. 
Send  for  pamphlet  and  list  of  questions, 

SAMPLE   BOTTLE   FREE. 

Will  be  seDt  to  any  one  applying  bj'  letter  stating 
symptoms,  sex  and  age.     Strict  Secrecy  in    regard  to 

alt  business  tntisactions, 

DR.  MINTIE'S  KIDNEY  REMEDY 
NEPHRETICUM.  cvres  all  kinds  of  Kidney 
and  Bladder  Complaints,  Gonorrhcea,  Gleet,  Leucorr 
htea,  etc.  For  sale  by  all  Drugfjisls  ■  $1  a  bottle,  0 
bottles  for  $5. 

DR.  MINTIE'S  DANDELION  PILLS 

aie    thw  be^t    and    cheapest    DYSPEPSIA    ^'^d 

BILIOUS  "-'ure  in  tlie  market.  For  sale  by  all 
Drugffiata 


REDWOOD  TANKS 


THE  COOS  BAY  STAVE  &  LUMBER  CO. 

MANUFAC'Tt'UERS  OF  ALL  KINIIS  Ol'' 

COOPERAGE  GOODS  ! 

Especially   invite  the  attention  of  Wine  JKn  tu  their  unsurpassed  fncilitics  for  supplyint;  puckajfi-H  from  a 

5-GALLON  KEG  TO  A  I6O-GALL0N  PIPE  OR  PUNCHED'. 

Our  macliincrj-  enables  us  to  execute  all  orders  with  promptness  and  economy,    .  Price  List  on  application. 

OFFICE:  323  FRONT  STREET, 

WORKS BRAiNNAN  ST.,  Xkak    EIU UTII . 

CLARIFYING  AND  PRESEllYING  WINES. 

The  umlcrsit-ncd  haviDi;  bmn  appoiilteil  Sole  Ageata  on  the  PociBc  Coast  by  Messrs.  A.  BOAKE  i  CO. 
Stratforil,  Kin:.,  ror  tlieir  renowned 

XjXqxtxx>     .^.  x<  ^  XT  m:  :e3  ont  s  , 

^^f  to  t-'all  the  atltntioii  of  Wine  Growers  and  Wine  Merchants  to  ihe  following'  articles,  the  superior  merit  of 
which  has  been  conflniad  by  Silver  Medals,  the  highest  awards  given  at  the  International  Exhibition  of  Paris 
IH.S,  Hordeaux  18H'2.  and  Amsterdam  1888.  viz: 

LIQUID    ALBUMEN     FOR     RED    WINES, 

Ciaiet,  BurguuLly  aud  Port. 

LIQUID    ALBUMEN    FOR    WHITE    WINES, 

Sftuternt  s,  Sherry  and  Madeira,  also  for  distilled  liquors;    Whisky, 
Gin,  etc.,  etc. 

WINE    PRESERVER, 

For  Preserving  the  Biilliancy  of  the  wiues. 

WINE    CORRECTOR, 

For  Correcting  the  Roughness  of  Youug  Wines. 

WINE     RESTORER, 

For  Restoriug  Badly  Jlade  or  Badly  Treated,  Harsh  aud  Tart  Wines. 


A  trial  according  to  directions  will  prove  the  superior  qualities  oi  these  fininys.     For  sale  in  quantities  to 
suit  by 

CHARLES  MEINECKE  &  CO.,  Sole  Agents, 
314  SACRAMENTO   STREET,    SAN  FRANCISCO. 


WM.  T.  COLEMAN  &  CO., 

Commission    Merchants. 


F.KORBEL  &BROS. 

727    BRYANT  ST.,  S.  F.,  . 

Or »t  NORTH  PORK  MILL,  Humboldt  Go.,  Cal. 


FIRE-PROOF    SAFES    ALL    SIZES. 

CHAS.  WALTZ,  in- 
ventor aud  Manufact- 
urer of  the  Waltz  Safe. 
Fire  and  Burglar  Proof 
Safes.Tiine  Locks,  Bank 
and  Vault  Work,  a  Spe- 
cialty .  Expert  work 
done  in  opening  and  re- 
pairing Safes  and  Locks. 
Beard's  latent  Screw 
Door  Bur,;lar  Proof 
Safes  and  Chests.   Safeu 


built  to  order. 


Chas.  Waltz, 


11  JDrnum  Street,  San  Francisco,  Cal. 

iCT"  Write  for  prices  aud  information. 


RUPTURED 


'  P.ADICALLY  CTTRLD  by  Dr 
"  Pierce's  (Jreat  Discovery,  TLous- 
•  andaof  ymtleiits  cured  at  their 

own    Homes.      Ho  Brpcriiiieut!    It  doea    the   Work! 

Daa.  PtEBCE  &  Son.  704  Hac'to  Hi..  Ban  Prauclsco,  Cal. 


SAN  FRANCISCO, 

Agency  Wm.  T.  Colbman  &  Co.. 

ASTORIA,  Or., 


CHICAGO, 


NEW  YORK, 

Atfency  Wm.  T.  C0LEM.0.-  &  Co. 

LONDON. 


"LE  MERVEILLEUX" 


Most  Powerful  and  Cheap. st 

Wine  and  Cider  Press 

YET     PRODUCED. 

I*»teii(eil      In      Fniiice.      l-:iitrltiii<l.      Ui-v 

iilitii.V.      Itil;;liiiii.      EIi«|).      >tirHny, 

MtiiMlcti.   Iti'iiiiiitrk  niKl   lli«> 

l'iiU4-<l    Stale**. 

This  prcm 
(a  French  In- 
ventioii)  haa 
t)  e  e  II  used 
'<evi-ral  »ea. 
■"on*  in  the 
Mineillatricta 
if  France 
andtieriiiany 
with  great 
■iiicci-sa,  and 
,_  ii  now  intro- 
_j  iluced  to  the 
.\  in  e  r  i  c  a  11 
pul.licforthe 
first  time. 

Its  advantatre- are:  Rapidity  of  action  and  illimit- 
able power.  With  a  single  effort  3  or  4  times  more 
power  can  be  obtained  than  with  any  othi-r  press 
known  at  this  day.  It  has  al-n  greater  capacity 
than  any  other  press  in  the  market.  The  Press  can 
he  seen  in  operation,  and  is  for  sale,  at  the  factory  of 
F.  W.  KKOGH  &  CO",  51  Beale  St..  Sa  Fran- 
cisco, Cal. 

PARE    BROS., 

Sole  Agents  for  United  States,  Fresno,  Cal. 

g^  Send  for  Circular. 


With  Agents  and  Brokers  in  every  Commercial  City  of  Prominence  in  the  Union. 


WE  MAKE  A  SPECIALTY  OF  HANDLING  JHE 

RAISIN    CROP    OF    CALIFORNIA    ! 

fAnd  amongst  others  we  are  Agents  for 

Riverside  Fruit  Company  of  Riverside,  Miss  Mary  F.  Austin 
of  Fresno,  McPherson  Bros,  of  Orange,  T.  C.  White  of  Fresno. 

With  many  other  of  the  Most  Prominent  Carers  of  this  State. 

Our  Facilities    for  Promptly  Placing  anil   uitlely  Distributing  Their  Proilaee 
C'au  be  Aseertaluecl  I'rom  the  Abuve  weil-kuonn  Curers. 


We  are  also  Large  Handlers  ofj 

ORANGES,  DRIED  FRUITS,  HONEY  AND  BEANS 

IN  THE  EASTERN  STATES. 


Advauceii  Made  nhen  Required,  and  Full  luroriuation  of  atnrhets  Promptly 
Cliven.    Ad<lre»s 

VTm.T.  COLEMAN  &  Co. 

Market  &  Main  Sts.,  S.  F. 


Valuable  Patent 

FOR    SALE. 

The   Glaus    Improved 

GRAPE-VINE  TRELLIS. 

T  ATELY  FATENTEU,  ATTKACT.S  GREAT  AT- 
-■-i  tention  among  vintners  everywhere  as  far  sur- 
passing any  other  fonn  by  efficiency  and  perteciloii 
Generally  acknowledged  to  be  a  meritorious  invention 
a'  d  an  unrivaled  progress  in  viticulture,  it  will  pay  its 
aj  plication  tenfold.  It  is  truly  a  first-class  acquisi- 
tion. 

RIGHTS  OFLTHIS  PATENT 


AMERICAN   PATENT   AGENCY 

188  &  190  WEST  .5th  JiT, 

Ciucjnuali,  Ohio. 

Full   descriptive  illustrations,  costs,  etc.,  given  by 
the  above  and  the  inventor 

C.  H.  TH.  GLAUS, 

Cor.  Iowa  i  Keokuk  Sts.,  St.  Louis,  Mo. 


ji^cyxpsr     -Ft  in  A  -r>-v 


THE 

OF  THE 

FOURTH  ANNUAL 

STATE 

VITICULTURAL 

CONVENTION. 


PRICE,  OXE  DOLLAR. 

Office  of  the  San  Feakcisco  Merchant. 

E.C.  HUGHES  &  CO., 

Ptiblishers, 

511  Sansome  Street, 
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O  Zia   C3  X<  XT  Zj  XT 


CASTLE  &  COOKE, 

I 

SHIPPING    AND 

COMMISSION      MERCHANTS 

HawNilaii    l*«l»iittM. 


OUTHEiEACin 


O  O  lVlF*>\JsLx .  ^\fM 


003MCZ>U^M"S'. 


Huliullllll. 


-AURXTs  rua  — 


THE  KOHALA  SUGAR  CO., 

THE  HAIKU  SUGAl!  CO., 
THEPAPAIKOU  SUGAK  PLANTATION 
THE  WAIALUA  SUGAK  PLANTATION 
THE  PAIA  PLANTATION 
A.  H.  SMITH  4;  CO., 
THE  N.  E.  M.  LIFE  INSURANCE 

CO.  BOSTON, 

THE  UNION  INSUR.iNCE  CO. 

OF  S.\N  FRANCISCO, 
THE  GEO.  F.  BL.UvE  M'F'G  CO.. 

STEAM  AND  VACUUM  PUMPS, 
D.  M.  WESTON'S  CENTRIFUGAL 

MACHINES. 


WM.  G.  IRWm  &  CO. 

SUGAR  FACTORS  AND 

COMMISSION  AGENTS 

Uouolulu,  U.  I. 

— AGK>T3   FOR— 

HAKALAL"  PLANT.\T10N Hmoiii 

MAALEHU  FLAXTATION Hawaii 

HONLAPO  PL.AXTAT10N Hawaii 

HILEA  PLANTATION  Hawaii 

STAR  MILLS Hawaii 

HAWAIIAN  COU'L  &  SUOAK  CO Maui 

MAKEE  PLANTATION Maui 

WAIHEE  PLANTATION Maui 

MAKEE  SIGAR  CO Kaua 

KEALIA  PLANTATION Kauai 

Asrents  for  the 

OCEANIC      STEAMSHIP     COMPANY. 

Kohler  &  FroMing, 

PIO     EER    WINE    HOUSE. 

ESTABUSHED  185*. 
T-ai      erowern    of   BnU    l>eBlerH    in 

CALIFORNIA 
WINES  &  BRANDIES. 


THE  SOUTHERN  PACIFIC  CO., 

RtfHivcvtUilly  invitea  tho  »tt«otioii  of  TolltlSTS  AND 
I'LEASLRK  SEKKKKSto  the  Sll'KUiUK  KACIUT- 
IKS  afforiliHl  liv  the '■  Sortherii  DiviBion'of  it«  liiiL- 
fc.r  ri'achiin,'  the  princi^iil 

SUKMER  AND  WINTEB  BESOBTS  OF  CjU.irOENIA 

WITH    SPKKU,  8AFETT  AND  COMFOBT. 

l*«-*tfiiilfr4».  Mt-iilo  l*iirk.NHiilu  <'lnrn. 
.Sail  JuKf,  .1lHilr«>ii4>  .mii4THl  Nl»rlli(CM. 
4Jilr<».v   lint  SpriiiK^. 

-3VE  O  KT  T-  E;  H.  EJ  "X"- 

"  THE  QljEES  ij^    ;■.■-:?.  i;;s    V.ATERISQ   PLACES" 

<'nt»l>  4iooilnll.  A|>fo*>.  I<i»iiin  Prleta, 
M(iiil«>  ^'l<4tH,  M('»  ltriKl>l**i><  Suqiiel. 
<'Hiii|»  4'ii|iif«ilu.  nu4l 

P-ARAISO  HOT  SPRINGS. 
EL     PASO      DE       ROBLES 

MOT  AHD  COLO  SULPHOfi  SPfilSGS. 
And    the  only  X&tural   Mud    Baths    iu    the    World. 

This  Road  runs  tbroutrh  one  of  the  richest  and 
most  fertile  sections  of  California,  and  is  the  only  line 
Iraversinn  the  (aniouB  Santa  Clara  Valley,  celebrated 
for  its  proilnctiveness,  and  the  picturesque  and  park- 
like i-haracttr  of  its  scenery;  as  also  the  beautiful  San 
Benilo;  I'ttjaro  and  Salinas  Valleys,  the  most  flourish- 
int;  a ijri cultural  sections  of  the  Pacific  Coast. 

Along  the  entire  route  of  the  "Northern  Division" 
the  tourist  will  meet  with  a  succession  of  Extensive 
Farms.  l)elii:hlful  Suburban  Homes,  Beautiful  Gar- 
dens, Innumerable  Orchards  and  Vineyards,  and  Lux- 
uriant Fields  uf  Grain;  indeed  a  cODtinuuus  panorama 
of  enchantinji  Slountain,  Valley  and  Coast  scenery  is 
presented  to  the  vit-w. 


QUICK   TIME   AND   CHEAP  FARES 

To  Eastern  and  European  Cities 

Vlu  tliK  Ori^At  TraOH-continontuI  AH  Kail  Hoiitc. 
—  or  Tu»  — 

SOUTHERN  PACIFIC 

(Pacific   bTsTSM.) 

[)aMy  Express  and  EiniitraDt  Trains  make  prompt  con- 
{nectlons  with  the  ue  wral  Railway  Lines  in  the  Eawt, 

CuNSKCIl.SO    AT 

NEW  YORK  AND  NEW  ORLEAxfS 

with  the  several  Steamer  Linen  to 

ALL    EUROPEAN      PORTS. 

PULLMAN  PALACE    SLEEPING    CARS 

attached  to  Overland  Express  Trains. 

rniKD.  CLASS     StEEPINtt    CAKS 

are  run  daily  with  Overland  Emigrant  Tiaine. 

No  additional  charge  for  Berths  in  Third-claea  Cars. 

^^  Tickets  sold.  Sleeping-car  Berths  secured,  anii 
other  infcnuation  given  upon  application  at  the  Com- 
pany's Otfici's,  where  passengers  calling  in  person  can 
secure  choice  of  routes,  etc. 


Charaeieristjcs  or  tbis  l^iiic: 


GOOD  ROA0-8E0. 
LOW  flATES. 


STEEL  RAILS. 
FAST  TIME. 


ELEGANT  CARS, 
FINE  SCENERY. 


Ticket  Okficks— Pass  nger  Depot,  Townsend  street, 
Valencia  St.  Station,  and  No.  613  Market  Street, 
Grand  Hotel. 

A.  C.  BASSETT,  H.  R.  Jl'DAH, 

Su|>erin  ten  dent,  A.*3t.  Pass,  and  Tkt.  A^. 


FOE  SALE  OS  BEASONABLE  TEEMS, 
Apply  to,  or  address, 
W.  H.  MILLS,  JEROME  MADDEN, 

Land  Agent.  L^nd  Ae*ent, 

C.  P.  R.  fl.     SAM  FRANCISCO,  S,  P.  R.  R.  SA>(  FRAUCISCO 


I  SO-  o. 


OCEANIC      STEAMSHIP     COMPANY. 


I  urrtliikc   :be  I'nlted    Staled,  Htovailan   »ri<l  Culonia 
uiaib)  for 

HONOLULU, 

AUCKLAND. 

and  SYDNEY 

WITHOLT  CHANGE. 
The  spl«D4lid  new  3,000-U*n  btcAOUhlp 


MARIPOSA 


will  leave    tbe    Company's  wharf,  corner  Stcoart 
and  Folsoiu  Btrevtji, 

NATl'BOAY,  AUE<»>   281b    lit   a    P.    ■. 

Or  immediately  on  arrival  of  the  Enjfliah  malU. 


FOR  HONOLULU  AND   BBTIRN 
The  Steamer 
September  IBlh 


For  freight  or  paaaage  apply  at  office,  327  Market  at 
JOHN  D.  SPBECKELS  A  BROS., 
Cenernl  AgenUU 


A.  N.TOWKE.  T.  H.  WOODMAN. 

General  Manager.  Oen.  Pass,  i  Tkt.  Agt. 

SAN  FRANCISCO,  CAL. 


1856. 


FAFER. 


1886. 


Manufacturers   cf    and   Dealers   in   Paper   of  all   kinds. 


VDflTARDS  IN 


Los  Angkles  CJouktt, 
Merced  Co.       a>*d 


Sonoma  County, 
Feesno  Co. 


626     MONTCOMERY      ST., 

Han  Fr«nfi*i*o. 

6    BARCLAY    STREET, 
>ew  York. 


A.  ZELLERBACH, 

llU'oltTKP.  .4NII  liK.lLEU  IN 

BOOK,    NEWS,    FLAT,    WRITING 

Paper, 
manilliwrapping  and  straw  paper, 

Oolored,   Foster   and  Tissue  Paper    Also  En- 
velopes &iid  Twine  . 

419  A.  42  1  CLAY    STREET. 

few  doon  below  Saoaome  .San  Fraodaco,  Ca! . 


OCCISENTAL  &  ORIENTAL  STEAMSHIP 

COMPANT. 

for  JAPAN  and  CHINA. 

Steamers  leave  Wharf  corner  First  and  BnuiDaD  lU. 
at  2  o'clock,  P.  M.,for 

TOKOHAMA    and    nOKUHONti. 

Connecting  at  Yokohama  with  ateamers  for  ShaDghae, 
1886. 

STBAMBR.  mOH  SAX  FRAXCI9C0. 

SAN  PABLO WEDNESDAY,  AUOl'ST  25th 

UAKLIC THIRSDAY.  SEPT.  30th 

BE  GIC TLESDAY.  UtT0BER19th 


SAN  PABLO TOESDAY.  NOVKMPEKOth 

OCEANIC WEDNESDAY.  DEC.  lit 

GALLIC TUESDAY.  DECEMBER  21it 

EXCURSION  TICKETS  to  Yokohama  and  return 
at  reduced  rates. 

Cabin  plans  on  exhihition  and  Passage  Tickets  (or 
sale  at  C.  P.  R-  Company's  General  Offices,  Kooni  74, 
corner  Fourth  and  Townsend  streets. 

For  freight  apply  to  GEO.  H.  RICE,  Freight  Agent, 
at  the  Pacific  Mail  Steamship  Conipanv's  Wbart,  or 
at  No.  202  Market  street.  Union  Block. 

T.  H.  GOODMAN   'ien.  Passenger  Agent. 
LELAND  STANFORD  President 


w^^^^^^m 


J5(»uk,  News,  Manila,   Hardware,  Straw  ami  Tissue 

i=>  ^^  i=»  IB  IR  . 

PRINTED    WRAPPERS    A    SPECIALTY- 

Proprietors  Pioneer  and  San  Gt-rouiiuo  Mills.        Ageut.s  for  South  Coast  (Straw)  Mills. 

414  and  416  CLAY  ST.,  SAN  FRANCISCO. 


SPRAY    PUMPS. 

Fruit  Growers,  Farmers,  and  all  desiring  to  purchast 
a  Spray  Pump  that  ii  far  ahead  >.i(  nil  others  in  the 
markef,  is  it  is  the  ONLY  Pump  made  with  all  metal 
valvi-9.  should  buy  the  "  CI^IMAX  NPRAT 
PI' Ml*.*'  all  complete  with  tube,  spray  nozzle, 
plain  nozzle,  galvanized  iron  can,  six  feet  of  bent  Rub- 
ber Hose;  capacity.  8  gallons;  all  ready  to  use.  Pric*. 
$15.00.  Good  Agent-*  wanted  at  once.  Send  for 
Circulani.  211  4'allfurnlA  Ht..  Srd  Fnui- 
«-i*iCO,  Cal. 


.A-CT^lEl 

Fruit  and  Grape  Gatherer. 


.SlPI'I.IE.S    A    LOXe    FELT    WA>T. 

SAVING    TIME    AND    MONEY. 

An  in\aluable  tool  (or  the  purpose  and  so  chei^> 
that  thev  omc  within  the  reach  of  all.  Saiaplea 
sent  by  mail  on  receipt  of  60  cents, 

SOLE  AGENrS  FOR  THE  PM'irC  COAST, 

NOVELTY  HARDWARE  CO, 

No.  1.^23  MISSION  ST.,  Sax  FkA.M.i8LO.  Cjiu 
A^'cntd  wanted. 


]p^6NE!STEIttg] 


PrIntliiK'   nncl    Wrspplns    Pmp«>«* 

401  &  403  Saxsomb  St.,  S   F* 


THE    ONL'X    VITICULTDRAL    PAPER    IN    THE    STATE. 


Devoted  to  Viticulture,  Olive  Culture,  and  other  Productions,  Manufactures  and   Commerce  of  the  Pacific  Coast. 


VOL.  XVI,  NO.  11. 


SAN  FRANCISCO,  SEPTEMBER  10,  1886. 


PRICE  15  CENTS 


CHEAP   WINES. 


CHAPTER  V. 


Importance  of  spirit  to  the  revenue— Natural  propoi" 
tlon  of  spirit  in  pure  wines  ot  all  countries— Mulder's 
belief  in  natural  port — Government  inquiries  and 
reports— Why  spirit  is  added  to  wioe— Lc  vinaqe  in 
the  south  of  France. 

By  Robbrt  DRrrrr. 


Fermented  liquors  of  course  contain  al- 
cohol. Bui  alcohol  is  subjected  to  a  very 
heavy  tax,  if  distilled  from  the  fermented 
liquor  containing  it.  The  revenue  arising 
from  the  tax  on  distilled  spirits  in  the 
United  Kingdom  for  the  year  1871,  was 
16,689,406/.  >Vhen  it  was  proposed  to 
reduce  the  old  heavy  duties  on  wine,  it  was 
felt  that  if  natural  wine  were  let  in  at  a  low 
rate  of  duty,  there  was  no  reason  to  exempt 
spxrit?  that  might  be  mixed  with  wine  : 
hence  it  became  necessary  to  know  what  is 
the  quantity  of  alcohol  generated  in  natural 
wine. 

It  is  surprising  now  to  see  the  confusion 
which  reigned  on  this  subject  thirty  years 
ago;  for  instance,  in  the  earlier  wine  ana 
lyses,  as  those  by  the  eminent  chemists 
Brande  and  Sir  R.  Christison,  we  find  a 
long  list  ot  wines  with  their  alcoholic  con- 
tents arranged  in  tabular  form  ;  btginning 
with  Por(,  the  alcoholic  contents  of  which 
are  stated  to  range  from  18  to  nearly  24  per 
cent  (double  those  figures  give  an  approxi- 
mate result  in  proof  spirit);  Madeira  comes 
next  with  the  same  strength;  Sherry  figures 
as  the  wine  next  in  strength —viz.,  from  17 
to  20  ;  then  come  a  miscellaneous  lot  of 
sweet  wines,  as  Vonstdntia,  I/ichryma  Chris- 
ti,  Lisbon  and  Malaga,  which  range  from  15 
to  20  ;  RoiissUlon  and  Syracusey  nearly  the 
aame;  Amontillado&gares&tlG;  then  comes 
a  sudden  drop.  The  wines  of  Bordeaux 
and  Burgutidy  figure  at  9,  10  and  11.  It 
was  conceived  that  the  higfl  alcoholicity  of 
Port  wine  was  due  to  some  law  of  nature, 
and  this  was  the  opinion  of  philosophers  as 
well  as  of  the  vulgiir.  Thus  the  most 
eminent  Dutch  chemist,  Mulder,  quotes 
from  a  writer  named  Gingal,  who  says 
'*  that  genuine  Port  wines  never  contain 
more  than  12'^  per  cent  pure  alcohol.'' 
Mulder  does  not  believe  Giugal.  "  How  is 
it,'"  asks  he,  "that  all  who  have  analyztd 
Port  wine  have  found  from  17  to  21  per 
cent  alcohol  ?  Is  there  no  wine,  except 
sncb  as  is  adulterated  with  alcohol,  export- 


ed from  Portugal?  And  does  Port  wine, 
which  is  recognized  as  the  strongest  wine 
iu  the  country  that  produces  it,  really  be- 
long to  those  not  very  strong  wines  which 
only  contain  13  per  cent  alcohol  ?  For  my 
part,''  adds  Mulder,  "I  hesitate  to  accept 
Giugal 's  statement,  although  his  experi- 
ments were  made  in  Portugal.''  We  now, 
however,  know  only  too  well  that  Gingal 
was  right  and  Mulder  wrong.  But  less 
than  twenty  years  ago  there  were  many  who 
looked  on  Port  wine,  with  its  forty  per 
cent  of  proof  spirit,  as  a  kind  of  natural 
product,  which  the  Almighty  had  been 
pleased  to  create  as  the  natural  food  for 
freeborn  Englishmen.  "Xous  avoiis  change 
ioui  cela." 

There  were  two  reports  presented  to  Par- 
liament—one  called  "Extracts  of  any  Re- 
ports of  an  Inquiry  under  the  Authority  of 
the  British  Government  in  the  year  1861 
into  the  Strengths  of  Wine  in  the  principal 
Wine-growing  Countries  of  Europe  ; ' '  the 
other  bearing  the  title  "International  Ex- 
hibition. Report  to  the  Commissioners  of 
H.  M.'s  Customs  of  the  Results  obtained  in 
testing  Samples  of  the  various  Wines  ex- 
hibited, with  a  General  Abstract  of  their 
Average  Strengths,  etc."  The  tale  they 
tell  is  unanimous  and  unmistakable.  It  is 
that  the  quantity  of  alcohol  in  pure  wine 
may  in  ronnd  numbers  be  assumed  to  be  20 
per  cent  of  proof  spiiit.  Mr.  Keene  tested 
569  samples  at  the  International  Exhibi- 
tion, from  Italy,  Germany,  Australia  and 
France;  and  in  the  following  year  the  Eng- 
lish Commissioners  of  Customs  sent  repre- 
sentatives into  all  the  wine  growing  coun- 
tries of  Europe  to  collect  undisputed  speci- 
mens of  natural  wine  from  the  cellars  of 
the  original  producers  before  any  apirit 
whatever  had  been  added.  The  fact  re- 
mains, that  of  the  569  samples  of  liquid 
sent  to  the  Internatioual  Exhibition  as  wine, 
from  France,  Italy,  Germany,  Austria  and 
our  own  colony  of  Australia,  the  average — 
,  all,  in  fact,  but  a  few  exceptional  specimens 
— yielded  18  to  22  per  cent  of  proof  spirit. 

These  wines,  be  it  observed,  were  sent  by 
the  growers.  The  evidence  they  give  is 
corroborated  to  the  utmost  by  those  sam- 
ples which  were  fetched  and  taken  at  the 
places  of  growth  by  the  Assistant-Surveyors 
of  the  English  Customs,  as  mentioned 
above.  These  samples  were  iu  every  case 
authenticated  as  natural  fermented  juice  of 
the  grape,  not  mixed  with  any  additional 
,  spirit  ;    the    figures   which    indicate    their 


strengths  in  proof  spirit  are  aa  follows  : 
17.75  per  cent-for  Bordeaux  ;  21.5  for  Bur- 
gundies; 22  for  Rhine  wine  and  Hermitage; 
24.3  for  wine  from  the  department  of  the 
Gard  in  the  South  of  France.  The  averagti- 
of  Rhine  wines,  or  Hocks,  was  21.9,  and  of 
Hungarian  the  same.  These  figures  are  to 
be  taken  with  the  allowance  that  excep- 
tional wines  were  met  with,  and  particular- 
ly white  wines,  which  ranged  from  25  to  30. 
France,  Germany  and  Hungary  are  the 
countries  from  which  wine — natural  wine — 
is  procured.  Now  let  us  turn  to  Spain, 
Portugal  aud  Sicily.  Let  us  see  what  is 
the  percentage  of  spirit  in  the  wines  of 
those  countries,  according  to  Mr.  Bernard  : 


St.  Lucar,  Vino  Fino,  Sherry  . 

Xeres,  Sherry 

St.  Mary's,  Amontillado 

Montilla 

Valdeptnas 

Valencia 

Benicarlo 

Alicante 


27.0 
27.2 


31.7 
27.0 
27.2 
23.9 
28.9 


30.7 
29.4 


3*C 


28.6 
31.3 


POBTUGAL . 


Port  (average  of  9  samples  of  nat- 
ural wines  from  different  grow- 
ers)   

Port  slightly  fortified 

Ditto  for  English  market 


33.6 


Respecting  the  wines  of  Italy  and  Sicily, 
no  sample  wa'^  procurable  of  Marsala,  but 
all  other  evidence  shows  that  the  wines  re- 
puted the  strongest  contain  only  20  to  22 
per  cent  of  proof  spirit  :  all  beyond  are 
mere  exceptional  specimens. 

The  English  Customs  fix  26  per  cent  as  the 
highest  standard  of  alcoholicity  in  natural 
wine  ;  aud  for  ordinary  purposes  20  per 
cent  may  be  taken  as  the  average,  yet  there 
is  no  fast  and  hard  line  iu  nature.  Mr. 
Gi-iffin  gives  29.20  as  the  percentage  of 
some  Eudesheimer,  which  I  cannot  beUeve 
to  have  been  fortified.  The  powerful  red 
wiues  of  Australia,  grown  by  Mr.  Auld,  Dr. 
Kelly  and  Messrs.  Wyndham,  are  some- 
times above  26  ;  let  it  never  be  forgotten, 
too,  that  white  wines  are  as  a  rule  stronger 
than  red  ;  but  M.  Terrel  des  Chenes, 
speaking  of  1865,  the  best  wine  year  in 
France  for  many  a  day,  says  that  none  of 
the  wines  from  the  most  sunny  regions  of 
France  exceeded  14.10  degrees  of  alcoholic 
strength  (equal  to  about  29  proof  spirit.) 

The  fact  remains  that  many  wines  are 
fortified,  as  Port  is,  to  a  pitch  nearly  dou- 
ble the  natural  standard,  and  a  good  many 


other  wines  are  fortified,  though  not  to  the 
same  extent.     And  the  question  is,  why  ? 

The  reasons  are  twofold  :  first,  because 
the  wine  is  not  well  made,  and  has  not 
uerve  enough  to  keep  and  travel  ;  or,  sec- 
ondly, to  please  the  vitiated  taste  of  the 
consumer.  Travelling  implies  movement 
that  stirs  up  all  sediment, — exposure  to  cold 
which  precipitates  soluble  matter  makes 
the  wine  thick,  and  so  creates  pabulum  for 
fermentation  ;  alternated  with  heat  which 
sets  ferment  a  working,  and  leakage  which 
allows  access  of  oxygen. 

The  practice  of  vinaqe,  or  fortification,  in 
France  is  chiefly  practised  in  the  south, 
where  seven  departments  formerly  had  the 
privilege  of  paying  no  duty  ou  the  brandy 
that  was  used  for  this  purpose.  The  prac- 
tice is  vividly  described  aud  denounced  by 
M.  TeiTel  des  Chenes  in  a  tract  which  is  an 
admirable  illustration  of  the  moral  side  of 
wine  culture.  M.  Terrel  des  Chenes  shows 
that  the  departments  of  the  East,  West  and 
Center  of  France  claim  no  privileges, 
though  their  climate  is  colder  and  wetter  ; 
for  during  the  period  of  activity  of  the  vine, 
th'e  South  has  daily  some  3.8  degrees  C.  of 
heat,  and  63  per  cent  less  rain;  yet  it  com- 
plains that  it  is  obliged  to  fortify  its  wines, 
because,  first,  they  have  too  much  sugar  ; 
and  secondly,  have  not  enough  alcohol.  M. 
Terrel  des  Chenes  describes  much  of  the 
common  vine  culture  of  the  south  of  France 
as  abominable.  They  plant  the  vines 
which  yield  the  gi-eatest  amount  of  the 
poorest  wine;  the  vines  are  allowed  to  grow 
rambling,  so  that  sun  and  air  cannot  reach 
the  grapes  ;  these  cannot  ripen  :  when  the . 
vintage  comes,  green  grapes  and  rotten 
grapes  are  thrown  in  pell  mell,  "to  ferment 
if  it  can,  and  sour  if  it  choose;"  and  this  is 
the  liquid  which  they  claim  to  fortify  clear 
of  duty  ;  whereas,  he  says,  a  Bordeaux 
wine,  even  though  no  stronger  in  bad  years, 
requii'es  no  fortification.  If,  he  continues, 
the  wines  of  the  south  are  too  sugary  and 
not  alcoholic  enough,  it  is  because  they  do 
not  take  the  trouble  to  convert  the  sugar 
into  alcohol  ;  and  any  premium  on  vinage 
would  be  a  premium  on  the  iguorance, 
carelessness  and  laziness  which  blight  the 
processes  of  viticulture  in  the  finest  part  of 
France. 

Dr.  Guyot,  in  his  before-mentioned  re- 
port, speaks  of  the  wines  of  Roussillon  as 
abundantly  endowed  by  nature  with  color 
and  strength,  and  deprecates  the  addition 
I  of    alcohol,  the  depraved  taste  wbith  de- 
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maiKis  it.  aud  the  waut  of  true  commercial 
morality  iu  the  merchants  who  deal  in  it  ; 
and  M.  Manmeiii?,  as  well  as  M.  Terrel  des 
Cheues,  affirms  that  wine  may  be  made 
without  auy  addition  of  alcohol.  If  the 
juice  is  really  too  conceutrated  to  ferment 
itself  dry,  water  it,  and  gather  the  grapes 
before  their  juice  is  so  concentrated  ;  if  too 
thin,  add  sugar,  and  let  it  ferment  with  the 
grapes,  because  then  the  fermentation  will 
be  more  likely  to  produce  an  alcohol  and 
ethers  like  the  natural.  But  the  spirit  of 
wine  which  has  beeu  produced  by  distilla- 
tion at  a  high  temperature  contains  products 
not  natural  to  wiue,  aud  the  spirit  of  beet- 
root, of  potatoes  and  of  maize  contains 
many  undesirable  flavoring  matters,  and 
perhaps  some  day,  says  M.  Guyot,  "thanks 
to  the  poisons  invented  by  chemistrj',  wiue 
will  be  adulterated  with  spirit  of  turpentine 
or  pitfh,  or  with  naphtha  and  spirits  of 
bitumen,  until  the  Itike  of  Gomorrha  will 
have  nothing  to  envy,'' 

Candor  compels  me  to  quote  two  writers 
of  the  highest  repute  who  defend  the  prac- 
tice of  fortification.  One  is  M.  Tb^nard. 
the  eminent  chemist,  quoted  by  de  Verg- 
nette-Lamotte,  who  asserts  that  it  betters 
some  wines  that  are  thin  and  acid,  (which 
if  too  feeble  in  sugar  should,  according  to 
sounder  policy,  have  been  sugared  before 
fermentation),  and  that  it  enables  the  wines 
of  the  South  of  France  to  keep,  (a  thing 
better  effected  by  more  thorough  fermenta- 
tion, as  Guyot  and  Maumene  and  Terrel 
des  Cheues  say.)  There  is  no  doubt  but 
that  alcohol  disacidifies  wines  by  precipita- 
ting cream  of  tartar,  and  combining  to  form 
ethers  with  free  acids  ;  it  checks  fermenta- 
.  tion,  and  suppresses  parasitic  vegetable 
growths.  Thi^  other  author  who  recom- 
mends fortification  is  the  Rev.  Dr.  Bleas- 
dale,  to  whom  I  would  point  with  admira- 
tion as  a  patriotic  and  scientific  cenologist, 
though  I  venture  to  doubt  his  soundness  on 
this  point.  He  advocates  the  throwing  in 
of  one,  two  or  three  per  cent  of  very  strong 
brandy,  towards  the  close  of  fermentation, 
in  order  to  fis  and  nullify  the  remaining 
albuminous  matters  and  preserve  some 
sweetness  in  the  wine.  But  the  Reveremi 
Doctor  takes  Sherry  and  Madeira  as  the 
types  to  be  aimed  at,  instead  of  a  pur^ 
natural  wine. 

From  a  view  of  the  whole  matter,  and 
from  experience  of  the  effects  of  various 
wines  I  would  say,  that  natarnl  wine  is 
above  all  other  to  be  preferred.  Fortified 
wine  contains  fermentibre  matter  in  check  ; 
and  this  is  believed  from  experience  to  be 
one  potent  cause  of  gout.  The  spirit  used 
to  fortify  wine  is  liable  to  impurity,  and  if 
pure  decreases  the  natural  wine  taste  and 
substitutes  mere  heat.  Yet  it  must  be  con- 
fessed that  after  a  long  time  the  added 
spirit  seems  to  amalgamate  and  soften 
down,  and,  as  in  the  finer  sorts  of  sherry, 
goes  along  with  the  production  of  those  old 
wine  flavors  of  which  Madeira  gives  some  of 
the  best  examples. 


BAJSIX     MAKIKO. 


The  Japanese  manner  of  keeping  meat 
fresh  in  Summer  is  the  following;  The 
meat  is  put  in  a  porcelain  tureen  and  hot 
water  is  poured  on  the  meat,  covering  it 
completely.  Then  oil  is  poured  on  the 
water,  thus  excluding  the  air.  The  coagu- 
lation of  the  albumen  of  the  meat,  effected 
by  the  hot  water,  is  an  additional  means 
against  putrefaction. 


California  grapes  sold  in  Ashland,  Oregon 
August  1st,  at  fifteen  cents  per  pound;  and 
yet  there  are  people  who  think  our  market 
circumscribed  by  the  Uttle  zone  in  which 
grape  caltnre  is  carried  on.—  Yolo  D^nocrat. 


(By  Tliomos  Hardy,  Baokeide  Vineyards,  Adelaide.) 
Having  heard  that  the  place  to  see  grapes 
grown  for  raisins,  and  how  the  manufacture 
of  them  was  carried  on,  was  in  the  Sacra- 
mento Valley,  we  took  train  for  Davisville, 
seventy-six  miles  from  San  Francisco. 
After  taking  the  train  at  Oakland,  we  skirt 
along  the  bay  for  many  miles,  winding 
round  and  round  the  points  of  land  until 
we  come  to  the  steam  ferry-boat,  which 
takes  the  whole  train,  engine  and  nil, 
across  the  bay.  This  ferry-boat  is  a  wonder 
for  us;  it  has  four  lines  of  rail,  each  capable 
of  taking  six  of  their  long  saloon  cars. 
Our  train  of  four  and  the  engine,  standing 
on  one  side  of  the  boat,  did  not  seem  to  list 
her  over  a  bit.  After  crossing,  the  country 
IS  mostly  in  wheat  and  hay  crops,  except 
the  lowlands  near  the  river,  which  carry 
large  numbers  of  cattle.  Harvest  and  hay- 
work  were  going  on  iu  full  swing,  the  one 
being  close  on  the  heels  of  the  other,  and 
in  some  cases  both  going  on  at  the  same 
time.  Hay  is  being  drawn  into  small 
stacks  by  rakes  worked  by  two  horses,  and 
is  afterwards  pressed  in  bales  with  a  port- 
able press  worked  by  two  horses  or  mules, 
aud  the  hay  either  sold  or  stacked  in  barns. 
In  the  wheat-fields  the  header  is  busy  in 
all  directions.  They  take  off  much  more  of 
the  straw  than  I  expected,  very  nearly  a 
half  of  the  length  in  a  moderately  high 
crop;  three  wagons  attend  each  header  to 
receive  the  crop  and  take  it  away  to  heaps 
ready  for  the  threshing  machine.  I  did 
not  see  any  crops  that  would  go  over  twenty 
bushels  to  the  acre.  Nearing  Davisville 
the  country  to  the  right  and  left  is  all  vine- 
yards, and  all  planted  at  wide  distances 
apart,  and  carefully  cultivated. 

Visited  the  "ranch"  of  Mr.  C.  G.  Briggs, 
who  is  the  largest  maker  of  raisins  in  Cali- 
fornia. The  railway  passes  through  his 
vines,  and  the  homestead  is  only  a  mile 
from  the  station.  The  vineyard  is  450 
acres,  and  Mr.  Briggs  has  another  of  480 
acres  at  Woodland,  twelve  miles  distant. 
Mr.  Briggs  was  a  away  from  home,  but  his 
son-in-law  (Mr.  Gould)  kindly  showed  us 
round.  The  vines  are  principally  the 
Muscat  Gordo  Blanco  ;  and  the  oldest  are 
only  eight  years.  They  are  planted  10i8, 
but  the  younger  planting  is  10x16  ;  they 
bear  from  40  to  50  pounds  to  the  vine, 
when  not  injured  by  any  pest ;  they  are 
neither  staked,  disbudded  or  topped,  and 
no  objection  is  raised  to  the  fruit  lying  on 
the  ground,  as  the  climate  is  usually  dry 
all  through  the  time  of  the  grapes  ripening. 
Cuttings  are  generally  planted  ;  the  latest 
idea  being  to  plant  cuttings  three  feet  long, 
two  feet  laid  horizontally  in  a  trench  and 
one  foot  brought  up,  and  they  are  said  to 
do  well.  Mr.  Gould  has  158  acres  of  his 
own  planted  in  this  way,  and  looking  well. 
Pruning  is  done  with  strong  shears,  having 
handles  about  thirty  inches  long,  and  the 
cuttings  are  bundled  up  for  use  by  a  simple 
contrivance  ;  they  use  them  for  the  steam 
boiler  and  for  other  purposes,  as  wood  is 
scarce  in  this  part. 

When  the  grapes  are  thoroughly  ripe  they 
are  gathered  aud  laid  on  trays  about  three 
feet  by  two  feet  six  inches,  made  very  light, 
and  each  holding  the  crop  of  one  vine  as  a 
rule.  They  remain  out  between  the  rows, 
and  are  turned  in  about  seven  or  eight  days 
by  placing  an  empty  tray  on  a  full  one  and 
turning  both  over.  I  believe  I  gave  them 
this  idea  some  ten  or  twelve  years  ago,  as  I 
know  that  my  process  of  drying  was  copied 
from  the  Adelaide  papers  into  the  Hural 
PrcsM   of   California.     In   about  twelve  o 


fourteen  ddys,  according  to  the  weather, 
the  raisins  are  sufficiently  dried,  and  are 
shot  off  the  trays  into  boxes  about  the  same 
size  or  a  little  larger,  and  deep  enough  to 
hold  sixteen  trays.  Paper  is  put  between 
every  four  layers,  and  they  are  allowed  to 
remain  in  these  "  sweating ' '  boxes,  as  they 
are  called,  in  the  packing  house  until  want- 
ed. The  packing  house  is  a  large  and  lofty 
wooden  building  230  feet  by  90  feet,  and 
the  center  was  fitted  up  as  drj-ing-kilns 
last  season  to  try  and  save  some  of  the 
crop,  as  it  turned  out  an  unusually  wet 
season.  A  table  four  feet  wide  runs  the 
whole  length  of  the  building  on  one  side, 
aud  the  fruit  is  sorted  and  packed  here  into 
boxes  of  5,  10  and  20  pounds  ;  those  of  20 
lb.  are  iu  four  layers,  those  of  10  lb.  in  two. 
The  boxes  are  neatly  made,  and  cleaned  ofi" 
with  a  revolving  disc  covered  with  emerj' 
paper,  and  are  all  of  one  size,  the  only 
difference  being  in  the  depth  of  the  box. 
There  are  three  different  grades  of  raisins 
boxed  besides  the  loose  ones,  which  are 
packed  in  50  lb.  boxes  and  sold  at  six  cents 
per  lb.  The  boxes  are  all  made  on  the 
place,  and  another  building  nearly  equal  in 
size  to  the  packing  room  contains  them  and 
the  fruit  when  packed  ;  and  another  large 
shed  is  full  of  trays  packed  away.  The 
quantity  turned  out  in  1881  was  550  tons, 
but  the  1882  crop  was  reduced  to  less  than 
half  by  the  grasshopper  or  thrip  and  the 
wet  weather.  The  price  got  was  $1.75  for 
20  pound  boxes,  $1  for  10  pound  and  $2.25 
for  four  5  pound  boxes.  Prunes  are  dried 
in  three  "Plummer*'  dryers,  heated  by  fire. 
They  take  five  or  six  days  in  the  sun  and 
two  days  in  the  kilns,  and  sell  for  fifteen 
cents  per  pound  in  small  boxes.  These 
and  raisins  are  the' only  fruits  dried.  About 
250  Chinamen  are  employed  at  the  raisin 
making  during  October  and  November. 
They  are  overlooked  by  white  men,  one  to 
about  twenty -five  of  the  yellow-skins;  they 
get  from  eighty  cents  to  a  dollar  a  day,  and 
Mr.  Briggs  is  afraid  now  that  they  are 
stopped  from  coming  to  the  country  that  he 
will  have  great  difficulty  in  carrying  on  the 
business. 

The  soil  is  a  deep  sandy  alluvium,  easily 
worked.  A  large  portion  is  irrigated  by 
cement  pipes  laid  between  every  second 
row  of  vines  at  twenty  inches  in  depth, 
with  a  hole  for  the  water  to  come  up 
through  between  every  four  vines.  The 
pipes  are  made  of  sixteen  parts  gravel  from 
the  bed  of  a  river  to  one  part  of  cement, 
and  the  machine  lays  the  pipe  continuously 
in  the  trench  as  it  travels  along.  Mr. 
Briggs  is  not  quite  satisfied  with  this  sys- 
tem, and  thinks  that  surface  irrigation  is 
the  best  after  all.  The  water  is  raised  wiih 
a  thirty-sis  horse-power  portable  engine. 

The  land  is  all  deeply  ploughed  once  iu 
the  winter  with  single-furrow  ploughs,  and 
kept  well  worked  with  two-horse  scarifiers 
and  a  pulverizer  made  with  steel  knives 
crossing  each  other.  It  is  called  the 
"Acme"  cultivator,  and  in  found  very  use 
ful  if  used  at  the  right  time.  The  cultiva- 
tion is  very  thorough,  and  scarcely  a  weed 
is  to  be  seen.  There  are  seven  acres  of 
soft-shell  almonds,  which  are  expected  thic 
year  tx>  yield  from  twenty-five  to  thirty 
tons.  They  got  14J^  cents  per  pound  for 
the  last  crop  to  go  to  Chicago.  There  are 
also  several  acres  of  apricot,  plum  and  pear 
trees,  the  product  of  which  is  all  sent  to  the 
canning  factories  in  San  Francisco.  The 
whole  establishment  is  a  model  of  good 
management.  Mr.  Briggs  traveled  through 
Spain  in  the  autumn  of  1878  during  the 
raisin  making  season,  and  saw  nothing 
there  to  copy,  their  processes   being  fonnd 


by  faim  to  be  quite  uuBuitable  to  a  Dew- 
country,  where  laud  is  cheap  and  labor 
dear,  and  he  came  buck  fully  persuaded 
that  he  could  turn  out  iu  California  raisins 
better  and  cheaper  than  auy  country  in  the 
world.  I  had  the  pleasure  of  meeting  Mr. 
Briggs  in  the  same  train  that  brought  ns 
back  to  the  city,  and  got  many  of  these 
particulars  from  him.  He  also  told  me 
that  he  had  not  tried  the  system  of  dipping 
the  grapes  in  boiling  lye,  the  object  being 
to  make  as  many  dessert  raisins  as  possible, 
as  they  fetch  a  higher  price  than  pudding 
raisins.  He  also  said  that  the  kilns  he  had 
to  put  up  last  year  to  save  a  portion  of  his 
crop  answered  very  well,  and  that  he  could 
get  in  twenty  tons  at  a  time,  and  by  means 
of  a  steam  coil  in  the  bottom  of  each  com- 
partment could  get  up  a  heat  of  130  degrees 
F.,  quite  sufficient  to  dry  them  thoroughly. 
I  saw  here  a  very  ingenious  contrivance  for 
taking  the  outer  husks  from  almonds,  and 
which  is  said  to  work  very  well,  but  I 
should  like  to  see  it  at  work,  as  I  doubt 
whether  it  would  not  injure  the  soft-shell 
kinds.  There  is  no  doubt  but  this  part  of 
the  country  is  admirably  adapted  for  raisin 
making,  the  soil  being,  with  the  aid  of  irri- 
gation, capable  of  producing  the  finest 
grapes,  and  the  climate  during  the  ripening 
nearly  dry  and  free  from  the  fogs  and  damp 
of  the  country  nearer  the  sea.  The  land 
requires  nothing  more  than  deep  ploughing 
to  prepare  for  planting,  and  no  stakes  are 
used,  as  the  grapes  are  allowed  to  lie  on  the 
ground,  and  are  considered  to  ripen  earlier 
than  if  kept  trained  higher.  Oidium  is 
very  seldom  seen  to  do  any  damage,  the 
only  trouble_  tbey  have  is  the  little  vine 
hopper,  which  eats  away  the  under  side  of 
the  first  leaves,  and  causes  them  to  drop 
and  leave  bare  the  fruit,  which  consequent- 
ly gets  burnt  with  the  sun. 

Several  kinds  of  Muscat  grapes  have 
been  tried.  One,  under  the  name  of  the 
Cannon  Hill  Muscat,  was  found  to  set  bad- 
ly, but  where  a  few  Tokay  vines  were 
among  them  they  set  better.  Mr.  Blowers, 
at  Woodland,  is  also  a  large  grower  of 
raisins,  but  I  had  not  time  to  visit  him,  as 
I  should  like  to  have  done.  A  very  inter- 
esting article  by  him  on  raisin  making  in 
the  first  report  of  the  Viticultural  Commis- 
sion can  be  found  in  the  library  of  the 
Royal  Agricultural  and  Horticultural  So- 
ciety, Adelaide. 


Napn  Not«s« 


Mr.  G.  Migliavacca  has  a  force  of  coopers 
at  work  at  his  wine  cellar  on  Brown  street, 
making  barrels  and  tanks,  to  increase  the 
storage  and  shipping  capacity  of  the  cellar 
this  year.  The  cellar  has  been  thoroughly 
renovated  and  improved  in  many  respects. 
Among  other  improvements  we  notice  that 
on  the  main  building  the  tile  roofing  is 
being  removed  and  replaced  with  corrugated 
iron. 

The  new  cellar  in  East  Napa  is  now 
completed  and  in  readiness  to  receive  the 
machinery  which  will  arrive  from  Crockett 
in  a  day  or  two.  This  cellar  has  a  storage 
capacity  of  over  400,000  gallons  and  wilj 
commence  operations  in  about  two  weeks. 

Anduran'e  cellar  has  also  had  its  storage 
capacity  largely  increased  by  the  addition 
of  a  large  number  of  2-500-galIou  tanks. 
It  is  expected  that  a  large  amount  of  wine 
will  this  year  be  made  at  the  cellar. 

Jos.  Mathos  has  been  putting  his  new 
Lisbon  Winery  in  shape,  and  expects  to 
manufacture  no  inconsiderable  quantity  of 
wine.  He  made  several  improvements  and 
is  prepared  to  commence  crushing  as  soon  . 
as  the  grapes  are  ripe. 

It  is  estimated  by  wine  men  that  fully 
1,000,000  gallons  of  wine  will  be  made  in 
Napa  City  alone  this  year.  —Napa  Register 
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REPORT 


Of  the  Finance  Commiltee  in 

the  Senate  of  the  United 

States 

Upon  the  Bill  Relating  to  the  Taxa- 
tion of  Fractional  Parts  of  a 
Gallon   of  Distilled 
Spirits, 


The  Committee  on  Finance,  to  whom  was 
referred  the  several  amendments  intended 
to  be  proposed  by  Mr,  Stanford,  Mr.  Jones 
and  Mr.  Aldrich  to  the  bill  relating  to  the 
taxation  of  fractional  parts  of  a  gallon  of 
distilled  spirits,  haviug  had  the  same  undt-r 
consideration,  report  a  substitute  for  the 
same,  with  the  recommendation  that  it  be 
adopted  by  the  Senate, 

It  is  proposed  to  amend  the  original  bill 
only  so  far  as  is  necessary  to  change  th< 
dates  therein  mentioned,  in  order  to  render 
its  proTisioDs  operative. 

The  additional  amendments,  relating  to 
the  new  subject-matter,  relate  to  the  follow- 
ing: 

First — The  extension  of  special  bonding 
warehouse  privileges,  as  now  provided  for 
by  law,  for  the  exclusive  benefit  of  distillers 
of  grape  spirits  to  the  distillers  of  spirits 
from  apples  and  peaches. 

Second — The  production  of  pure  sweet 
wines  from  grape  juice,  with  the  use  of 
grape  spirits  free  of  internal  revenue  tax, 
limited  to  necessary  requirements,  not  over 
24  per  cent. 

Third — The  fortification  of  any  wines 
intended  for  exportation,  free  of  tax  on  the 
grape  spirits  used  in  such  fortification. 

1.       SPECIAL  BONDED  WiBEHOOSES  FOE  FKUIT 
BRANDIES. 

The  law  relating  to  the  warehousing  of 
grape  brandies  was  passed  in  order  to  grant 
privileges  to  producers  whose  necessities 
were  identical  at  that  time  with  those  of 
the  prodncers  of  brandies  now  derived  from 
other  fruits.  The  object  of  this  law  origin- 
ally was  to  enable  distillers  of  grape  spirits 
to  keep  in  bond,  without  paying  tax,  for 
three  years,  their  products  until  they  should 
be  sufficiently  matured  for  the  market. 
Prior  to  the  passage  of  this  law  the  dis- 
tillers of  grape  spirits  were  required  to  pay 
the  internal  revenue  tax  on  the  same  at  the 
time  of  distillation.  This  requirement  of 
law  imposed  such  onerous  duties  upon 
producers  that  many  were  prevented  from 
utilizing  wines  which  were  useful  only  for 
distillation,  or  which  constituted  surplusage 
in  the  market  ou  account  of  the  heavy 
burden  imposed  upon  them.  Only  a  few 
who  commanded  sufficient  capital  were  able 
to  pay  this  tax  at  that  time,  as  they  were 
com])elled  to  hold  such  goods  sometimes 
for  a  considerable  period  in  order  to  mature 
them  for  consumption.  At  that  time  vine 
growers,  especially  in  California,  were  much 
disheartened  and  in  some  cases  were  up- 
rooting their  vines  and  in  many  cases  also 
were  throwing  away  or  destroying  their 
wine  products  which  could  not  be  otherwise 
utilized.  The  practical  value  of  the  law 
which  was  passed  to  enable  them  to  place 
their  brandies  in  special  bonded  warehouses 
was  speedily  demonstrated;  the  interests  of 
vine  growers  immediately  revived  ;   instead 


of  uprooting  vines,  more  were  planted ; 
many  distilleriea  were  established,  and  the 
market  now  is  well  supplied  with  choice 
and  well  matured  products.  Distillation  of 
brandies  from  fruit  enables  the  producer  to 
utilize  material  which  may  fail  to  find  pro- 
fitable markets  otherwise.  It  enables  the 
vine  grower  to  obtain  profit  from  inferior 
goods  which  are  not  equal  in  quality  to 
standard  articles,  and  also  to  derive  some 
benefit  from  such  waste  substances  as  are 
left  over  after  expressing  grape  juice  from 
skins,  seeds  and  other  residuum  of  the 
wine  press. 

Practically  the  same  necessities  now  pre- 
vail jiu  all  fruit  growing  districts.  Large 
quantities  of  many  kinds  of  fruit,  more 
especially"  apples  and  peaches,  are  being 
utilized  through  distillation,  but  owing  to 
the  fact  that  no  bonding  privileges  are  ex- 
tended to  this  class  of  products  there  is  not 
only  great  hardship  experienced  from  the 
levying  of  the  internal  revenue  tax  upon 
the  same,  but  also  great  incentive  to  fraud. 
It  has  been  observed  also  that  where  the 
tax  on  spirits  intended  for  consumption  is 
levied  and  collected  at  the  time  the  goods 
are  first  produced,  the  excessive  cost  of  the 
same,  owing  to  the  imposition  of  the  tax, 
cause  holders  to  force  them  upon  the  mar- 
ket long  before  they  are  matured  and  fit  for 
use  as  beverages.  It  is,  therefore,  greatly 
to  the  interest,  not  only  of  the  producer  and 
the  Government,  but  also  of  the  consumer, 
that  the  amendment  proposed  by  this  com- 
mittee extending  these  bonding  privileges 
to  the  producers  of  fruit  brandies  should  be 
enacted  into  law.  As  a  means  to  prevent 
fraud  it  would  certainly  result  in  an  increase 
of  public  revenue,  and  is  therefore,  proper- 
ly speaking,  a  revenue  measure. 

2.      THE   FORTIFICATION  OF  SWEET  WINES. 

The  amendment  as  reported  by  the  com- 
mittee provides  for  the  use  of  wine  spirits 
distilled  from  grapes,  free  of  tax,  in  the 
fortification  of  pure  sweet  wines,  also  pro- 
duced from  grapes,  within  certain  limita- 
tions as  to  time  and  place  and  quantity  of 
spirits  to  be  so  used,  and  with  provisions 
intended  to  prevent  fraud  in  such  use.  The 
proposed  use,  free  of  tax,  of  wine  spirits  re- 
lates principally  to  sweet  wines  for  export- 
ation, and  incidentally,  but  with  equal 
reason,  to  such  sweet  wines  produced  for 
domestic  consumption.  It  is  impracticable 
to  provide  for  the  exportation  of  such  sweet 
svines,  free  from  internal  revenue  tax,  with- 
out granting  the  privilege  of  free  wine 
spirits  in  such  wines  for  domestic  uses. 

That  domestic  productions  should  be 
permitted  to  be  exported  free  of  tax,  wher- 
ever, practicable,  cannot  be  disputed.  The 
commerce  of  this  country  entering  into 
competition  in  other  countries  could  not 
successfully  enlarge  the  field  for  American 
industry  if  domestic  products  were  taxed 
before  exportation.  The  internal  revenue 
tax  collected  on  wine  spirits  necessarily 
used  in  the  fortification  of  sweet  wines  con- 
stitutes in  eflect  a  tax  upon  sweet  wines, 
vaiyiug  in  amount  in  proportion  to  the 
amount  of  spirits  used.  The  incidental  tax 
represents  an  increase  average  cost  to  the 
producer  of  about  20  cents  per  gallon,  which 
is  equal  to  50  per  cent  of  the  cost  of  ordinary 
production.  It  appears  that  the  sweet  wines 
of  this  country — such  as  ports,  sherries, 
'angelicas,  sweet  muscatels,  etc. — can  be 
produced  and  exported  and  maintain  their 
place  in  foreign  markets  in  successful  com- 
petition with  similar  products  of  other 
countries,  if  this  internal  revenue  tax  is  re- 
mitted by  the  [Government,  although  by 
reason  of  cheaper  labor  and  capital,  the 
profits   in   such    foreign   commerce  may  be 


small.  The  wine  producers  of  this  country 
have  extended  their  i)hintatious  so  rapidly 
during  recent  years,  that  by  fair  computa- 
tion, based  upon  the  products  of  vineyards 
now  bearing,  it  ifl  known  approximately 
that  the  vintages  will  immediately  increase 
90  rapidly,  that  some  outlet  into  foreign 
markets  must  be  sought  in  order  to  dispose 
of  surplus  wines  and  to  prevent  a  -forced 
distillation,  which  is  not  desired  by  nor 
profitable  to  the  producer. 

Wines  not  being  specifically  taxed  as 
such  in  this  country,  there  are  no  official 
and  reliable  statistics  to  determiiie  the  pro- 
duction of  vineyards,  but  estimates  have 
been  made  by  official  commissions  of  States, 
local  societies  and  commercial  agencies, 
sufficient  to  establish  the  fact  that  this  in- 
dustry has  already  assumed  large  propor- 
tions. The  products  vary  in  relation  to 
given  areas  of  vines  "planted  from  year  to 
year,  owing  to  the  varying  yields  of  vines, 
caused  by  differences  in  climatic  conditions 
from  season  to  .season.  In  1884  the  vintage 
of  California  alone  was  reliably  estimated 
at  fifteen  million  gallons,  which  fell  ofiMn 
1885  to  cue-half  that  amount.  The  vintage 
of  all  the  States  in  1884,  was  probably 
about  twenty-five  million  gallons.  The 
product  of  California  in  1884  was  based 
upon  an  area  of  vines  planted  equal  to  no 
more  than  one-third  of  the  present  area, 
much  of  which  is  coming  into  bearing  for 
the  first  time  during  the  present  year.  It 
is  estimated  that  the  vintage  of  California 
this  year  will  amount  to  from  twenty  to 
twenty-five  million  gallons,  unless  reduced, 
as  in  the  case  of  the  last  vintage,  through 
causes  controlled  by  nature.  Within  three 
years  the  average  normal  product  of  that 
State  will  probably  reach  fifty  million  gal- 
lons. Other  States  are  also  increasing 
their  vintages.  It  is  scarcely  probable  that 
domestic  consumption  will  keep  pace  with 
this  large  increase  of  production.  It  be- 
comes apparent,  therefore,  that  the  surplus 
product  must  depend  upon  foreign  markets 
for  an  cutlet,  or  many  millions  of  gallons 
of  wines  must  be  distilled  and  the  produc- 
tion cf  grape  brandy  will  be  correspondiug- 
ly  increased,  probably  beyond  domestic  de. 
mands,  resulting  in  a  feverish  and  un- 
healthy condition  of  commerce  detrimental 
to  all  kindred  industries. 

Coincident  with  this  rapid  increase  in 
viticultural  industry  in  this  country,  there 
has  been  in  the  older  vine-growing  regions 
of  the  world  serious  diminution  in  products, 
owing  to  vine  diseases  which  have  made 
such  ravages,  while  the  studies  of  remedies 
have  been  in  progress,  that  it  will  require  a 
generation  to  restore  the  vineyards  to  their 
normal  producing  capacity.  One  of  the 
most  notable  results  of  this  misfortune  is 
shown  in  France,  where  now  the  importa- 
tion of  wines  vastly  exceeds  exportations, 
the  excess  of  importation  equaling  more 
than  one  hundred  million  gallons.  The 
market  demands  for  wine  have  increased  in 
the  same  proportion  as  civilization,  and  the 
means  for  transportation  have  progressed 
throughout  the  world,  but  by  reason  of  the 
causes  named,  the  supplies  have  diminished 
and  prices  everywhere  have  been  constant- 
ly advancing.  It  is,  therefore,  with  rea- 
sonable hope  of  success  that  the  producers 
in  this  country  are  attempting  to  establish 
a  foreign  market  for  American  wines.  The 
opportunity  now  presented  is  free  from  un- 
usual and  difficult  competition,  and  may 
enable  our  producers,  not  only  to  extend 
their  markets,  but  also  to  establish  a  repu- 
tation which  may  be  maintained  even  after 
the  ravages  of  disease  in  European  vine 
yards   have   been    overcome.       Meanwhile 


the  markets  in  this  country  are  steadily  in- 
creasing in  their  demands,  so  that  Ameri- 
can vine  growers  confidently  expect  not 
only  to  dispose  of  the  products  of  the  vines 
now  planted,  at  fair  profits,  if  adequate 
facilities  for  the  present  emergency  are 
granted  them  for  exportation,  but  also  to 
lay  the  fouudation  within  this  generation 
for  a  vast  increase  upon  their  prest-nt  ef- 
forts. To  illustrate  the  great  possibilities 
of  such  an  industry  once  firmly  established, 
it  is  only  necessary  t)  refer  to  France  aloDe^ 
whose  territory  is  about  equal  to  that  of 
California,  but  whose  area  suitable  to  the 
culture  of  the  vine  is  much  less;  French 
vintages,  during  the  ten  years  prior  to  1878, 
amounted  to  an  annual  average  of  1.400,- 
000,000  gallons. 

Witnessing  as  the  world  does  the  strenu- 
ous eflbrts  put  forth,  and  the  great  expendi- 
tures authorized  by  European  Governments 
to  preserve  this  industry  from  dangers  of 
vine  diseases,  and  also  the  enthusiastic  ef- 
forts of  new  countries  populated  by  Euro- 
peans, such  as  Australia,  Algiers,  and  the 
Cape  of  Good  Hope,  to  encourage  the  de- 
velopment of  viticulture,  it  would  seem 
plain  that  it  is  the  part  of  wisdom  for  this 
Government  at  the  present  time,  not  only 
to  relieve  our  vine  growers  from  all  ob- 
stacles which  our  laws  create  to  their  preju- 
dice and  to  the  restraint  of  their  efi'orts, 
but  also  to  lend  such  encouragement  as 
may  be  needed  in  the  infancy  of  a  new  in- 
dustry. 

The  amendment  proposed,  providing  for 
the  use  of  wine  spirits  free  of  tax  in  the 
necessary  fortification  of  sweet  wines,  seems 
to  be  a  condition  precedent  for  the  success- 
ful competition  cf  such  wines  in  foreign 
markets. 

Sweet  wines  are  those  in  which  a  portion 
of  the  natural  sugar  of  the  grape  is  pre- 
served from  fermentation,  as  distinguished 
from  dry  wines  in  which  there  is  no  sac- 
charine matter,  the  natural  sugar  of  the 
latter  haviug  been  exhausted  in  the  process 
of  fermentation.  Sweet  wines,  as  will  be 
shown,  are  preserved  from  further  fermen- 
tation by  the  addition  of  a  certain  quantity 
of  distilled  spirits.  Such  wines  have  legiti- 
mate and  proper  uses,  and  are  in  constant 
demand  throughout  the  world  and  in  all 
civilized  communities,  even  in  those  places 
where  popular  opinion  forbids  their  use  as 
ordinary  beverages.  They  may  be  said  to 
have  a  universal  use  as  medicines,  aside 
from  other  uses  as  luxtiries  of  the  table  and 
essentials  in  culinary  operations.  There 
can,  therefore,  be  no  reasonable  objection 
from  any  standpoint  of  opinion  to  the  en- 
couragement of  this  industry  to  the  extent 
that  may  be  necessary  to  satisfy  legitimate 
commercial  demand.  The  civilized  world, 
outside  the  range  of  viticultural  possibili- 
ties, is  a  very  large  one  and  offers  to  our 
producers  the  same  opportunities  that  are 
earnestly  sought  for  by  those  of  other 
countries.  This  country  also,  by  reason  of 
the  successful  establishment  of  this  indus- 
try, is  saved  from  a  large  drain  upon  its  re- 
sources which  would  otherwise  be  caused 
by  importations. 

Improvement  in  the  quality  cf  American 
wines  is  equivalent  to  improvement  in  op- 
portunity, inasmuch  as,  in  the  contest  of 
industry  to  secure  markets,  the  best  pro- 
ducts necessarily  secure  the  best  advan- 
tages. It  is  therefore  important  to  consid- 
er this  question  with  reference  to  the  possi- 
ble results  of  proposed  laws  ari^ng  out  of 
their  influence  upon  the  quality  of  pro- 
ducts. The  experience  of  the  world,  at- 
tested by  the  most  competent  experts  and 
commercial  authorities,  shows  that  for  the 
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fortification  of  sweet  wines,  only  the  beat 
quality  of  wine  spirits  derived  from  grapes 
should  be  Qsed.  Fortified  wines  are  es 
pecially  rich  in  the  alcoholic  principle,  and 
as  they  are  largely  nsed  by  physicians  and 
druggints,  aud  for  the  support  of  failing 
health  in  old  age  nnder  certain  circum- 
stances within  the  range  of  medical  prac- 
tice, this  alcoholic  principle,  associated 
with  others  derived  from  the  pure  grapp 
juices,  shonld  be  of  the  best  quality, 
free  from  all  objertiouable  feattires.  The 
Qse  of  wine  spirits,  free  of  tax,  pro- 
duced in  pure,  anadultered  condition  at  the 
vineyard  where  the  wines  are  made,  will 
t«nd  largely  to  such  improvement  in  the 
general  average  quality  of  sweet  wines,  that 
this  possible  merit  alone  should  be  sufficient 
reason  for  the  enactment  of  the  proposed 
law,  although  from  the  economical  stand- 
point reasons  of  a  more  immediately  prac- 
tical nature  are  given.  The  much  greater 
cost  of  pure  wine  spirits  frequently  causes 
the  substitution  of  cheap,  low-grade^alcohol 
in  the  fortification  of  wines.  By  remitting 
the  tax,  as  is  proposed,  this  inducement  to- 
wards deterioration  of  quality  will  be  re- 
moved, and  the  sweet  wines  of  this  country 
will  soon  become  popular  in  the  markets  of 
the  world  as  superior  in  essential  merits. 

Our  present  internal-revenue  laws,  so  far 
as  the  production  of  sweet  wines  is  concern- 
ed, operate  to  prohibit  exportation  and  to 
encourage  deterioration  rather  than  im- 
provement in  quality  of  products.  The  pro- 
posed amendment  reported  by  the  commit- 
tee is  therefore  simply  an  act  of  justice  to 
our  people  as  well  as  a  me-asure  intended  to 
advance  that  prosperity,  upon  which  a  wise 
government  must  depend  for  its  support. 

A  discussion  of  the  principles  and  pro- 
cesses involved  in  wine- making  is  necessary 
to  show  that  in  order  to  permit  exportation 
of  sweet  wines  free  of  tax,  the  tax  on  grape 
spirits  nsed  in  fortifying  such  wines  must 
be  remitted  at  the  time  they  are  first  made 
— at  which  time  the  producer  does  not  know 
whether  his  products  will  ultimately  find 
markets  in  this  country  or  elsewhere. 
When  such  spirits  are  used  it  is  obviously 
true  that  they  must  be  either  tax  paid  or 
free  of  tax,  and  ii  tax  paid  it  becomes  there- 
after, when  these  products  are  distributed 
in  commercial  houses  and  cellars  throughout 
the  country,  impossible  to  establish  any  rule 
by  which,  for  purposes  of  exportation  of 
any  portion  of  such  wines,  the  tax  that  has 
been  paid  may  be  remitted  through  any 
system  of  drawbacks,  because  the  quantity 
of  spirits  that  has  been  used,  after  the  wines 
are  once  upon  the  market,  cannot  be  deter- 
mined in  any  given  case. 

Friiu:ipl€S  and  processes  involved  in  tvceet- 
wine  production. — Alcohol,  is  a  product, 
resulting  from  the  fermentation  of  liquids 
containing  some  one  of  the  various  kinds  of 
sugar,  albuminous  or  fermentescible  matter 
and  water,  acted  upon  by  a  living  organism 
or  germ. 

Substances  containing  starch,  such  as 
potatoes,  wheat,  com,  rye,  &c.  may  be  sub- 
jected to  treatments  by  which  the  starch  is 
converted  first  into  what  is  chemically 
^nown  as  grape  sugar,  which  is  then  sub- 
ject to  alcoholic  fermentation. 

During  the  development  of  the  ferment 
germs  or  yeast,  sugar  is  convertrd  into  alco- 
hol and  carbonic  acid  gas,  the  gas  escaping 
unless  confined. 

The  quantity  of  alcohol  that  may  be  pro- 
duced in  A  gif en  liquid  under  fermentation 
depends  upon  the  quantity  of  sugar  con- 
tained therein.  It  is  stifSciently  nccurale 
to  Bay  that  a  liquid  containing  2U  per  cent. 


of  sngar  will,  after  complete  fermentation, 
contain  10  per  cent,  in  volume  of  absolute 
alcohol,  i.  e  ,  the  sugar  is  converted  into 
equal  parts  of  alcohol  and  carbonic  acid  gas . 
For  this  reason  wine-makers  test  the  juice 
of  grapes  before  the  vintage  by  means  of 
simple  instruments, which  by  specific  gravity 
show  the  percentage  of  sugar  and  (U  ter- 
mine  when  the  fruit  is  sufficiently  ripe. 
Knowing  the  saccharine  strength  of  the 
juice,  as  it  is  called,  the  nnist,  the  wine- 
maker  knows  what  will  bo  the  alcoholic 
strength  of  his  wine,  and  also  the  quantity 
of  brandy  that  can  be  distilled  from  such 
wine.  For  instance,  100  gallons  of  grape 
jnice  containing  20  per  cent,  of  sugar  will 
produce  wine  10  per  cent,  strong  in  abso- 
lute alcohol,  and,  if  distilled,  20  gallons  of 
proof  spirits — proof  spirits  meaning  a  dis- 
tilled liquor  containing  50  per  cent.,  by 
volume,  of  absolute  alcohol. 

The  wine  yeast  will  act  only  under  cer- 
tain conditions  of  warmth,  kc,  and  may 
be  obstructed  by  the  presence  of  certain 
substances,  one  of  which  is  an  excess  of  al- 
cohol. Usually  it  is  found  impossible  to 
obtain  by  direct  fermentation  more  than  15 
per  cent,  of  alcohol,  often  not  more  than 
12  or  13  per  cent,  in  the  original  liquid,  the 
excess  of  sugar  remaining  unfermented. 
This  is  caused  by  the  alcohol,  which  com- 
mences to  retard  the  action  of  the  yeast, 
often,  when  12  per  cent,  of  alcohol  has  been 
created  and  generally  stops  action  at  15 
per  cent.  Grape  juice,  therefore,  having 
35  per  cent,  of  sugar,  would  generally  stop 
in  fermentation  when  from  26  to  30  per 
cent,  of  sugar  has  been  converted  into  al- 
cohol, leaving  in  the  wine  from  9  to  5  per 
cent,  of  sugar  in  its  natural  state.  Such 
sweetish  wines  would,  however,  be  liable 
to  slight  changes  of  condition  during  warm 
weather,  and  especially  during  transporta- 
tion, causing  cloudiness  and  a  fermenting 
taste  with  a  discharge  of  carbonic-acid  gas. 
Raising  the  alcoholic  strength  higher  by 
means  of  an  addition  of  distilled  spirits, 
effectually  prevents  further  disturbance  and 
enables  the  wine  to  clear  itself  and  become 
bright.  In  this  condition  it  may  even  be 
subjected  to  the  atmosphere  without  spoil- 
ing. This  addition  is  called  fortification, 
and  may  vary  in  quantity  according  to  the 
fermentative  excitability  of  different  wines, 
and  the  condition  of  change  of  climate  and 
motion  to  which  commerce  may  subject 
them. 

In  actual  practice  the  strength  of  fortifi- 
ed wines,  including  both  the  spirits  derived- 
during  fermentation  and  the  distilled  spir- 
its added  in  fortifying,  varies  from  18  to  22 
per  cent.  As  it  is  an  expensive  operation, 
the  wine-maker  fortifies  only  as  much  as 
necessity  and  commerce  demands.  It  ap- 
pears that  there  may  be  some  rare  cases 
when  even  24  per  cent,  of  strength  is  re- 
quired for  exportation,  as  is  recognized  by 
the  tariff  of  this  country,  which  ad- 
mits foreign  wines  up  to  24  per  cent. 
Otir  American  producers  say  that  with 
the  privilege  of  fortification  up  to 
24  per  cent,  they  would  generally  exer- 
cise it  for  domestic  use  only  to  20  per  cent., 
and  for  long  voyages  and  hot  climates  not 
to  exceed  22  fer  cent.,  but  that  for  safety  in 
practical  work,  where  it  becomes  a  nice 
calcntion  to  determine  the  exact  strength 
that  is  being  produced, ^they  require  at  least 
two  degrees  of  margin  to  operate  within  so 
as  to  avoid  unintentional  violations  of  law. 

In  the  origin  of  our  sweet-wiue  production, 
such  wines  were  the  natural  result  of  ex- 
cessive saccharine  in  the  must,  which  could 
not  be  completely  fermedted,  and  fortifica- 
tion was  resorted  to  for  the  sake  of  preserva- 


tion. The  sweet  wines  of  Portugal,  Malaga, 
&c.,  became  standard  articles  of  commerce, 
always  fortified  as  described.  As  the  taste 
and  usefulness  of  these  products  became 
popular,  two  important  methods  for  arriving 
at  similar  results  where  the  natuarl  sweet- 
ness of  grape  juice  was  not  in  excess  of  the 
amount  that  would  ferment  complett-ly  dry, 
i.  c,  to  the  complete  conversion  of  all  the 
sugar  into  alcohol,  were  followed,  viz: 

(1)  The  partial  desiccation  of  the  fruit 
so  as  to  increase  the  saccharine  strength  by 
the  evaporation  of  some  of  the  watery  parts; 
the  practice  as  followed  by  the  Hungarian 
Tokayer  wines  and  the  vins  de  pailie  of 
Frsnce. 

(2)  The  arrest  of  fermentation  by  the 
addition  of  distilled  spirits,  so  as  to  prevent 
all  the  sugar  from  alcoholic  conversion. 

In  California  all  of  these  legitimate 
methods  are  more  or  less  practiced 
during  the  vintage.  In  1885  an 
extraordinary  degree  of  heat  and 
drought  so  rapidly  developed  sugar  in  the 
fruit  that  in  many  cases,  where  it  was 
intended  to  ferment  dry  wines,  sweet  wines 
were  produced  from  necessity.  There  were  in- 
stances where  even  35  per  cent  of  sugar 
was  found  in  the  must,  the  fermentation 
generally  stopping  with  8  per  cent  of  sugar 
unconverted.  In  a  year  of  large  production 
such  wines  would  be  overproduced  for 
domestic  markets,  and  would  become  a  loss 
to  the  producer  if  facilities  for  exportation 
were  not  available.  The  ordinary  sacchar- 
ine strength  of  grapes  in  portions  of  Cali- 
fornia, where  sweet  wine  is  a  specialty, 
varies  from  24  to  28  per  cent,  and  the  prac- 
tice of  arresting  fermentation  at  the  proper 
moment  by  adding  spirits  is  in  vogue,  as  in 
France  and  other  countries  similarly  condi- 
tioned, when  sweet  products  are  desired. 

When  fortification  is  used,  as  in  the 
latter  case,  it  must  be  at  the  moment  when 
the  wine  maker  discovers,  by  testing  with  a 
saccharometer  the  fermenting  juice,  that 
there  remains  only  the  amount  of  sugar 
which  he  has  determined  to  preserve. 
Hence  there  is  no  time  for  delay  ;  he  may 
even  be  obliged  to  do  this  work  while 
watching  his  vats  in  the  middle  of  the 
night. 

The  sweetness  of  sweet  wines  varies  ac- 
cording to  commercial  demands  based  on 
varying  popular  tastes.  Port  wines  are 
demanded  sometimes  with  four  and  some- 
times with  ten  per  cent  of  sugar. 

The  quantity  of  distilled  spirits  that  must 
be  used  to  fortify  wines  up  to  22  per  cent 
will  va»y: 

( 1 )  With  the  original  saccharine  strength 
of  the  grape  jnice. 

(2)  With  the  amount  of  sugar  preserved 
from  fermentation. 

The  following  examples  of  actual  prac- 
tice are  given  to  illustrate  these  varying 
necessities: 

{a)  The  grape  juice  contains  24  per  cent 
of  sugar;  wanted,  a  sweet  wine  with  eight 
per  cent  of  sugar  unconverted  and  22  per 
cent  of  alcoholic  strength.  When  the  fer- 
mentation is  checked  16  per  cent  of  sugar 
has  been  converted  into  8  per  cent  of  alco- 
hol; add  spirits  sufficient  to  increase  the 
strength  to  22,  which  will  represent  14  per 
cent  of  distilled  alcohol  in  the  wine  when 
finished,  together  with  the  8  per  cent  fer- 
mented. 

Owing  to  the  imperfections  of  original 
calculations,  the  varying  strength  of  the 
spirits  used,  and  the  nice  mathematical 
skill  involved  in  fortifying  so  as  to  produce 
a  result  exactly  as  intended,  samples  of  the 
wines  are   subseqnenUy   distilled,    and    if 


found  too  strong  they  are  blended  with 
lighter  wines,  and  if  not  strong  enough 
they  are  again  mcire  accurately  fortified  or 
blended  with  stronger  wines.  This  tinish- 
ing  work  is  often  the  result  of  the  dtmauda 
of  frade,  when  agents  of  purchasers  \isit 
the  wineries,  and  must  be  accomplished 
during  a  period  following  the  vintage. 
Many  wine  makers  are  uneducated  and  in- 
capable of  exact  work.  These  depend 
largely  upon  the  agents  of  commercial 
houses  to  inform  them  of  deficiencies.  The 
period  for  fortification  begins,  therefore, 
with  the  time  of  vintage  of  the  earliest 
grapes  in  the  warmest  places  and  extends 
for  some  time  after  the  wine  making  has 
finished  in  the  latest.  By  close  pressure 
the  most  skillfnl  men  in  California  could  be 
confined  to  a  period  from  the  1st  of  August 
to  the  1st  of  January,  provided  no  other 
method  of  making  sweet  wines  than  those 
in  vogue  there  and  in  Europe  were  followed. 

(6)  The  grape  juice  contains,  as  before, 
24  per  cent  sugar;  wanted  sweet  wine  with 
only  4  per  cent  sugar.  In  this  case  4  per 
cent  more  of  the  sugar  would  be  suffered  to 
ferment,  making  the  natural  wine  2  per 
cent  stronger  and  requiring  2  per  cent  less 
added  alcohol,  or  only  12  per  cent. 

(c)  The  grape  juice  contains  30  per  cent 
sugar.  In  this'case  to  preserve  8  per  cent 
would  mean  fermentation  of  22  per  cent 
into  11  per  cent  alcohol  and  fortification 
with  11  percent. 

Ordinarily  sweet  wines,  like  ports,  will 
carry  about  5  per  cent  sngar,  and  require 
10  to  12  per  cent  strength  of  alcohol  by 
fortifications. 

The  internal  revenue  tax  on  proof  spirits 
(50  per  cent  absolute  alcohol)  is  90  cents. 
The  spirits  required  to  fortify  sweet  wines 
— 10  to  12  per  cent — would  represent  20  to 
40  per  cent  of  proof  spirits,  or  would  aver- 
age an  equivalent  in  tax  of  at  least  20  cents 
per  each  gallon  of  wine  made.  Add  to  this 
the  cost  of  the  brandy  (if  the  proper  fine 
new  grape  spirits  are  used)  at  $1  per  gal- 
lon (free  of  ta«),  and  or  about  20  cents, 
which  added  to  the  tax  makes  the  cost  of 
fortification  of  a  gallon  of  port  wine  40 
cents,  exclusive  of  the  cost  of  the  wine, 
which  has*been  fortified.  Such  wines  of 
ordinary  commercial  grade  can  be  pur- 
chased in  the  south  of  France  and  Spain  at 
from  40  to  50  cents  per  gallon,  the  spirits 
used  in  them  not  paying  tax  when  exported. 
Hence  it  is  apparent  that  American  sweet 
wines,  taxed  for  the  fortification  at  least  20 
cents  per  gallon,  could  not  be  exported  and 
enter  into  successful  competition  with  simi- 
lar foreign  wines  in  such  markets  as  Eng- 
land, Russia,  Mexico  and  South  America. 

Fortijxcation  ir  ith  free  spirits  for  domestic 
use. — When  sweet  wines  are  made  by  any 
of  the  legitimate,  usual  methods,  the  pro- 
dticer  has  no  knowledge  of  their  ultimate 
destination.  When  they  are  sold  to  the 
wholesale  dealers  they  are  kept  for  matur- 
ing by  age,  and,  as  they  arrive  for  storage, 
they  are  necessarily  mixed  more  or  less, 
and  all  possible  traces  of  record  as  to  the 
amount  of  spirits  nsed  in  fortification  must 
be  lost.  It  is  therefore  impracticabe  to 
establish  a  drawback  for  exportation  ;  and 
to  relieve  the  exporter  from  the  tax  the 
original  spirits  used  must  be  free  of  tax. 

Foreign  wines  are  admitted  up  to  24  per 
cent  of  alcoholic  strength  without  tax  on 
the  spirits  used  in  fortification,  i  Transpor- 
tation from  the  Pacific  coast  to  the  Atlantic 
costs  about  15  cents  per  gallon  per  carload 
lots,  and  more  for  single  packages.  For 
these  reasons  the  producers  claim  that  the 
tax  on  fortifications  should  be  removed  as 
well  for  domestic  as  for  foreign  markets. 
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The  present  production  of  pure  swee* 
wiues  in  all  tho  States  is  ostimated  at  about 
1,000,000  gallons,  reprcseutiiig  fortificalion 
paying  a  tax  of  uot  more  than  $200,000. 
The  deiimud  in  this  market  cannot  rapidly 
increase  for  this  class  of  wines,  which  are 
not  generally  consumed  as  beverages,  as 
are  lighter  clari.'ts,  hocks,  etc. 

Siceet  mnes  in  Stutes  other  than  California. 
— In  viue  growing  States  east  of  the  Rocky 
Mountains  grapes  do  not  acquire  sufficient 
saccharine  strength  to  make  sweet  wines 
according  to  the  old  world  and  California 
methods.  In  these  districts  an  imitation 
sweet  wine  is  made  by  adding  sugar  to  dry 
wines  and  fortifying  to  prevent  the  sugar 
from  fermenting.  Hence  it  is  that  the 
Eastern  wine  makers  require  the  period  for 
using  free  grape  spirits  after  the  usual  time 
of  wine  making.  Their  method  of  sweeten- 
iug  is  such  that  they  can  select  their  time 
for  the  operation  of  fortifying,  and  in  the 
case  of  withdrawing  grape  spirits  from  bond 
for  such  purpose  they  can  give  due  notice 
and  the  revenue  officers  can  arrange  for 
proper  supervision  to  prevent  fraud.  The 
brandy  producing  possibilities  cf  Eastern 
vint^yards  being  small,  owing  to  deficiencies 
in  saccharine  contents  of  grapes,  the  wine 
makers  on  this  side  of  the  continent  demand 
the  right  to  withdraw  grape  spirits  from 
bond  free  of  tax  for  fortification  of  sweet 
wines  and  the  extension  of  the  period  for 
operation  until  the  lat  of  May.  The  Cali- 
fornia producers  would  be  satisfied  with 
spirits  used  only  at  the  place  of  distillation. 

3.       FOETiriCATION   OF    OTHEE    WINES    EXCLU- 
SIVELY    FOE    EXPOBTATION. 

Spirits  used  in  fortifying  any  wines,  such 
as  clarets,  hocks,  &c.,  which  do  not  need 
the  same  for  preservation,  lead  to  the  im- 
positions upon  the  public,  the  object  of  such 
fortification  being  generally  to  enable  re- 
tailers to  double  their  wines  by  adding 
water,  in  which  operation,  to  cover  the 
fraud,  they  ordiuarilj'  use  also  artificial 
coloring  and  flavoring  matters  and  antisep- 
tic drugs,  intended  to  keep  the  mixture 
bright  and  free  fro«  organic  changes.  The 
wine  industry  would  be  seriously  injured  if 
free  spirits  were  permitted  in  this  market 
for  fortifying  any  wines  except  those  re- 
quiring the  same  to  preserve  sweetness. 
Fortified  swtet  wines  cannot  be  used  for 
"stretching"'  with  water,  while  fortified  dry 
wines  are  so  used,  and  free  fortification  of 
dry  wines  for  domestic  use  would  decrease 
cost  of  adulteration  and  increase  an  evil  al- 
ready serious. 

Certaiu  foreign  markets,  however,  de- 
mand more  or  less  fortification  of  dry 
wines,  especially  such  as  heavy-bodied, 
dark-colored  clarets.  The  French  Govern- 
ment admits  foreign  clarets  up  to  15  per 
cent,  of  alcohol  at  the  lowest  rate  of  duty, 
and  the  trade  there  is  supplied  with  mil- 
lions of  gallons  of  such  wines  from  Spain, 
containing  about  3  per  cent,  of  distilled 
spirits.  These  wines  are  used  to  bring  up 
the  body  of  French  wines  deficient  in 
strength,  and  also  to  blend  with  "second 
wines' '  made  by  fermenting  sugar  and 
water  on  the  skins  and  seeds,  from  which 
the  first  fermentations  (have  been  express- 
ed. 

Imported  wines  at  Bordeaux,  not  contain- 
ing the  full  quantity  of  alcohol  permitted, 
would  be  sold  at  a  discount.  The  English 
markets  are  closed  to  wines  over  13  per 
cent.,  unless  more  than  double  taxed.  In 
tropical  countries,  fortified  wines  are  de- 
manded to  insure  safety  in  rough  hand- 
ling; in  very  cold  northern  countries,  be 
cause  strong  drinks  are  preferred.  Hence 
our  producers,  who  are  permitted  to  export 


grape  spirits  free  of  tax,  ask  tho  same  priv- 
ilege for  grape  epirits  when  added  to  any 
wines  according  to  foreign  demand,  provid- 
ed that  when  re-imported,  the  tax  remitted 
for  exportation  shall  be  collected  at  the 
port  of  entry. 

■i.       PROVISIONS  TO  PHEVENT   KRAPD. 

The  provisions  to  prevent  fraud  are  as 
much  to  the  interest  of  producers  as  to  the 
Government,  as  opportuuity  for  fraud  drives 
out  of  competition  all  except  the  unscrup- 
ulous. There  are  no  opportunities  for 
fraud  under  the  proposed  legislation  which 
do  uot  exist  in  greater  degree  under  exist- 
iug  laws,  and  the  penalties  for  wrongdoing 
are  more  severe  than  are  now  provided. 

The  original  draft  of  the  provisions  con- 
tained in  this  proposed  amendment,  was 
submitted  to  the  Secretary  of  the  Treasury 
for  such  revision  by  the  proper  officers  of 
his  Department,  as  might  be  necessary  to 
perfect  it  for  the  purposes  intended,  and 
especially  for  the  prevention  of  Iniud.  As 
reported  to  the  Senate,  it  is  the  perfected 
result  of  careful  consideration,  both  on  the 
part  of  the  Commissioner  of  Internal  Rev- 
enue and  this  committee.  With  respect  to 
the  provisions  relating  to  the  prevention  of 
fraud  under  the  privileges  proposed  to  be 
granted  for  the  use  of  wine  spirits  free  of 
tax,  the  Commissioner  of  Internal  Revenue 
in  a  letter  to  the  Secretary  of  the  Treasury, 
a  copy  of  which  has  been  furnished  to  this 
committee,  under  date  ol  May  7,  1886, 
says: 

'It  does  not  occur  to  me  to  suggest  that 
if  the  privileges  of  fortifying  wines  as  pro- 
posed should  be  deemed  expedient,  any 
better  safeguards  than  those  provided  in 
the  bill  can  be  devised.  In  leaving  the 
matter  of  regulations  to  this  office  subject 
to  your  approval,  I  conclude  that  the  pro- 
posers of  the  bill  are  willing  to  abide  by 
any  regulation,  no  matter  how  severe, 
which,  in  our  opinion,  is  necessary  to  pre- 
vent fraud.'' 

In  a  communication  from  the  Secretary 
of  the  Treasury  to  this  committee,  under 
date  of  June  12,  a  suggestion  of  the  Com- 
missioner of  Internal  Revenue  was  sub- 
mitted relating  to  the  prevention  of  possible 
fraud  through  rectification.  The  change 
suggested  in  this  respect  is  incorporated  in 
the  amendment  reported  by  this  committee. 
All  possible  care  has  therefore  been  exer- 
cised in  the  preparing  this  measure,  and  we 
believe  that  its  enactment  will  serve  to  pro- 
tect the  interests  of  the  Government  in  all 
respects,  while  at  the  same  time  subserving 
the  ends  of  justice  and  the  interests  of  the 
public. 

5.      CONSIDERATIONS     RELATING     TO     PCBLIC 
POLICr. 

Questions  as  to  public  policy,  as  well  as 
those  relating  to  justice  to  a  particular  in- 
dustry, are  necessarily  involved  in  the  con- 
sideration of  the  proposed  law.  This  com- 
mittee has  assumed  that  there  can  be  no 
valid  objection  to  granting  to  producers  of 
all  fruit  brandies  the  same  privileges  as  to 
warehousing  that  are  now  granted  to  dis- 
tiUers  of  grape  spirits,  nor  to  the  exporta- 
tion of  wines  free  of  internal-revenue  tax. 

It  has  been  shown,  however,  that  with 
respect  to  the  fortification  of  sweet  wines, 
the  privilege  of  exportation  without  tax 
cannot  be  granted  without  incidentally 
granting  also  the  use  of  grape  spirits  free 
of  tax  in  fortifying  such  wines,  whether  in- 
tended for  domestic  or  foreign  markets. 
We  have  cited,  in  our  opinion,  sufficient 
reasons,  however,  for  the  remiRsion  of  this 
tax  on  sweet  wines  for  domestic  use;  but  a 
further  brief  discussion  of  established  pol- 


icy will  serve  to  explain  more  fully  the 
T-iews  of  this  committee. 

Having  shown  tho  necessity  of  relieving 
sweet  wine  producers  from  this  tax  on  their 
products,  in  order  that  they  may  extend 
their  industry  and  compete  successfully  in 
the  foreign  markets,  we  believe  that  no 
proper  objection  can  be  made  to  the  inci- 
dental release  of  the  same  tax  on  sweet 
wines  used  in  domestic  consumption,  un- 
less it  appears  that  the  loss  of  revenue 
thereby  entailed  would  be  an  injury  to  the 
interests  of  the  Government  irretrievable 
from  other  sources  of  revenue. 

It  cannot  be  assumed  that  any  product 
of  domestic  industry  which  has  once  been 
selected  by  the  Government  as  a  source  of 
revenue  through  taxation  should  forever 
remain  subject  to  tax.  On  the  contrary,  it 
has  been  an  established  policy  to  relieve 
industry  from  taxation  wherever  practic- 
able, whenever  the  interests  of  the  people 
may  be  benefited  by  such  action.  Many 
different  products  which  have  from  time  to 
time,  according  to  the  necessities  of  the 
Government,  been  taxed,  have  been  reliev- 
ed from  snch  taxation  as  circumstances 
have  changed.  It  has  also  been  our  es- 
tablished public  policy  to  collect  revenue 
in  such  manner  as  to  promote,  if  possible, 
incidentally,  the  prosperity  of  the  people, 
and  in  no  case  has  taxation  been  insisted 
upon  where  it  has  been  shown  to  the  satis- 
faction of  Congress  that  industry  has  been 
injured  thereby. 

The  industries  of  thefpeople  are  primarily 
protected  and  fostered  ^for  the  benefit  of 
'.^ose  engaged  in  them,  and  to  insure 
thereby  the  creation  of  public  wealth  as 
a  foundation  for  national  strength  and 
the  support  of  the  common  Government. 
Any  restriction  placed  upon  industiy  not 
demanded  for  the  welfare  of  the  people 
must  result  more  or  less  in  weakness  of  the 
Government  supported  by  the  people,  and 
also  in  unjust  discrimination  between  legit- 
imate industries.  In  estimating  the  loss  of 
revenue  that  may  incidentally  be  caused  by 
the  enactment  of  proposed  law,  the  basis  of 
calculation,  so  far  as  the  interests  of 
the  Government  are  concerned,  must 
be  considered  with  reference  to  the  tax 
now  derived  from  domestic  consumption  of 
sweet  wines.  By  such  calculation  the  loss 
of  revenue  on  sweet  wines  produced  and 
consumed  in  this  country  would  not  exceed 
S200,000  per  annum,  and  may  probably  be 
even  less,  as  it  does  not  appear  that  in  all 
cases  grape  spirits  would  be  used  to  the  ab- 
solute exclusion  of  other  spirits.  Such  reduc- 
tion in  public  revenue  would  not  under  pre- 
sent circumstances  produce  an  injury  to  the 
Government,  for  reasons  that  are  manifest 
without  further  discussion.  To  insist  on 
this  tax,  therefore,  would  be  an  act  of 
injustice  to  a  laudable  industry,  without 
benefit  to  the  Government. 

Furthermore  it  may  be  argued  that  this 
tax  on  sweet  wines  was  not  contemplated 
by  the  Government  when  levying  tax  on 
distilled  spirits,  but  is  even  contrary  to 
established  policy  with  respect  to  wine  pro- 
duction. In  respect  to  foreign  wines  our 
laws  make  no  distinctions  between  fortified 
and  unfortified  wines.  It  being  recognized 
that  no  genuine  wines,  even  if  fortified,  con- 
tain an  alcoholic  strength  greater  than  the 
amount  named,  all  foreign  still  wines  not 
exceeding  the  strength  named  are  taxed  at 
one  uniform  rate  per  gallon.  With  respect 
to  domestic  \vines  no  tax  has  been  specifi- 
cally levied,  and  it  may  be  therefore  assert- 
ed that  it  has  been  the  policy  of  this  Govern 
ment  up  to  the  present  time  not  to  oppress 
by  taxation  this  infant  industry,  at  least 
during  the  early  stages  of  its  development 
and  during  that  period  of  time  in  which 
producers  are  forced  to  submit  themselves 
to  long-continued  self-sacrifice  while  waiting 
for  th^  growth  of  vines,  the  enlargi-ment  of 
experience  through  costly  experiments,  the 
maturing  of  products  and  the  attempt  to 


popularize  their  brands  in  markets  hereto- 
fore prejudiced  in  favor  ofJeBtablished  repu- 
tations. If  it  had  been  the  intention  of  this 
Government  to  make  a  distinction  between 
fortified  and  unfortified  wines  of  domestic 
production  for  purposes  of  taxation,  the 
Same  rule  would  necessarily  have  applied^in 
taxing  foreign  products  and  there  would 
have  been  levied  an  additional  tax  upon  the 
fortrign  distilled  spirits  used  in  fortifying 
foreign  wines. 

It  cannot  be  urged  that  this  Government 
intended  specifically  to  determine  the 
amount  of  alcholic  strength  that  should  be 
contained  in  genuine  wines,  because  no  limit 
has  been  placed  upon  the  amount  of  such 
alcoholic  strength  that  may  be  obtained 
without  tax  on  wines  through  simple  fer- 
mentation. Natural  wines  unfortified  may 
vary  in  alcoholic  strength  greatly,  and  in 
some  cases  such  natural  wines  have  been 
known  to  be  produced,  containing  as  high 
as  18  per  cent  of  alcohol,  although  such 
casts  are  rare,  on  account  of  the  difficulties 
encountered  in  fermenting  to  such  high 
degrees.  If  it  were  possible  for  wine  mak- 
ers to  produce  \rines  without  the  addition  of 
distilled  spirits  to  any  degree  of  alcoholic 
strength,  there  would  be,  under  existing 
laws,  no  tax  levied  upon  them.  The  degree 
of  alcoholic  strength  necessary  to  the  pres- 
ervation of  sweet  wines  may  be  considered 
a  legitimate  part  of  the  genuine  wine  which 
is  not  considered  as  a  special  subject  of 
taxation  by  the  Government,  as  is  shown 
by  the  uniform  tax  levied  upon  foreign 
wines  whether  fortified  or  unfortified.  The 
release  of  the  tax  on  sweet  wines  would 
therefore  create  no  embarrassing  precedent, 
inasmuch  as  foreign  sweet  wines  are  ad- 
mitted without  tax  upon  the  spirits  contain- 
ed therein.  Indeed  a  positive  precedent 
for  the  proposed  law  has  already  been 
established  in  respect  to  the  production  of 
vinegar,  alcohol  for  such  purpose  being 
permitted  free  of  tax. 

In  view  of  the  immediate  prospective 
increase  in  American  vintages  the  enforce- 
ment of  the  present  law  taxing  sweet  wines 
would  be  prohibiting  exportation,  causing 
demoralization  in  domestic  markets  and 
unhealthy  competition.  All  surplus  of 
sweet  wines  would  be  forced  upon  the 
domestic  market  at  exceedingly  low  rates, 
causing  the  producers  to  suffer  loss  and 
dealers  to  make  extraordinary  efforts  to 
secure  increased  consumption  of  fortified 
wines  beyond  the  normal  demand  ;  or,  in 
case  resources  failed  in  this  direction,  such 
surplus  would  be  forced  to  distillation,  and 
brandies  in  excess  of  normal  demand  would 
be  placed  upon  the  market,  causing  serious 
conflict  with  other  spirit  industries  and  un- 
necessary losses  to  industry.  The  proposed 
law,  however,  wUl  open  the  door  to  export- 
ation and  relieve  the  market  from  surplus 
stocks. 

The  rapid  exhaustion  of  vacant  lands, 
suitable  for  settlement  and  agricultural 
enterprise,  cause  ds  also  to  favor  any  plan 
by  which  the  greater  number  of  people  may 
find  homes  within  a  given  area.  Viticul- 
tural  industry  enables  families  to  be  com- 
fortably supported  on  small  tracts  of  land 
and  to  utilize  soils  that  would  be  otherwise 
left  waste.  Lands  which  are  now  devoted 
to  and  specially  sought  after  for  viticulture 
are  generally  useless  for  any  other  purpose 
than  simple  grazing.  Such  lands  when 
devoted  to  the  latter  occupation  require  to 
be  held  in  large  areas  supporting,  relatively 
a  small  population,  whereas  under  success- 
ful viticulture  dense  population  may  be 
comfortably  settled  thereon.  In  other 
words,  the  encouragement,  by  simple  acts 
of  justice,  such  as  are  proposed  in  the 
amendment  under  consideration,  of  viticul- 
tural  industry  will  multiply  very  largely  the 
opportunities  for  agricultural  settlement  and 
will  postpone  for  many  days  the  grave 
problem  as  to  territorial  area  sufficient  for 
the  increasing  population  of  this  country. 

It  is  certain  that  under  the  limitation  of 
freedom  from  tax,  provided  (or  in  the 
amendment,  to  grape  spirits,  there  can  be 
no  hardship  to  producers,  because  it  is 
shown  satisfactorily  that  the  vineyards  of 
this  country  even  now  produce  brandies 
largely  in  excess  of  the  amount  required  in 
fortification  ot  the  relatively  small  propor- 
tion of  wines  that  are  preserved  sweet. 
There  is  therefore  no  necessity  for  enlarging 
this  privilege  and  no  need  of  further  com- 
plicatious,  the  viueyards  of  the  country 
being  sufficient  in  themselves  for  all  their 
own  proper  demands. 
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Recoffultlou 

Our  friends  in  the  Fresno  Viticultural 
and  Horticultural  Association  recognize  the 
valne  of  a  journal  like  the  Merchant, 
guarding  and  advancing  their  interests,  and 
give  eflfect  to  their  good  wishes  in  a  very 
practical  way,  as  will  be  seen  by  the  follow- 
ing resolution: 

Official. 

'tRKsso,  Cal.,  April  5,  1884. 
^Proprietor  S.   F.    Merchant.  —  Dear  Sir:    Below 
a  copy  of  the  minutes  of  the  last  meeting;  of  the 
resno  Viticultural  and  Horticultural  Society  that  is 
of  interest  to  yourflelf. 

^«oiyfld— That  thia  Association  recognize  the  Sw 
Frascisco  Merchant  as  one  of  the  beat  organs  of  the 
Viticultural  and  Horticultural  interests  in  the  State, 
an  exponent  of  their  viewg  and  aule  advocate  of 
their  interests,  and,  moreover  as  a  paper  which  has 
taken  more  than  ordinarj'  interest  in  the  prosperity 
of  Fresno  county.  We  agree  to  give  the  publisher 
our  liberal  support  while  that  journal  pursues  the 
course  for  which  it  has  hitherto  been  distinguished. 

Moreover,  we  suggest  that  manufacturers  and  deal- 
ers in  agricult'iral  implements  and  other  merchandise 
who  wish  to  call  our  attention  to  their  goods,  aid  us 
and  other  Viticulturista  in  maintaining  the  San  Frax- 
ciBCO  Mkhchast  on  a  sound  footing,  by  giving  it  a 
large  share  of  their  advertising  patronage. 

Be  it  further /g^tilr^ff  that  the  Fresno  Viticultural 
nad  Horticultural  Society  tender  its  thanks  to  the 
San  FRA.»iC[8C0  Mbrchant  for  past  favors. 

O.  F.  RIGGS,  Secretary. 


Another  month  has  passed  aud  shows  a 
continued  increase  in  our  trade  relatious 
with  the  Hawaiian  Kingdom.  In  fact  the 
exports  of  produce  and  mauufactures  from 
California,  duriug  August,  exceeded  those 
of  any  previous  month  thia  year,  aud  are 
the  largest  that  we  can  find  any  record  of 
for  several  years  past.  The  average  month- 
ly output  from  San  Francisco  to  the  Islands 
has  been  placed  usually  at  $250,000,  mak- 
ing a  total  of  $3,000,000  per  annum.  But 
in  August  our  exports  exceeded  $300,700  or 
at  the  annual  rate  of  $3,684,000.  This  is  a 
gain  of  $40,000  in  a  single  month  and  there 
has  been  no  apparent  reason  for  such  a 
large  and  sudden  increase  in  the  consump- 
tion or  requirements  of  our  Island  friends. 
The  P.  C.  A'.h'ertiser  of  Honolulu  recently 
stated  that  the  Merchant's  estimate  of  this 
trade  was  somewhat  large,  but  subsequent 
events  have  fully  justified  our  former  ex- 
pressions of  opinion.  The  largely  increased 
sugar  crop  of  this  year  doubtless  affects  the 
demands  upon  California  for  supplies,  and 
had  not  sugar  prices  ruled  so  unprecedent- 
edly  low  of  late  there  would  have  been  a 
much  larger  sum  expended  in  California. 
The  Islanders,  when  they  have  money,  are 
not  slow  in  spending  but  have  lately,  owing 
to  force  of  circumstances,  been  compelled 
somewhat  to  practice  retrenchiuent.  We  in 
this  State  have  no  cause  for  complaint, 
however,  as  we  obtain  cheap  sugar  andfind 
an  outlet  for  more  than  $3,000,000  worth  of 
produce  annually.  Our  exports  in  August 
were  as  follows: 

Admitted —  Value. 

Free  by  Treaty $242,034  50 

Dutiable 54.298  32 

Free  by  Civil  Code 4,370  55 


TUF.    HONESTY    OF    WINE    IHAKEKS. 
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H  ALTER  F.  LAWftY,  Manager. 

Hbrbibt  Foloer,  Accountant. 


THE    STAKE    fi*EASON. 

The  season  is  again  coming  round  when 
grape  growers  should  prepare  to  lay  in  their 
Bupplies  of  stakes.  If  they  wait  till  later 
in  the  season  they  are  liable  to  be  delayed 
through  the  difficulty  always  experienced  in 
supplying  everybody  at  once.  Besides  it  is 
advisable  to  obtain  the  stakes  before  the 
rains  set  in  as  they  will  be  dryer,  easier 
bandied  and  more  serviceable  in  addition  to 
the  lesser  difficulty  in  hauling  at  the  present 
season . 


Total §300,703  37 

In  addition  to  the  above  there  were 
shipped  from  Port  Townsend,  last  month, 
2,400,000  feet  of  lumbar  and  153,000  shin- 
gles valued  at  $26,432.15.  This  was  an 
increase  of  §11,373.84  over  the  lumber 
trade  of  July  and  makes  a  total  output  of 
Pacific  Coast  trade  to  the  Hawaiian  King- 
dom of  $327,135.52.  in  a  single  month. 

For  a  mere  handful  of  people,  some 
60,000  ail  told,  this  is  a  very  remarkable 
exhibit.  They  take  California  produce  to 
the  extent  of  five  dollars  per  capita  every 
month,  or  $60  per  annum.  The  Hawaiians 
consume  more  Cahfornian  produce  than 
any  other  country  in  the  world  except  the 
United  Kingdom,  and  if  our  wheat  ship- 
ments were  excluded  they  would  stand 
upon  record  as  the  best  cnstomers.  It  is 
unnecessary  to  say  more  as  the  importance 
of  this  trade  is  apparent  to  every  sensible 
man  of  busines 


TOO    PREviorw. 


Mr.  F.  Pohudorft'  told  us  the  following 
fact,  which  may  set  those  thinking  who 
radically  condemn  wine  as  a  beverage  for 
men  who  have  the  true  manliness  to  use  it 
in  due  moderation  as  the  best  table  drink 
for  the  prt'servfttiou  of  health.  In  1874,  on 
a  trip  to  the  island  of  Cephalonia,  Greece, 
for  the  purchase  of  wines,  Mr.  PohndorfiF 
accompanied  a  large  holder  of  wines  to  his 
vineyard  up  in  the  mountains.  After  an 
hour's  ride  from  Argostoli,  they  arrived  at 
a  building  situate  on  the  highroad,  where 
the  owner  took  from  the  framework  over 
the  door  a  key,  which  served  for  gaining  in- 
gress through  that  door  into  the  building, 
which  was  stocked  with  a  considerable 
munber  ef  pipes  full  of  wine,  to  examine 
which  was  the  object  of  the  journ-y.  The 
building  stands  at  the  edge  of  the  vineyardt- 
which  are  lined  by  the  highroad.  No  other 
building  was  visible,  aud  there  seem,  d  to 
be  no  accommodation  for  any  one  for  resi- 
dence in  the  same.  Upon  asking  if  there 
was  no  OTerseer  or  any  one  to  look  aftei 
the  safety  of  the  wine  in  that  spot,  wheri 
there  were  no  buildings  near,  and  conse- 
quently there  might  be  danger  from  peopli 
who  had  to  pass  by  the  house  on  the  high 
road,.  Mr.  PohndorfiF  was  informed,  that  th. 
owner  who  residesjn  the  town  of  Argostoli 
had  no  one  on  the  spot  to  protect  his  prop 
erty.  And  the  further  question,  if  the  re- 
ceptacle of  the  key  was  the  habitual  one, 
the  answer  was  yes,  that  there  was  its 
place.  Do  people  who  pass  by  know  that 
your  key  is  not  with  you  in  town,  but 
where  you  took  it  from?  People  know  it; 
it  is  the  custom  on  the  island.  Will  they 
not  rob  you,  seeing  no  one  to7protect  the 
wines  and  other  things  kept  in  the  house? 
No,  but  if  any  passer-by  might  feel  like  it, 
he  would  open  the  door  and  help  himself 
to  a  glass  of  wine.  Not  sm-repetitiously, 
but  openly?  Yes,  this  would  be  nothing 
strange,  nor  should  I  disapprove  of  it. 
Does  it  happen  frequently  that  a  stranger 
helps  himself  thus  to  a  drink?  Oh,  not 
people  drink  their  wine  with  their  meal, 
aud  should  any  one  happen  to  wish"to  eat 
something  he  carries  with  him  on  the  road 
and  be  without  wine,  he  would  naturally 
make  himself  my  guest.  Abuse  of  the 
privilege — get  drunk— no  sir,  this  is  not  the 
fashion  among  people  accustomed  to  ac- 
company their  food  with  a  glass  of  wine  in 
Greece. 

Comment  is  natural.  If  that  is  a  sample 
of  national  sobriety,  then  we  might  wish  to 
be  like  the  Greeks,  aud  certainly  not  like 
Mohammed's  unlucky  and  deluded  follow-' 


REFOR.ni>'«     PROHIBiriONmrS. 


AISTRA1.IAN  AFFAIRS. 


Referring  to  the  action  of  the  San  Fran- 
cisco Chamber  of  Commerce  in  poposiug  to 
impose  a  heavy  license  tax  ou  representa- 
tives of  Eastern  houses  doing  business  in 
this  city,  SrndstreeVs  says  :  While  this 
project  is  under  consideration  it  would  be 
well  for  the  taxing  authorities  to  bear  in 
mind  that  anything  in  the  nature  of  a  dis- 
criminating tax — that  is,  a  State  tax  dis- 
criminating against  the  citizens  or  products 
of  their  States — cannot  be  supported  under 
the  Constitution  of  the  United  States.  This 
point  was  settled  in  a  late  case  originating 
in  Michigan  (Walling  vs.  People),  where 
the  Supreme  Court  of  the  United  States 
held  that  a  discriminating  State  tax  imposed 
on  commercial  trav^ers  froza  other  States 
was  invalid. 


The  New  Zealand  Loan  and  Me^cautiie 
Company' s  Sydney  Agency  reports  that 
shipments  of  California  flour  had  been 
placed  at  from  i;ll(n'£ll  IDs.  The  wheat 
market  remains  stagnant.  The  shipments 
of  California  weie  taken  direct  into  con- 
sumption, and  did  not,  therefore,  have  any 
material  effect  tipon  the  market.  It  is  ex- 
pected that  exports  from  New  Zealand  must 
shortly  cease,  and  that  that  Colony  will  re- 
quire to  import  for  her  own  requirements. 
Shipments  of  Oregon  timber  continue  to 
arrive  and  priees  must  further  decline  to 
induce  sales.  Splendid  rains  have  fallen 
throughout  the  Colony  and  the  pastoralists 
are  in  high  spirits.  The  brick-makers  and 
coal- miners  are  ou  strike,  and  the  local 
steamship  owners  are  trying  to  rednce  the 
rate  of  wages  of  their  hands.  Business 
continues  to  be  restricted  within  the  nar- 
rowest limits  and  speculation  is  quite  at  a 
1  BtandstiU, 


There  is  a  grim  humor  in  reading  how 
prohibition  correspondents  extol  Moham- 
medan proscription  of  alcoholic  drinks, 
Leslie's  Illustrated  Paper  repeats  with  ac« 
clamation  the  impressions  rec<  ived  by  a 
Beyrout  visitor  from  Moslem  teetotallsm. 
The  poor  man  looked  at  the  surface  only  in 
Mohammedan  life. 

Following  the  rules  of  their  prophet, 
which  American  prohibition  declares  to  be 
placed  above  those  of  our  Redeemer,  Mo- 
hammedans will  have  their  stimulants,  and 
they  abuse  them  as  freely  as  drunkards  in 
Christian  countries  do  the  fiercest  of  drinks. 
The  excess  of  a  dozt  n  or  two  of  strong  cof- 
fee with  ceaseless  quaffing  of  tobacco,  ren- 
ders the  Moslem  at  an  early  age  the  man 
you  meet  in  the  majority,  who  has  lost  the 
energy  and  the  will  to  work,  to  act  or  to 
think.  Like  the  effect  of  excess  in  spic<d 
viands,  strong  tea  and  water,  which  the 
total  abstnimr  from  fermented  drinks  is 
more  guilty  of  than  he  will  confess  to  him- 
M  If,  dysp  psia,  nervous  prostration,  and 
■apability  of  working  has  than  the  moder- 
ite  consumer  of  wine  and  be^  r,  the  Moslem 
)ecomeB  a  wreck  from  his  over  indulgence 
in  narcotics  aud  sweetmeats.  Could  the 
B  yrout  correspondent  see  the  shady  side 
of  Moslem  life,  brought  about  exactly  by 
being  forbidden  even  the  moderate  use  of 
light  wint— could  he  see  the  abuse  of  hash- 
ish and  other  terrible  stimulants — could  he 
count  the  large  proportion  of  hypocrites 
who  will  stealthily  or  openly  have  raki  dis- 
tillates, which  are  easily  accessable  just  as 
in  prohibition  States — he  might  not  be  so 
enthusiastic  about  the  blessing  of  total 
abstinence  even  from  the  juice  of  the 
grape. 

There  is  reform  in  Moslem  countries. 
Champagne  is  a  merchandize  openly  kept 
by  Turkish  and  Egytian  grandees.  The 
predecessor  of  the  present  Khedive  had  the 
finest  of  wines  on  his  table.  The  Moham- 
medan governments  of  both  the  conntrits 
just  named,  encourage  grape  growing  and 
wine  making,  for  euhghtenment  is  possible 
there.  Is  it  also  possible  among  the  people 
who  are  led  by  retrogade  adorers  of  the 
rules  of  the  false  prophet  of  the  Orient,  the 
Neal  Dows  aud  St.  Johns?  Unfortunately, 
political  advantages  are  to  be  derived  from 
their  adherents.  But  the  ridiculousness  of 
the  principles  will,  we  hope,  not  for  long, 
infringe  upon  the  common  sense  of  Ameri- 
cans. 


The  people  of  the  northern  slopes  of  the 
Alps,  Tyrolese  and  Styrians,  *are  noted  for 
their  jolly  humor  and  the  sensible  way  in 
which  they  enjoy  life.  This  does  not  im- 
ply that  they  are  not  devout  Christians  and 
loyal  adherents  of  the  form  of  government 
and  the  ruling  house.  A  funny  little  verse 
of  the  Styrian  poet  Rosegger,  written  with 
the  verve  of  his  countrymen,  just  paints 
the  affable  nature  of  these.  The  idea  of 
that  verse,  which  is  in  the  rythm  of  ther  na- 
tional simple  songs,  to  be  finished  in  onu 
ef  the  mountaineers  long  stretched  trillers, 
is  this: 

"  Adam  invented  love. 
Noah  made  wine  fashiomible. 
David  played  the  first,  the  Zyther. 
Truly  they  must  have  been  Styrians." 


The  Report  of  the  Fourth  Annual  State 
ViticuUnral  Convention  is  now  published 
aud  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more. 
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VITlCVl^riTRAIi    NOTES. 


The  following  notes  have  been  prepared 
by  the  Chie{  Executive  Officer  of  the  State 
ViticuUural  Commission,  for  the  purpose 
of  stating  briefly  some  of  the  most  impor- 
tant lessons  learned  during  the  vintage  of 
1885,  and  also  to  serve  as  suggestions  for 
more  complete  obser^'ations  throughout  the 
btate  during  the  present  season.  Much  of 
the  work  begun  last  year  was  necessarily 
incomplete,  and  many  of  the  observations 
made  were  confused  by  the  rapidity  with 
which  work  was  conducted  owing  to  the 
unfavorable  season. 

PROBLEMS    IN    FERMENTATION. 

Arrested  Fermentations.  —  The  vine 
growers  are  sufficiently  farailiar  with  the 
fact,  that,  during  the  process  of  fermenta- 
tion of  grape  juice  the  sugar  becomes  con- 
verted into  alcohol  and  carbonic  acid  gas  ; 
the  alcohol  as  it  is  formed  serving  gradual- 
ly to  arrest  the  activity  of  the  vinous  germs, 
so  that  when  the  must  has  fermented  suffi- 
ciHutiy  to  contain  14  or  15  per  cent  of 
alcohol  the  fermentation  generally  ceases, 
nHwithstandiug  there  is  more  sugar  and 
other  fermentative  matter  still  unconverted. 
This  fact  is  explained  generally  by  saying 
that  the  vinous  germs  will  not  remain 
active  iu  a  liquor  containing  an  excess  of 
alcohol,  and  the  practice  of  fortifying  sweet 
wines  to  prevent  further  disturbance  is 
based  upon  this  principle.  There  have 
been  cases  very  frequently  noticed  in  the 
State  where,  from  the  beginning,  gi-eat 
difficulty  has  been  experienced  in  securing 
active  fermentation^  and  the  arrest  in  the 
action  of  the  germs  is  quite  common 
in  certain  seasons,  and  in  certain  places, 
when  much  less  than  14  or  15  per 
cent,  of  alcohol  has  been  produced, 
tlie  wines  in  such  cases  remaining 
sweetish,  and  in  danger  of  development  of 
disease,  provoking  bad  conditions  in  the 
wine  during  the  following  spring,  and 
otherwise  demoralizing  the  wine-makers' 
work  and  patience.  Froperly  speaking,  we 
mean  by  arrested  fermentations  those  which 
come  under  this  head.  The  problem  has 
been  to  understand  why  they  have  occurred, 
and  what  remedies  may  be  provided  to 
prevent  them,  or  to  restore  fermentation. 
Several  important  principles  appear  to  have 
been  established,  and  have  been  corroborat- 
ed more  or  less  by  the  experiments  of  the 
Commission  during  the  last  vintage. 

1st. — The  healthful  action  and  develop- 
ment of  the  vinous  germ  is  unfavorably  af- 
fected by  a  deficiency  in  acid,  especially 
tannic  acid,  and  tartaric  acid,  or  the  acid 
tartrate  of  potash,  which  is  formed 
naturally  in  grape  juice ;  and  vice  versa 
when  those  deficiencies  are  known  to  exist, 
healthful  fermention  is  promoted  by  adding 
to  the  must,  in  limited  proportions,  these 
substances. 

2Dd- — Lactic  fermentation  is  promoted 
by  deficiency  in  acid,  and  especially  tannic 
acid,  and  is  retarded  by  the  addition  of  acid, 
aiid  practically  cured,  or  prevented,  by  the 
use  of  tannic  acid,  ordinarily  known  as 
tannin. 

3rd. — Acetic  fermentation  is  easily  pro- 
voked by  the  addition  of  water  to  wine,  to- 
gether with  free  access  of  the  atmosphere. 
Tannic  acid  is  especially  hostile  to  the  de- 
velopment of  the  acetic  germ. 

4th. — It  follows,  therefore,  that  the 
natural  conditions,  which  favor  healthful 
vinous  fermentation  are  unfavorable  to  the 
development  of  lactic  and  acetic  acids. 

5lh. — Musts  which  are  most  difficult  iu 
fermentation,    where   no  remedies  are  ap- 


plied, and  most  disposed  to  become  ar- 
rested as  described,  are  generally  those 
which  have  been  subject,  before  the  grapes 
are  gathered,  to  intense,  dry  heat,  and  in 
which  the  acid  principles  are  deficient.  For 
instance  gi'apes  that  contain  more  or  less 
dry  berries,  or  raisins,  which  are  used  more 
or  less  now  in  France  in  fermentation,  are 
very  difficult  to  operate  upon  iu  the  ordin- 
ary method  of  wine  making.  The  addition 
of  tannic  acid,  cream  of  tartar,  and  tartaric 
acid,  all  of  which  are  natural  constituents 
of  the  grape,  seems  to  promote  healthful 
fermentation  in  wine  making  where  raisins 
are  used,  and  to  prevent  more  or  less  of 
that  cloudiness  which  often  lingers  in  wine 
made  from  over-ripe  or  dry  grapes.  Form- 
erly it  was  a  general  custom  in  dry,  hot 
countries,  and  is  still  more  or  less  practiced, 
to  aid  sulphate  of  lime  (gypsum)  to  the  must 
during  fermentation,  the  object  of  which  was 
to  secure  bright  wines  without  loss  of  color 
when  they  were  finished.  The  use  of  tan- 
nin, and  especially  of  what  is  known  as 
(Eno  Tannin,  produced  from  the  grapes 
themselves,  is  rapidly  supplanting  the  use 
of  gypsum,  as  it  accomplishes  all  the  bene- 
fits heretofore  known  to  result  from  the 
nse  of  gypsum,  and  even  more,  without  in- 
troducing into  the  wine  an  objectionable 
substance.  During  the  present  vintage,  if 
there  should  be  occasion  to  fear  difficult 
fermentations  owing  to  excessive  heat,  over 
ripe  fruit,  dry  berries,  or  conditions  of  the 
must  which  are  locally  known  to  be  gener- 
ally unfavorable  to  easy  fermentation,  wine- 
makers  would  do  well  to  experiment 
promptly  by  using  the  substances  named  to 
assist  and  perfect  their  fermentations.  As 
to  the  quantity  to  be  used  in  any  given 
case  all  the  conditions  must  be  known, 
and  further  experimentation  followed  be- 
fore exact  rules  can  be  given,  but  sufficient 
has  been  learned  from  the  experiments  of 
last  year,  to  indicate  that  a  pound  of  cream 
of  tartar  and  two  ounces  of  tannin  properly 
dissolved  added  to  a  ton  of  grapes,  or  th» 
must  derived  by  expression  therefrom,  will 
be  far  within  what  may  be  considered  prac- 
tical limits.  If  tartaric  acid  is  added,  it 
should  be  ouly  in  small  proportions,  and  it 
is  even  doubtful  whether  the  cream  of  tar- 
tar does  not  contain  enough  of  this  prin- 
ciple for  the  purpose.  Experiments  made 
last  year  in  the  laboratory  of  the  Commis- 
sion tend  to  show  conclusively  that  a  much 
larger  proportion  of  tannin  may  be  used 
without  injury  to  the  fermentation.  When 
this  latter  substance  is  used  during  fermen- 
tation,in  small  excess.there  is  little  danger  of 
communicating  to  the  wine  an  excess  of 
astringency,  as  the  tannin  combines  with  al- 
buminous principles  which  disappear  in  the 
clearing  of  the  wine.  If  added  after  the  wine 
is  bright  and  clear,  only  a  small  portion  can 
be  used,  because,  then,  more  or  less  of  it 
remains  in  solution  for  some  considerable 
time,  making  the  wine  too  astringent.  The 
tannic  acid  may  be  dissolved  in  hot  water, 
but  it  would  be  better  to  dissolve  it  in  alco- 
hol, which  is  capable  of  taking  up  a  very 
large  proportion  and  making  the  solution 
perfect.  In  applying  it  to  the  vintage,  the 
Chief  Executive  Officer  advises  experiment- 
ing this  year  to  determine  the  proper  time 
and  method  of  doing  the  same,  and  suggests 
that  if  the  quantity  that  is  to  be  used  is 
divided  into  half,  one-half  should  be  applied 
immediately  upon  crushing,  and  the  other 
half  as  soon   as   the   violent  fermentation 


begins  to  subside — his  theory  with  respec' 


to  this  being  as  follows:  The  dangerous 
periods  during  fermentation  are  the  begin- 
ning and  end  of   the  work;   at  the  begin 


in  declaring  itself,  acetic  and  viscous,  and 
even  lactic  fermentation  may  set  in  and 
introduce  disorder  into  the  wine,  which 
will  develope  itself  after  the  wine  is 
more  or  legs  finished.  The  addition  of  the 
tannin  at  the  beginning  will  probably  tend 
to  prevent  such  dangers,  and  by  adding 
again  at  the  close,  when  the  weakened  ac- 
tion of  the  vinous  germ  gives  more  or  less 
opportunity  for  other  germs  to  commence 
their  work,  the  finishing  of  the  i^ine  may 
be  perfected.  "When  it  is  applied  to  the 
must  iu  fermentation,  it  should  be  welj 
stirred  in.  The  experiments  that  have  been 
made  in  Europe  iu  studj-ing  the  laws  of 
fermentation,  demonstrate  quite  conclusive- 
ly that  the  developement  of  the  vinous 
germ  will  not  take  place  successfully,  ex- 
cept in  a  liquid  containing  certain  propor- 
tions of  potash  and  acid.  If  these  principles 
prove  to  be  absolutely  correct,  there  can 
be  no  further  reason  for  lactic  fermentation 
in  our  wineries,  as  that  disease  is  so  easily 
prevented. 

7th. — In  clarifying  wine,  the  practice  is 
generally  to  use  some  albuminous  sub- 
stance, such  as  white  of  eggs,  fish  glue,  etc., 
which  iu  coagulating  forms  a  film,  carrying 
as  it  settles  to  the  bottom  the  impurities  of 
the  wine.  In  clarifying  red  wines,  there  is 
generally  inevitable  loss  of  color.  This  is 
explained  as  follows:  The  natural  tannin 
contained  in  red  wines,  derived  from  the 
skins  and  seeds  of  the  fruit,  is  intimately 
associated  with  the  coloring  matter  so  that, 
when  the  coagulation  of  the  albumen  takes 
place,  the  coloring  matter  goes  down  to- 
gether with  the  tannin  and  albumen, 
more  or  less.  To  avoid  'his  trouble,  it 
is  customary,  by  those  who  are  exper- 
ienced, to  add  tannic  acid  to  the  wine 
immediately  before  fining,  by  which 
method  the  loss  of  the  natural  tan- 
nin in  the  wine,  and  consequently  more 
or  less  of  the  color,  is  avoided.  The  prin- 
ciple involved  in  this  practice  may  explain 
several  things  observed  in  connection  with 
the  use  of  tannin  during  fermentation,  and 
also  some  of  the  peculiarities  of  the  claret 
wines  of  this  State.  There  is  during  the 
fermentation  of  our  clarets  a  great  loss  of 
color,  frequently  observed  during  the  firat 
clearing  of  the  wine.  This  is  possibly 
caused  by  the  union  of  'the  natural  tannin 
with  the  albuminous  substances  which  are 
in  process  of  depositing,  and  the  consequent 
abstraction  |of  the  coloring  matter  with  the 
same.  The  addition  ol  tannin,  during  fer- 
mentation, is  declared  by  competent  experts 
in  France  to  increase  the  color  of  wine. 
This  is  probably  true,  and*  the  increase  of 
color  is  due  to  the  fact  that  the  wine  clears 
with  the  aid  of  the  added  tannin,  and  not 
from  the  abstracting  from  the  wine  of  the 
tannin  acquired  from  the  seeds  and  skins. 
This  principle  also,  if  proved  to  be  true, 
will  explain  the  generally  observed  deficiency 
in  tannin  in  California  clarets,  as  it  has 
been  noticed,  but  how  truly  has  not  yet 
been  demonstrated,  that  in  our  grapes  there 
ia  developed  an  excess  of  albuminous  fer- 
mentative matter.  That  the  grape  skins 
and  seeds  have  not  been  deficient  in  tannin 
is  well  shown  by  the  fact  that  after  the 
fermentation  is  concluded  and  the  wine 
expressed,  a  great  strength  of  tannin  can  be 
extracted  from  the  remaining  skins  and 
seeds  by  the  addition  of  alcohol.  Of  course 
some  varieties  of  vines  produce  fruit  yield- 
ing a  larger  proportion  of  tannin  than 
others.  This  is  apparent  to  any  one  who 
takes  the  trouble  to  chew  the  skins  and 
seeds  before  they  are  fermented.  The 
theory  upon  which  this  statement  is  based, 


ning,   if  the   vinous  fermentation   itf  slow -is  partly  ooiToborated  by   the  well-known 


fact,  that  grapes  which  are  not  over 
ripe  lose  less  color  in  clearing  than 
those  which  are  over-ripe  and  are  sub- 
ject to  difficult  fermentations.  The  addition 
of  tannin,  cream  of  tartar,  etc.,  as  has  been 
suggested,  is  rarely  to  be  commended  when 
the  grape-juice  contains  less  than  20  to  22 
per  cent,  of  sugar,  in  which  condition  the 
must  usually  ferments  easily,  and  brightens 
itself  without  difficulty  after  it  settles. 

Bth. — In  most  cases  where  arrested  fer- 
mentations were  observed  during  the  last 
vintage,  careful  investigation  demonstrated 
that  the  wine-maker  was  more  or  less  de- 
ceived at  the  start  with  respect  to  the 
saccharine  strength  of  his  grape-juice.  It 
is  the  practice  to  crush  a  few  bunches  of 
grapes  and  test  the  strength,  before  pick- 
ing, in  order  to  ascertain  whether  the 
grapes  are  sufficiently  ripe,  or  what  the 
average  strength  of  the  wiue  may  be.  In 
some  cases  the  must  was  tested  last  year 
after  it  was  put  in  the  tanks  and  found  to 
contain  a  certain  degree,  say  24  per  cent. 
The  following  day  it  was  frequently  noticed 
that  the  sugar  had  apparently  increased,  as 
for  int-tance'the  must  scale  showing  28  per 
cent.  This  was  the  cause  of  a  great  deal  of 
wonderment  and  surprise .  The  truth,  how- 
ever, no  doubt,  consisted  in  the  fact  that 
a  large  number  of  berries  were  more  or  less 
dry  and  did  not  the  first  day,  or  at  the  first 
test,  show  the  amount  of  sugar  which  sub- 
sequently went  into  the  solution  of  the 
must.  The  dry  berries  also,  more  or  less, 
absorbed  water  from  the  juice  surrounding 
them,  thereby  indirectly  increasing  the 
sugar  contents.  In  some  of  such  eases  the 
rrested  fermentations  were  not  at  all  un- 
usual,as  the  full  average  of  ordinary  strength 
that  can  be  obtained  by  fermentation  was  ac- 
complished. If  such  accidents  should  occur 
again,  and  during  the  fermentation  the 
amount  of  sugar  then  ccntained  in  the 
must,  should  be  in  excess  of  what  is  known 
to  ferment  out  perfectly,  either  fresh  grapes 
containing  less  sugar  should  be  crashed  up- 
on the  fermenting  mass,  or  water  should  be 
added  to  reduce  the  saccharine  to 
the  degree  required  if  di"y  wines  are 
required.  The  scale  for  testing  the  sugar 
in  musts  ordinarily  used  in  this  State,  and 
most  easy  to  understand,  is  that  known  as 
Balling's.  It  is  simple  because,  for  in- 
stance, if  it  shows  on  the  scale  24  degrees, 
it  means  that  approximately  there  are  24 
degrees  of  sugar  in  the  liquid,  which,  when 
converted  by  fermentation,  produce  about 
12  per  cent,  of  alcohol,  sometimes  a  trifle 
more  and  sometimes  a  little  less,  according 
to  the  perfection  of  the  fermentation. 

9th. — Although  not  absolutely  established 
as  a  principle,  the  experiences  in  diflFerent 
localities  of  different  operators  last  year, 
indicate  that  where  the  must  is  high  in 
sugar  or  over  23  or  24  per  cent.,  the  berries 
ierment  out  better  when  they  are  the  least 
crushed;  in  fact,  mere  stemming  appears  to 
be  in  such  cases  sufficient,  and  the  fermen- 
tation proceeds  more  regularly  and  com- 
pletes itself  better  than  where  the  pulp  and 
skins  are  torn  to  shreds.  In  such  cases, 
however,  it  is  well  to  cover  the  tanks  over 
with  canvass,  or  with  hermetically  sealed 
wooden  covers  with  an  escape  pipe  the  end 
of  which  is  immersed  in  water  to  dis- 
charge the  carbonic  acid  gas,  before  the 
fermentation  is  completed,  leaving  it  so  cov- 
ered to  protect  the  top  against  scetic  fer- 
mentation until  the  wine  is  quite  cold  and 
runs  ofl"  more  or  less  clear,  so  as  to  com- 
pletely ferment  out  all  the  berries  that  may 
accideutly  not  receive  full  action  of  the  fer- 
ment at  first,  and  prior  to  covering  the  vat, 
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M  soon  as  the  riolent  fermeutatiou  Bets  in, 
the  whole  mass  should  be  thoroughly  stirred 
ftt  least  twice  a  day. 

10th. — In  cases  where  a  high  degree  of 
sugar  is  found,  great  care  should  be  taken 
to  see  that  the  fermenting  masses  are  quite 
shallow.  This  is  also  true  in  eases  where 
the  heat  surrounding  th«  fermentiog  vats  is 
Tery  high. 

nth. — The  practice  of  blending  vines  of 
different  grapes  which  cannot  be  fermented 
together,  prorided  they  are  suitable  for  each 
other,  if  conducted  during  the  December 
racking,  or  in  other  words  the  first  racking 
after  the  wines  are  drawn  off,  will  very 
much  'promote  the  completion  of  the  in- 
sensible fermentation  which  takes  place 
during  the  winter.  It  is  a  prime  object  for 
the  wine-maker  to  aim  to  accomplish,  to  be 
able  to  show  good  wines  in  sound  condi- 
tion, not  fermenting  daring  the  spring  fol- 
lowing the  fermentation.  The  mixture  of 
wines  soon  after  they  are  drawn  off,  even  of 
the  same  kind  of  grape,  promotes  that  ac- 
tion which  perfects  them,  and  prevents, 
more  or  less  spring  fermentation.  This  is 
especiaily  important  where  the  wines  re- 
main a  trifle  sweetish  after  they  are  drawn 
off.  By  mixing  the  wines  together,  new  ac- 
tion is  set  up.  and  perfect  results  are  gen- 
erally obtained,  pumping  them  violently 
from  tank  to  tank  until  they  are  completed. 
Where  it  'is  intended  to  blend  the  wines  of 
two  or  more  varieties  of  grapes  together 
eventually,  it  is  best  to  ferment  them  to- 
gether in  the  proportions  desired  as  nearly 
as  possible,  if  their  de^ee  of  maturity  will 
permit,  or  if  not  ripening  at  the  same  time 
then  blending  as  described,  as  soon  as  possi- 
ble is  the  proper  thing  lo  do. 

12th. — Experience  in  this  State  tends  to 
show  that  in  making  white  wines,  perfect 
fermentation  is  promoted  by  allowing  the 
juice  to  remain  with  rthe  skins  and  seeds 
from  12  to  24  hours  after  the  grapes  are 
crushed.  Then  the  juice  should  be  drawn 
off  and  expressed  from  the  pomace  and  al- 
lowed to  stand  in  an  open  Vat  until  the 
scum  of  ferment  germs  developes  fully  on 
the  top  of  the  liquor,  and  the  coarse  and 
fibrous  matter  and  excess  of  solid  material 
settles  to  the  bottom.  As  soon  as  the  gas 
bubbles  caused  by  fermentation  commence 
to  rise,  but  before  the  bottom  sediment  is 
thrown  into  motion,  the  juice  then  in  fer- 
menting condition  should  be  again  drawn 
off  into  pipes  and  allowed  to  finish  in  that 
condition.  If  it  is  impracticable  in  some 
cases,  for  want  of  vats,  to  settle  the  juice 
intended  for  white  wine  in  this  way,  it 
would  be  well,  as  soon  as  the  same  conditions 
as  noted  are  reached  in  the  pipes,  to  pump 
the  fermenting  juice  over  and  so  separate 
it  from  the  sediment.  This  appears  to  be 
a  much  better  method  than  that  practiced 
in  the  Sauterae  country  in  France,  general- 
ly, where  the  pipes  are  kept  full  by  repeat- 
ed addition  of  must  from  one  to  the  other, 
80  as  to  force,  during  the  violent  fermenta- 
tion, this  sediment  matter  to  boil  out  of  the 
buiLg-hole. 

13th. — Fermentations  are  some  times 
slow  in  starting,  the  difficulty  being  caused 
in  some  cases  by  cold  weather  at  the  time 
the  grapes  are  crushed,  or  by  excessive 
heat  and  dry  weather  before  picking,  or  by 
some  cause  at  present  unexplained.  In 
such  cases  it  is  very  important  that  the 
fermentation  should  be  started  promptly  by 
the  addition  of  a  small  quantity  of  must  in 
active  fermentation,  assisted  by  the  addition 
if  practicable  of  the  true  yeast  germs.  These 
latter  germs  can  best  and  most  conveniently 
be  obtained.in  the  form  of  compressed  yeast 


constantly  for  sale  in  cities  and  towns,  but 
care  should  be  taken  to  see  tbai  such  yeast 
is  fresh  and  that  the  development  of  it  in 
the  yeast  tub  is  sound,  which  can  be  in- 
sured by  the  addition  to  it  of  a  little  tan- 
nin. By  throwing  in  to  the  bottom  of  the 
rat  before  filling,  and  upon  the  top  after 
filling  of  a  comparatively  small  quantity  of 
this  fermenting  liquid,  even  in  very  cold 
weather,  such  as  sometimes  occurs  during 
Ihf  vintage,  active  fermentation  can  be  st- 
cured.  This  addition  of  yeast  mHy  be  prac- 
ticed with  advantage  as  a  precaution  in  all 
cases  of  wine-making  in  order  to  iusure  thtr 
prompt  start  of  the  work,  although  often  of 
little  use  where  such  fermeut^itions  start 
readily. 

14th. — Where  arrested  fermentation  is 
encountered,  which  is  always  indicated  by 
a  sudden  fall  in  the  temperature  of  the  fer- 
menting mass,  and  by  signs  easily  learned 
by  the  wine-maker,  the  experience  of  lasi 
year  tends  to  show  that  the  best  method  of 
facilitating  the  completion  of  the  fermenta- 
tion, with  the  addition  of  fresh  must  is,  iu 
first  drawing  off  the  wine  that  has  been  ar- 
rested and  expressing  the  pomace  without 
delay,  before  adding  the  fresh  must.  II 
fresh  must  is  added  to  the  tank,  without 
separating  the  juice  from  the  pomace,  the 
quantity  to  be  added  should  be  not  less 
than  one-fifth  of  the  volume  which  has 
refused  to  ferment  well,  and  to  permit  this 
being  done  it  becomes  generally  necessary 
to  draw  off  a  portion  of  the  tanks  into  others 
iu  order  to  give  space  for  the  addition  of  suf- 
ficient fresh  must.  It  would  be  in  such  a  case 
most  desirable  to  test  the  efficiency  of  the 
addition  of  tannin  and  cream  of  tartar,  at 
the  time  of  adding  this  fresh  must,  in  order 
to  insure  perfect,  soxmd  fermentation  and 
to  prevent  lactic  and  acetic  fermentation. 

STrCIES   OK    DISTLLLATION. 

Ist. — The  distillation  of  pomace,  after  ex- 
pressing wine,  causes  the  brandies  result- 
ing therefrom  to  acquire  a  peculiar,  disa- 
greeable taste,  which  apparently  comes 
from  essential  oils  extracted  during  fer- 
mentation from  the  skins  and  seeds.  This 
trouble  is  partly  obviated  by  washing  the 
pomace  with  water  and  distilling  the  wash- 
water,  without  putting  the  pomace  into  the 
boiler.  Bed  wines  are  being  fermented 
on  the  skins  and  seeds,  necessarily  contain 
more  or  less  of  the  same  objectionable  prin- 
ciples as  are  found  in  the  pomace,  and 
when  distilled  are  found  to  contain  the 
objectionable  flavors,  more  or  less,  of  po- 
mace brandy.  ^VTaere  grapes  are  crushed 
and  fermented  with  the  intention  of  making 
brandy  from  the'  wine,  the  juice  should  be 
expressed  from  the  skins  before  fermenta- 
tion, and  fermented  as  white  wine.  The 
skins  can,  with  the  addition  of  water,  be 
also  fermented,  but  the  brandy  obtained 
from  them  should  be  considered  pomace 
brandy,  and  kept  separate  from  the  finer 
article  produced  from  the  white  wine. 

■2nil. — Fine  brandies,  which  develope  fra- 
grant ether  with  age,  appear  to  be  produced 
only  from  certain  varieties  of  grapes,  and 
more  especially  from  such  as  contain  a 
large  per  centage  of  acid  and  agreeable  aro- 
matic properties.  It  is  known  that  the 
acids  of  wine  act  chemically  upon  the  es- 
sential oils  and  alcohol,  and  produce  ethers, 
which  are  called  boquet  in  the  wine.  In 
distillation  more  or  less  of  the  water,  aro- 
matic and  acid  properties  of  the  wine  are 
carried  over  together  with  the  alcohol. 

3rd. — To  improve  the  qualities  of  bran- 
dies made  from  Mission  grapes,  the  pro- 
ducers should  bear  in  mind  th«  foregoing 
principles  which  they  can   apply  as   fol- 


lows: Ferment  the  wine  as  while  wine 
without  the  skins  and  seeds,  and  keep  the 
pomace  wine  entirely  separate,  and  to  im- 
prove the  quality  add,  either  during  or  after 
fermentation,  but  before  distillation,  certain 
proportions  of  a  light  acid  must,  or  wine, 
such  as  those  which  can  be  obtained  from 
the  Burger,  the  Folle  Blauche,  or  s  cond 
crop  Ziufandel,  together  with  small  propor- 
tions of  fine  aromatic  juice  such  as  the 
Riesling,  the  Colombar,  or  even  the 
Muscatelle.  In  the  case  of  Muscatelle,  how- 
ever, the  proportion  used  should  be  very 
small  in  order  to  prevent  too  high  a  degree 
of  aromatic  taste  in  the  brandy. 

4th. — As  great  care  should  be  taken  in 
fermenting  wine  that  is  intended  for  distil- 
lation as  is  taken  when  wine  isintended  for 
other  purposes.  To  iusure  sound,  healthy 
fermentation  the  wine-maker  would  do  well 
to  observe  the  effect  that  may  be  produced 
by  the  use  of  tannin  and  other  material 
heretofore  referred  to,  especially  iu  the 
case  of  fermenting  Mission  must.  The 
careful  brandy-maker  will  avoid,  if  possible, 
all  traces  of  acetic  acid  in  the  wine  which 
he  intends  to  distill,  and  in  case  he  uses 
such  wines,  Jaccidently  spoiled,  the  brandy 
resulting  therefrom  should  be  kept  separate 
from  his  other'brandies. 

SWEET    WISES. 

In  fortifying  sweet  wines,  to  check  fer- 
mentation and  to  prevent  further  action  ol 
the  ferment,  the  wine-maker  thould  bt 
careful  to  get  the  required  strength  in  his 
wine  as  promptly  as  possible;  and  to  ac- 
complish this  as  soon  as  he  can  after  treat- 
ing his  wine,  he  should  distil  a  small 
quantity  to  ascertain  whether  he  has  the 
desired  result.  If  not,  he  shotild  then  im- 
mediately refortify  up  to  the  degree 
necessary.  Negligence  in  this  respect  fre- 
quently causes  the  loss  of  large  quantities  of 
what  would  otherwise  have  been  good  sweet 
wines.  When  after  fortification  iu  too  small 
a  degree  a  refermentation  and  disturbance 
takes  place  iu  the  wine,  it  is  often  practi- 
cally impossible  to  make  good  wine  of  it. 
Some  sweet  wines  remain  sound  with  less 
fortification  than  others,  but  generally  for 
port  wines  a  strength  of  from  20  to  22  per 
cent,  is  required.  Some  samples  of  sweet 
wines  made  from  the  Trousseau,  which 
seems  endowed  with  wonderful  fermentative 
properties,  begin  to  spoil  even  two  years 
after  they  have  been  made  for  want  of  suf- 
ficient fortification. 

STUDIES    IS    SHEEBIES. 

The  studies  in  connection  with  experi- 
ments in  producing  sherries  according  to 
the  natural  process,  which  consists  in  sub- 
jecting perfectly  fermented  dry  wines  to  the 
action  of  the  atmosphere,  after  the  same 
manner  that  is  followed  when  vinegar  is 
ordinarily  expected,  are  progressing  with 
much  promise  of  valuable  results.  In  the 
experimental  cellar  of  the  Commission  in 
this  City,  and  iu  several  stations  estab- 
lished in  the  country,  wines  so  treated  are 
in  several  cases  showing  decided  sherry 
properties.  This  branch  of  study,  however, 
is  yet  too  new  for  the  declaration  of  abso- 
lute principles  and  will  be  reported  upon 
later.  White  wines  made  from  the  Trous- 
seau grape  show  remarkable  adaptation  to 
this  treatment,  resistiug  acetic  fermentation 
in  the  greatest  degree,  iu  all  cases  that 
have  been  tested  where  the  grapes  originally 
were  sufficiently  ripe,  and  the  wine  per- 
fectly fermented  out.  The  tendency  of  this 
grape,  however,  is  to  produce  a  wine  after 
this  method  resembling  a  Madeira,  which 
is  similar  in  general  character  to  sherry. 
Generally  it  has  been  found  of  advantage 


OS  soon  as  the  wine  is  subjected  to  this 
treatment,  to  add  about  two  per  cent,  of 
spirit  and  about  one  ounce  of  tannin,  well 
dissolved,  to  each  hundred  gallons  of  wine* 

TANNIC  WINEd. 

The  method  of  preparing  tannic  wines, 
and  the  purposes  of  the  same  were  fnlly  ex- 
plained last  year.  It  consists  simply  in 
taking  a  portion  of  the  pomace  after  draw- 
ing the  wine  off  and  separatiug  fragments  of 
stems,  and  packing  the  same  iu  a  pipe  or 
vat  with  the  addition  of  alcohol.  The  al- 
cohol extracts  tannin  rapidly  from  this 
pomace,  and  may  subsequently  be  drawn 
off,  and  fresh  alchool,  or  wine  may  be  ad- 
ded to  wash  out  the  remainder.  It  was 
found  by  experiment  of  the  Commission  last 
year  that  one  quart  of  this  tannic  wine  added 
to  a  barrel  of  new  wine  promoted  clarifica- 
tion  and  brightening,  giving  good,  keeping 
qualities,  as  well  as  insuriug  sound  action 
during  the  recurrence  of  warm  weather  in 
the  spring.  By  selecting  the  right  varieties 
of  grapes  from  which  the  pomace  is  ob- 
tained desirable  tunes  of  color  and  flavor 
may  also  be  impart* d  in  this  way.  Care 
:ihotild  be  taken  uut  to  use  any  pomace  that 
is  known  to  impart  diKagreeuble  flavor. 
Tannic  wines  made  from  Crabb's  Black 
Burgundy  appear  to  give  desirable  qualities 
o  Port  wines,  and  can  be  obtained  this 
»eason  readily  by  all  who  have  foresight 
.chen  making  Port  wine  from  Mission 
^apes,  which  are  deficient,  generally,  in 
tannin,  color  and  flavor.  If  such  pomace 
cannot  be  obtained  in  the  immediate  \'icin- 
ity  of  the  wine-maker,  it  can  be  easily  or- 
dered and  produced  to  demand  by  those 
Who  are  fermenting  the  kind  of  grapes 
reqtiired.  Several  parties  in  this  State 
have  experimented  in  this  way  successfully. 
Already  the  custom  has  been  introduced  by 
Mr.  Kohler  in  his  winery  at  Los  Angeles, 
where  he  is  using  the  pomace  of  certain 
white  grapes  in  order  to  obtain  a  tannic 
wine  to  treat  sherries  with.  Mr.  Crabb  of 
Oakville,  found  this  method  of  great  ad- 
vantage last  year  to  his  port  wine,  and  Mr. 
West  of  Stockton,  and  Mr.  DeTurk  of 
Santa  Bosa,  equally  so  with  clarets. 

BAISINS. 

The  ose  of  the  Saccharometer  in  determin- 
ing the  necessary  sweetness  to  produce  a 
good  raisin,  must  come  into  vogue  if  we 
are  to  accomplish  uniform  and  valuable 
results.  How  much  sugar  there  should  be 
in  the  juice  of  a  muscat  grape,  at  the  time 
it  is  picked,  in  order  to  make  a  good  raisin, 
has  not  yet  been  satisfactorily  determined, 
but  this  much  ought  to  be  apparent  after  a 
little  reflection;  in  drN-ing  the  raisins  the 
juice  becomes  condensed,  the  watery  part 
evaporates  >nd^  a  syrup  of  natural  grape 
sugar  remains.  The  less  sugar  there  is  in 
the  juice  the  drier^the  raisin  will  appear  to 
be  when  it  is  thoroughly  cured  owing  to  the 
absense  of  such  sugar,  and  the  more  likely 
it  is  to  spoil  when  it  encounters  moist  at- 
mospheres, as  it  is  'known  that  condensed 
grape  juice  containing  a  very  large  percent- 
age, say  60  to  70  or  80  per  cent,  of  sugar 
will  ^not  ferment.  All  good  raisins  may 
therefore  properly  be  called  sugar  cured, 
although  they  depend  solely  upon  the 
natural  sugar  of  their  own  juice.  That 
peculiar  jnciness  that  is  looked  for  in  & 
good  raisin,  cannot  be  obtained  from 
grapes  which  are  deficient  in  sugar,  be. 
cause  in  order  to  dry  them  sufficiently 
to  make  them  keep  well  there  is  not 
sufficient  left  of  liquid  matter  to  make 
them  palatable.  Frequent  illustrations 
have  occurred  to  show  the  importance  of 
allowing  the  muscat  grape  to  become  suffi- 
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citntly  ripe  before  it  is  picked  for  dryiug. 
lu  mnny  cases  producers  have  observed 
that  where  they  have  picked  their  grapes 
two  weeks  earlier  thau  their  neighbors, 
their  raisius  havo  been  thoroughly  cured 
the  sooucRt.  It  may  therefore  be  laid  down 
as  a  principle,  that  only  a  thronghly  ripe 
grape  with  a  sufficiency  of  sugar  can  be 
used  to  uiRke  a  good  raisin,  and  also,  in- 
ferentially,  that  only  those  raisins  produced 
from  such  grapes  will  keep  well  when  sub- 
ject to  climatic  changes.  The  use  of  an 
artifictul  drier  to  cure  raisins  which  are  de- 
ficient in  sugar,  will  never  overcome  all  the 
difficulties  which  have  been  experienced  by 
raisin  curtrs,  althongh  they  may  convert 
giapes,  otherwise  unsuited  to  raisin  making, 
into  a  merchantable  product  to  be  sold 
promptly,  and  with  care  not  to  siibject 
them  to  moist  climates.  Such  raisins  how- 
tTer,  are  fit  only  for  cooking  purposes  and 
not  for  dessert. 

STCDIES    WITH    ELECTRICITY. 

Arrangements  have  just  been  made  with 
Dr.  Fraser  to  conduct  under  the  auspices 
of  the  Commission,  in  this  city,  a  series  of 
experiments  with  a  view  to  determining 
possible  results  from  the  application  of 
electricity  and  magnetism  in  wine-making, 
and  maturing  operations.  Among  the  sev- 
•ral  problems  that  have  been  put  down  for 
possible  solution,  is  the  effect  of  the  mag- 
netic current  on  fermentation.  As  soon  as 
definite  results  are  obtained  reports  will  be 
given  to  the  public. 


A  RALF  YEAR'S  WINE  TRADE. 


We  give  to  day  the  total  exports  of  Cali- 
fornia wines,  by  rail  and  by  sea,  for  the 
first  six  months  of  this  year.  The  figures 
are  very  important  and  show  the  gi-eat  in- 
crease in  the  wine  trade  of  this  State.  The 
output  for  the  first  half  of  the  year  amount- 
ed to  3,227,354  gallons.  The  output  for 
the  same  period  last  year  was  2,151,996 
gallons,  giving  an  increase  of  1,045,358 
gallons  in  1886,  The  most  remarkable 
fact,  however,  in  connection  with  this  in- 
creasing business  is  that  the  exports  for  the 
first  half  of  this  year  were  almost  as  much 
as  those  during  the  whole  of  the  year  188-4 
when  the  total  amounted  to  3,501,774  gal- 
lons. The  exports  by  Panama  steamers 
have  decreased  by  80,000  gallons  during  the 
half  year,  and  the  other  sea  shipments  have 
more  than  doubled  in  quantity  since  a  year 
ago,  the  Hawaiian  Islands  taking  the  great- 
er proportion  of  the  increase.  The  over- 
land shipments  have  increased  to  the  ex- 
tent of  nearly  1,100,000  gallons  within  a 
year. 

The  talk  of  present  over-production  in 
the  face  of  these  figures  is  very  absurd.  In 
1884  we  had  a  vintage  of  15,000,000  gallons: 
in  1885  only  halfth  at  quantity.  The 
present  vintage  will  only  equal  that  of  1884 
while  the  consumption  bus  doubled.  The 
shortage  of  wine  at  the  end  of  1887  will  be 
the  same  as  at  the  end  of  the  present  year. 
Stocks  are  now  exceedingly  low  and  before 
the  new  year  the  cellars  throughout  the 
State  will  be  almost  empty.  The  stock  on 
hand  at  the  beginning  of  this  year  was 
about  3,500,000  gallons,  which,  with  last 
vintage  made  a  total  supply  of  11,000,000 
gallons  for  the  year.  The  demand  for  the 
year,  as  estimated  in  the  Meechant  No- 
vember. 1885,  was:  Export  trade,  4,500,000 
gallons;  home  consumption.  5,000.000  gal- 
lons ;  for  brandy,  1,500,000  gallons  ; 
total,  eleven  million  gallons.  The 
exports  will  be  500,000  gallons  more 
than       we       anticipated,       consequently 


the  stock  on  hand  at  the  close  of  1885  will 
be  exceedingly  limited  in  quantity,  if  there 
be  any  at  all.  The  demand  and  consump- 
tion during  1887  should  increase  also.  In 
fact,  the  business  is  now  b.  ing  pushed  to  an 
extent  that  was  never  yet  reiiliztd,  and  a 
verj-  large  iucrensed  consumption  is  taking 
place  in  California.  This  is  due  partly  to 
the  establishment  of  chtap  wine  shops,  and 
the  fact  (hat  hotel  and  restaurant  keepers 
are  aroused  to  the  necessity  of  treating 
wine  drinkers  as  fairly  as  tea  or  coffee 
consumers.  The  wiut-mukers  of  California 
need  not  anticipate  any  difficulty  about 
over-production  at  prestnt,  and  we  look  for 
good  prices  being  obtained  for  this  year's 
vintage.  Cellai's  are  almost  tinpty;  thf 
demand  is  increasing  and  the  vintage  this 
year  gives  eveiy  promise  of  being  of  a 
superior  quality. 

The   exports   for  the  first  six   months  of 
1885  and  1886  were  as  follows : 
BY  RAIL-JUNE  188   . 

From—  •  Gallons. 

Sail  Francisco 170,810 

1-03  Angelea 26,698 

Sacramento 1,937 

Sao  .lose  1,937 

Stockton 726 

202,108 
First  five  months  1886 2,464,017 

Half  year 2,666.1 25 

BY  SEA--.TCNE  1886. 

Gallons.  Value. 

Panama  steamers. 84.47*  $34,543 

Miscellaneous  routes 7,853  6,822 

92,330  5^1,365 

HALF  YEAR'S  SHIPMENTS. 
Other 
By  rail.        Panama.     Routed.  Total. 

1886.-.2.«66,125  475,103  86,126  3,227.354 
1885.  ..1,584,869    554,894    42,233    2,181.996 

Increase  for  half  year  of  1886  (jcallons^. .   1,045,358 


rue    AUKTRAMAN     WINE    ,%NMOri.4. 
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To  the  Secretary  of  the  Board  uf  Slate 
VUiaiUural  Commissioners,  San  Fnincisco — 
Sib  :— By  direction  of  the  Executive  Coun- 
cil of  the  Australian  Wine  Association  of 
Victoria,  and  on  behalf  of  its  subscribers,  I 
have  to  thank  your  Board  and  sell  for  the 
great  courtesy  shown  to  ns  in  the  expedi- 
tions, and  very  generous  way  in  which  you 
answered  our  numerous  questions,  and  for- 
warded to  the  Association  the  very  large 
supply  of  valuable  works  replete  with  in- 
formation. The  Association  regard  the  in- 
ception of  this  correspondence  as  Hkely  to 
lead  to  very  friendly  relations,  and  at  the 
same  time  mutually  advantageous.  Your 
Board  will  certainly  be  placed  on  our  mail 
list,  which  we  hope  before  another  year  has 
gone  by,  will  comprise  more  extensive  mat- 
ter than  the  Vigneron.  You  have  been  for- 
warded 6  of  our  copies  by  outgoing  mail. 
I  may  mention  here  that  we  shall  quote 
very  freely  from  the  information  conveyed 
in  your  elaborate  reports,  thereby  giving  in- 
formation of  a  most  necessary  kind  to  our 
vignerons.  The  Council  have  determined 
to  make  a  big  eflfort  to  obtain  the  appoint- 
ment of  a  ViticuUural  Board  on  similar 
lines  to  those  laid  down  in  California,  and 
I  feel  sure  that  the  eflfort  will  meet  with  as 
great  a  success  as  your  Board  have  effected 
in  so  short  a  time  as  five  years.  I  am 
about  to  propose  to  our  Council  that  a  case 
of  1  dozen  Standard  Victorian  wines  should 
be  made  up  and  forwarded  to  your  Board, 
and   shall  ask  you   to   return  the   compli- 


ment, I  think  by  so  doing  we  shall  both  be 
gainers  as  we  iire  both  young  communities, 
and  an  far  as  wine  is  concerned,  virtually 
emerging  from  uur  babyhood'and  therefore 
have  much  to  Karn. 

I  wag  much  struck  with  the  clear  and 
concise  manner  Mr.  Wetmoro  gave  his  evi- 
dence regarding  the  efforts  he  was  making 
to  effect  home  consumption  I  am  lighting 
equally  as  hard,  and  have  eommem-ed  oper- 
ations in  the  enemies  camp  in  the  Temper- 
ance or  Teetotal  Association.  You  see  wo 
have  here  enormous  coffee  Palaces  in  which 
thousands  of  people  live,  aud  thousands 
lunch  every  day  and  drink  coffee  and 
strong  tea,  also  chemical  compounds  such 
as  zoedone,  etc.,  the  idea  was  to  get  our 
pure  colonial  wine  into  these  places  as  a 
drink,  bui  ho  far,  I  have  met  with  no  suc- 
cess. They  say  it  is  not  wine  or  beer  they 
object  to,  but  alcohol — in  fact  any  drink 
that  is  caused  by  fermtutatiou.  I  main- 
tained that  all  large  wine  drinking  coun- 
tries were  essentially  temperate,  and  that 
tea  was  certainly  as  injurious  and  in  large 
quantities  more  so  than  pure  wine.  I  shall 
keep  up  the  fight,  and  should  be  glad  to 
hear  if  you  have  in  anyway  been  success- 
ful. Trusting  you  will  have  a  good  vint 
age,  I  am,  yours  faithfully, 

ROBEBT  WaLPOLE, 

Honorable  Secretary. 
Melbourne,  August  llth,  188G. 

The  Keport  of  the  Fourth  Annual  State 
\"iticuUural  Conveutiou  is  now  published 
aud  ready  for  delivery.  Single  copit-s  are 
one  dollar  each,  but  special  lates  can  be 
obtained  for  five  copies  or  more. 


EAST    BOUND    THROUOH     PHEIGHT. 

Forwarded  by  the  Southern  Pacific  Co.,  August,  1886. 


FORWABDED    FKOM 

In  Pounds. 

San  Frascisco. 

Oarla.v'D.  , 

Lo8  Angeles. 

COLTOS. 

Sacra.\ikmo. 

Sax  Jose. 

Stockton, 

Marysville. 

112.3U0 

27,720 

1,. 576,780 

577,420 
91,300 

182,420 

.■50,220 

2,375,040 

101,600 
21,280 
33,110 
70,250 
21,750 
10.970 
12,740 
42.300 
25,330 

"ii'.iio 

B  imboo.  Rattan  and  Reed 

4,695,326 

2.205.360 

'  io.'sio 

785.080 

Blankets  and  Cal'a  Woolen  Goods. . . 

Borax 

Brandy 

5,670 

23,200 

3,280 

1,006,290 

280 

-■•■346 
412,570 

64,790 
42,490 
74,790 

850 

China  Merchandise , 

Chocolate 

Clothing,  California  Manufactured. . 
Copper  Cement 

1.820 

Drj- Goods     

Emptv  Packages 

89,360 

Fish,  Pickled          

84.850 
494.740 

■5,266 
26,670 

■  '3',426 

24.380 

4.200 

4,289,660 

2,7.50 

64,160 

48,00U 

Fruit,  Dried 

20,260 
43,920 

59,750 

Green 

Fuse ■ 

6,340 
69,230 

156,020 

132,830 
46,220 
91,230 

132.620 
23.480 

132,550 
39,780 

327,530 
21,500 
77,6U0 
85,870 

309.160 

42.730 

450 

Hides , 

59.030 
105.260 

80,610 

140 

Hops 

36,950 
10,260 
33.400 

12,230 

480 

Lumber    

Machinery 

Matting. 

Merchandise.  Asiatic,  in  bond 

64,j>10 

27,780 

20,220 

68,160 

6,420 

2.430 

Mustard  Cake 

21,750 

194,460 

Oil.  Fish 

21^566 
66,600 

87,480 

Potatoes 

yuicksilvtr 

"so.'sso 

22,100 

2,20O 

2.930 

Rice 

85,500 

11,930 

?,280 

394^80 

206,750 

22,250 

21,370 

1,094,210 

68,520 

10,426,300 

1,579,810 

44,840 

447.270 

32,190 

2,627,39r 

835,820 

36,44(' 

114,520 

'5  130,9.50 

126.040 
3.550 

Seed 

24,990 

Sheep,  736  Head 

2i/i66 

40,000 

31.350 

Silk 

Silk  Goods ■ 

Skins  ana  Furs,  Assorted 

Skins  and  Fur  Seal 

Skins  and  Hair  Seal 

Sugar 

Tel 

Tea  Dust 

Vegetables 

WhalehODC 

19.030 

99,660 

Wine 

790 

167.800 
86.820 

129.890 

229,420 

92,470 

37,100 
13,460 

Wool,  Greaae 

"      Pulled 

"      Scoured 

4.S77.7KO 

931.100 

5ft.  750 

5,72O.F50     t 

4.0.W.96U 

71,910 

72.530 

Saij  Krancisco.            Oaklanc 
25.130,950           4,877,7( 

Los  Ans 
iO            931,1 

Hoc 

eles.           Sa-.ra 
00               5.72( 

men  to.            Sai 
).850            4.0 

Jose.            Stw 
50,960           71 

>Z1.. 

-ktoD.            Mar 
,910                75 

■sville.             Co 
,530              69 

ton.           Orao 
,750           40,9 

1  Total. 
15.810 
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Native    Hines. 

INational  Tribune,  Washiogton,  D.  C] 

The  Califoruia  Viticultural  Society, which, 
translated  into  the  veruacular,  means  the 
geutlomeu  engaged  in  g^o^ving  grapes  and 
making  wine  on  the  Pacific  tjlope,  have  been 
■making  an  earnest  effort  to  introduce  their 
Tvines  into  Washington.  To  tliat  end  they 
have  opened  a  depot,  at  which  the  best 
quality  of  these  goods,  and  which  are  known 
to  be  strictly  pure,  can  be  obtained  at  less 
prices  than  are  now  paid  for  inferior  and 
adulterated  European  wines.  They  seem 
about  to  mKke  a  success  of  it,  and  it  is  to 
bo  hoped  they  will,  for  it  is  a  constant  re- 
proach to  our  boasted  industrial  enterprise 
that,  with  the  finest  grape-growing  country 
ihat  ^the  snn_  shines  upon,  we  are  still  de- 
pendent upon  Europe  for  nine-t^tbs  of  the 
wine  that  our  people  drink.  This  is  eco- 
jiomically  outrageous.  At  a  time  when  we 
•cannot  find  a  market  for  the  immense 
■quantities  of  wheat,  corn  and  hogs  that  our 
people  are  producing,  we  are  paying  the 
same  countries  that  are  shutting  out  these 
products  of  ours,  millions  of  dollars  a  year, 
for  wines  which  should  be  produced  by  the 
men  who  are  now  engaged  in  raising  &  sur- 
plus of  grain  and  meat. 

Nothing  in  our  industrial  history  is  so 
incomprehensible  as  our  neglect  of  the 
grape.  Ever  since  the  beginning  of  time 
ihe  vine  has  gone  hand  in  hand  with  the 
•wheat  plant  and  the  sheep  as  one  of  the 
main  sources  of  a  people's  wealth.  We 
have  done  little  when  we  should  have  done 
everything.  Vineyards  ought  to  be  pleuti- 
erin  the  South  than  tobacco  patches.  One- 
thousandth  of  the  energy  that  those  people 
have  devoted  to  politics  and  to  stirring  up 
rebellion  would  have  made  the  grape  crop 
of  the  South  worth  more  than  the  cotton 
crop  is,  and  everybody  would  have  been 
the  gainer. 

The  California  gentlemen  are  doing  a 
good  missionary  work  in  this  direction.  By 
demonstrating,  as  they  do,  that  an  Ameri- 
can wine  is  better  as  well  as  cheaper  than 
the  imported  they  are  pioneering  a  most 
excellent  cause. 


The  Report  of  the  Fourth  Annual  State 
Viticuttural  Convention  is  now  published 
and  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more 


CALIFORMA 

Concentrated 
GRAPE  MUSTS 


■FlOR  THE  SKASON  OP  1686  I  WILL  CONCEN- 
Jp  trale  must  of  prapts  fiom  the  celebrated  Natoma 
Vineyard, 

THOS.    O.   CONE. 

Manufacturer  of  California  CoiiLentrated  Grape  Musts 

OFFICE-640  CLAY   ST.,  (fp-ataira), 
San  Franrlsco,  >         «  Cal 

Works  at  Homestead,  near  Sacramento,  Cal. 


1.  LA:(DSBEa9ER. 


IIB.SRT  H.  LAKD^BERGBR. 


Landsberger  &  Son, 

C70XXlX33.iSSiOZ3. 

123      CALIFORNIA      STREET- 

Sak  Fbascisco. 


AeentB  (or  Ihc  Purchase  and  Sale  of  Viticultural 
froouctsand  Vintnare  Suppliea. 


AGENOY    OF 


WM.  T.  COLEMAN  &  CO. 

91  MICHIGAN  AVENUE,  CHICAGO. 

California  Products  a  Specialty. 


California 
Canned 

Fruits, 


California 
Dried 


Fruits, 


•California 

Raisins, 


Caliiornia 

Wines, 


California 


Oranges 


COLUMBIA  AND  SACRAMENTO  RIVER  SALMON, 

AXD  ALL 

Pacific  Coast  Products  Suited  to  Eastern  Trade. 


CONSIGNMENTS  SOLICITED,  AND  ALL  CORRESPONDENCE 

PROMPTLY    ATTENDED    TO. 


T.  B.  McGOVERN,  Manager. 


Sept.  10,  1886 
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URAPES     WHICH     ARE     FINE.      BUT 
HAKD    TO    UllOW. 

[Ooo.  W.  Canipbtill,  Delaware,  Ohio,  in  tlie  American 
IIorticulturiHtj 
This  question  iippareutly  assxuiu'B  thai 
fino  grapes  lU'e  hiinler  or  moro  tlifficult  to 
grow  thau  those  whieh  are  inferior.  All 
admit  that  tho  fine  propes  ftvo  tho  most 
desirable,  and  the  practical  inquiry  is,  why 
arc  they  more  difficult  to  grow,  and  how 
can  those  diffituiltit-s  be  overcome  ?  The 
principal  reasons  why  the  finer  varieties  of 
grapes  are  harder  to  grow,  are  want  of 
hardiness  in  severe  winters  and  a  disposi- 
tion to  mildew  of  the  foliage  in  summer. 
Some  of  the  finer  varieties  have  but  one  of 
these  difficulties  to  coutemi  with,  others 
have  both.  In  localities  where  mildew 
does  not  prevail  to  an  injurious  extent,  lack 
of  hardiness  in  winter  is  so  easily  guarded 
against,  as  to  be  practically  of  little  conse- 
quence, in  comparison  with  tho  advautage 
of  having  fine  gi-apes.  Pruning  the  vines 
in  autumn  as  soon  as  pi-acticable  after  the 
falling  of  the  leaves,  and  laying  the  canes 
upon  the  ground,  aftbrds  ample  protection 
to  quite  tender  varieties  where  there  is 
regular  snow-fall  and  the  vines  are  covered 
with  snow  during  the  coldest  weather.  In 
localities  where  cold  is  extreme  and  without 
snow,  it  is  necessary  to  cover  with  a  little 
earth,  and  this  I  have  found  sufficient  pro- 
tection for  the  finer  hybrid  and  tender  va- 
rieties. It  is  generally  true  that  the  finest 
quality  in  grapes  is  accompanied  with  a 
more  delicate  constitution,  and  sometimes, 
but  not  always,  with  slender  growth.  Many 
of  Rogers'  Hybrid  grapes,  which  are  fine  in 
quality,  are  very  strong  and  vigorous  in 
growth  ;  not  specially  inclined  to  mildew, 
and  though  not  hardy  under  extraordinary 
cold,  will  endure  a  temperature  a  little 
below  zero  without  much  iujurj'.  I  think 
they  will  all  bear  us  much  cold,  uninjured, 
as  our  cultivated  peach  trees.  Among  the 
best  and  most  popular  of  the  Rogers'  Hy- 
brids, I  will  name  No.  3,  or  Massasoit,  as 
the  earliest,  and  one  of  the  best.  Wilder, 
Lindley,  Barry,  Herbert,  Salem  and  Aga- 
wam,  are  all,  when  grown  under  favorable 
circumstances,  finer  in  quality  than  the 
somewhat  hardier  sorts  :  Hartford,  Cham- 
pion, Telegraph,  Worden  or  Concord.  By 
giving  a  little  winter  protection,  all  the 
the  above  named  hybrid  varieties  cau  be 
gi'owu  with  nearly  as  much  certaiuty  as  the 
Concord  and  its  numerous  family  of  seed- 
lings. The  Delaware  grape,  which  is  still 
among  the  finest,  only  fails  wliere  the  foli- 
age is  injured  by  mildew.  In  favored 
locations,  where  the  temperature  is  equable 
and   the   leaves   remain  healthy,  the  wood 


ripens  perfectly,  and  the  Delaware  endures 
tho  severest  winters  without  protection  and 
without  injury.  It  is  also  singularly  exempt 
from  rot,  generally  escaping  from  this  mal- 
ady where  others  are  dtstroyed.  Two  va- 
rieties may  also  bo  named  which  are  really 
fine,  and  which  only  require  winter  protec- 
tion to  be  grown  as  easily,  and  in  most 
places  as  certainly  as  the  Concord.  These 
arc  Brighton  and  Jefferson,  I  have  grown 
these  varieties  since  their  first  introduction, 
and  with  mo  they  are  vigorous  in  growth, 
healthy  in  foliage,  very  productive,  bearing 
large  and  handsome  clusters,  which  rank 
among  the  best  iu  quality.  Wherever  there 
is  a  market  that  appreciates  and  will  pay 
for  fino  grapes,  I  believe  it  will  be  found 
much  more  profitable  to  grow  those  tine 
varieties,  with  the  little  additional  trouble 
and  expense  of  giving  winter  protection. 

The  other  dilhcuUy,  which  renders  some 
of  the  vino  varieties  harder  to  grow — the 
mildew — is  not  so  easily  overcome.  But  I 
have  found  that  sulphur  and  quicklime  in 
equal  parts,  blown  upon  the  foliage  of  the 
Delaware  early  iu  tlie  season,  upon  the 
very  first  indications  of  mildew,  has  always 
arrested  and  prevented  its  spreading  to  any 
serious  extent,  and  vines  so  treated  have 
ripened  their  wood  and  fruit  well,  even  in 
unfavorable  seasons.  Another  difficulty 
with  the  Delaware  may  be  mentioned — its 
tendency  to  overbear.  It  will  often  set 
double  the  gi-apes  it  can  bring  to  maturity, 
and  unless  they  are  promptly  thinned  out, 
the  present  crop  will  be  lost,  and  the  vine 
enfeebled  for  years  to  come.  A  few  other 
fine  varieties  among  the  hybrids  of  more 
recent  introduction  may  be  mentioned, 
which  are  partially  tender  in  winter  and 
also  subject  to  mildew  in  unfavorable  sea- 
sous,  and  to  grow  these  successfully,  not 
only  winter  protection,  but  remedies  for 
mildew  of  the  foliage  would  have  to  be 
applied.  *  Among  these  are  Croton,  Duch- 
ess, Senasqua,  and  the  Prentiss  would 
probably  come  under  the  same  class. 

Recent  experiments  in  the  vineyards  of 
France  render  it  probable  that  an  effectual 
remedy  for  the  mildews  which  affect  the 
foliage  of  the  grape,  has  been  discovered  in 
the  use  of  lime,  combined  with  the  sulphates 
of  copper  and  of  iron;  and  if  these  applica- 
tions should  prove  as  efficacious  in  this 
country  as  they  are  claimed  to  have  been  in 
France,  the  greatest  difficulty  iu  growing 
fine  varieties  of  grapes  will  have  been  re- 
moved. 

The  mixture,  which  has  proved  so  satis- 
factory in  foreign  vineyards,  is  as  follows  : 

Dissolve  17  lbs.  sulphate  of  copper  (blue 
vitriol  of  commerce)  iu  22  gallons  of  water. 
Mix  also  34  lbs.  of   stone  lime  iu  7  gallons 


of  water.  Pour  the  two  mixtures  together 
and  stir  thoroughly.  Tho  French  viuc- 
yardists  sprinkle  the  foliage  once,  early  in 
the  season,  using  small  whink-brootuH,  not 
covering  the  leaves,  but  striving  to  have 
each  leaf  touched  with  tho  mixture.  One 
application  was  found  sufficient,  if  made 
before  the  appearance  of  the  mildew,  and 
rows  in  tho  sumo  vineyards  so  treated  re- 
mained healthy,  while  the  same  varieties 
in  alternate  rows  not  treated  were  so  badly 
mildewed  as  to  lose  their  foliage  and  en- 
tirely failed  to  ripen  their  fruit. 

Another  remedy,  called  Pondichard's 
Mixture,  is  used  in  powder  and  dust<-d  upon 
the*  loaves  by  means  of  an  ordinary  sul- 
phur bellows,  or  any  other  sprinkling  de- 
vice. This  should  also  be  applied  early  in 
the  season,  before  the  mildew  has  progress- 
ed to  any  extent,  for  all  such  applicatious 
are  preventives,  and  not  cures.  The  mixture 
is  made  as  follows:  225  lbs.  quicklime,  -15 
lbs.  sulphate  of  copper,  20  lbs.  flour  sul- 
phur, 30  lbs.  wood  ashes,  unleached.  Dis- 
solve the  copper  in  15  gallons  of  water: 
pour  this  solution  upon  the  lime,  surround- 
ed by  the  ashes  to  keep  the  liquor  from 
spreading.  Twenty -four  hours  afterward 
add  the  sulphur,  and  mix  all  thoroughly. 
When  dry  sift  through  a  coarse  sieve.  The 
preparation  may  be  made  some  months  be- 
fore wanted,  and  should  be  applied  as  above 
directed,  when  the  foliage  is  not  wet  with 
dew,  or  after  a  rain. 

These  remedies  wilt  doubtless  be  thor- 
oughly tested  the  present  season,  in  this 
country,  and  there  is  reason  to  believe  that 
they,  or  some  modification  of  them,  will  be 
found  of  the  greatest  value  when  the  grape 
mildews  are  prevalent. 


CALIFORNIA     VINEYARDS. 


K 


Rt'ii    <'IIAUrEH, 

Km;:  ■>  tilt  Ion,  St  Helena,  NBpaCo.,Cal. 
Producer  of  I'liu-  Wines  and  Brandies. 


JC.   WElNKKiuiKK.  Maimfacturvr  of  Wines,  nc»r 
,     St.  Hckim. 


Bank  Mauafcemeut. 

Banks  may  always  be  known  by  the  com- 
mercial reputation  of  the  men  who  manage 
them.  We  have  had  so  many  instauces,  iu 
this  city,  of  bank  failures  occurring  from 
lack  of  care  in  this  respect,  that  it  behooves 
business  men  to  consider  the  matter  seri- 
ously. Where  such  men  as  Dr.  R.  H.  Mc- 
Donald, its  President,  and  his  coadjutors  of 
the  Pacific  Bank,  are  at  the  helm,  the  pub- 
lic kuows  that  its  interests  will  be  cautious- 
ly guarded. 


MANUFACTORY  M  LINCOLN  CAL. 


:oo3c 


BRANDS 


SPECIALTY. 


BRUSHES 


All    Hinds   ol 


INKS 


FOR   SALE. 


H 


W.  CHABU,  Wine  Cellar  and  Distillery,  Uakvillc. 
,     Napa  County. 


SAN     FKANCISCO    WINKHV.     IM.'KKr'     k     REH- 
fuc88  Proprirtore,  I  KiSi  EiKhth  St.,  .S.  K.,  Cal. 


PAUL  0.  BURNS  WINE  CO. 
VERBA  BUENA  VINEYARD. 

iJlliriLLKKfi  OV  GrAI'K  IIkanuv. 

Fine  old  Mountain,  Bnr^'imJy,  /.intandel,  Kicttling, 
<.<utc(le1,  etc.,  incoacs  or  bulk. 

IJraiich  Cellars  in  San  Jose,  Cat.,  U.  8.  A.     P.  O. 
Wan  Jose,  Cal. 

Wm.  T  Culkmas  ii  Co  ,  Han  Kkascwco, 

.Sole  A;;enls  for  Chica;jo  and  New  York. 

ESTaBLISIIEU  in   18H0, 


ALL    WINE    MAKERS 

Should  drink  the 

PURE     BELMONT 

llA.Mi-MAM;- 

SOUR   MASH   WHISKY. 

Supplied  in  lots  to  soil  liy 

JAMES  CIBB,  617  Merchant  St. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Importers  and  Dealers  in 

CORKS,    BEEWEES'    AND     BOTTLERS'     SUPPLIES, 

SODA   WATER   ANO   WINE   DEALERS'   MATERIALS. 


ALEX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENCES  AND  FL\VORS. 


313  SAfRAJIESTO  SI'. 


Sftii   Kiain;isco. 


itiTCOMiilry      Orders 
Prain|>ll>'    rilleil 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

(or.  Bcale  .1:  Howard  Sta..  S.  F. 

\V.  H.  TAYLOR.  Prea't.        JOSKCH  MOORK,  Supt^ 

BUILDERS  OF  STEAM  MACHINERY 

IN    AIJ.    IT^    [tRAXfllKS. 

St.^£mboat,  Steamship,  Land  Engines 

and  BOILERS,  High  Pressure  or  Compound. 

STEAM  VESSELS  of  all  kinds  built  eomplete,   with 

Hulls  of  Wood,  Iron  or  Composite. 
STEAM  BOILERS.     Partinilar  attention  given  to  the 

quality  of  the  material  and  workmanship,  and  none 

but  tirst-class  wnrk  produced. 

SCGAR  MILLS  ANDSUGAR'-MAKING  MACHINERY 

made  after  the  most  approv.  d  plans.  Also,  all 
Boiler  Iron  Work  connected  therewith. 

PCM.PS.  Direct  Acting  Pumps,  for  irriipition  or  City 
Water  Works  purposes,  built  with  the  celebrated 

Davy  Valve  Motion,  superior  to  any  other  •'ump. 

Graham  Paper  Co. 

OF  ST.  LOUIS 

W.  G.  Ricliardson 

PACIFIC  COAST  MANAGEK, 
jSTo.  529  (yQinmercial  St., 

S.\N  FRANCISCO,     -     -    -    Califjrsi 
Telepbose  No.  1064. 
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OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

PER  p.  M.  S.  S.  GO'S  STEAMER  SAN  JOSE,  AUGUST  31,   1886. 

TO    NEW    YOKK. 


g  at  C,  Now  York 

I  T  R.  New  York 

S  Bros,  New  ^  ork 

H,  ill  diamond.  New  York 

Total  ftmouDi  of  Wine.. 


C  Anduno  &  Co  . 


Lachman  It  Jacobi.. 


raCRAORS  AXD   CONTK!{T8. 


50  barrels  Wine 

'25  barrels  Wine.... 

'25  barrels  Wine 

5  piineheons  Wine . 


2,481 

1,21B 

1,1S4 

807 

5,6B8 


snoo 

500 
500 
303 


TO   CENTRAL   AMERICA. 


A  V.  Acajutla. 
J  C,  Acajalla  . 


S  d[  S,  Champerico 


Uvuela  &  Urioste, . 


ScbwarU  Bros  . 


8  barrels  Wine 

3  barrels  Wiuc... 
'2  barrels  Whiskey. 
10  cases  Wine 


Total  amount  of  Wine 

Total  amount  of  Whiske.v 


46 
30 
20 
50 

125 
20 


«34 

25 
60 

45 

S104 
60 


TO   MEXICO. 


A  U,  Acapuico 

A  H  4  L'o,  .\eapuloo. 
A  \  ,  .\capulco ..... 
E  H  T,  Mazatlan  ... 


J  o  Meyetinb  . .  . . 
Urruela  &  Urioste. . 


VVilliains,Dimond  k  Co 


1  barrel  Wine 

16  paekayes  Wino. 
10  cases  Wliiskey.. 
1  case  Whiske.v.... 


Total  amount  of  Wine 

Total  amount  of  Brand.v,  1  case. .    .. 
Total  amount  of  rt'hi-ikev.  10  cases.. 


47 
100 


i50 
47 
88 
12 


S97 

88 
12 


MISCELLANEOUS   SHIPMENTS. 


DBsTixarioN. 


Honolulu  . 

Japan 

Victoria. . . 

Hilo 

Honolulu . 


WG  Irwin. 
San  Pablo, . 

Uexlco 

Hazard 

Uariposa.. 


Brig 

Steamer  . 
Steamer  . 

Brie 

Steamer. . 


577 
583 
6-21 
100 


S387 

360 

493 

55 

1,593 


?2.S88 


Total  shipments  by  Panama  steamers 5,960  (gallons        $2,404 

Total  shipments  by  other  sea  routes 3,656      "  '2.888 

Grandtotals 9,616  S  5,292 


J.  N.  KNOWLES.  )U!(asU- 


EDWIN  L.  OBDTITH,  Skutui 


ARCTIC  OIL  VTORKS. 


MANDFAOTURERS     OF 


Sperm    Whale,    Elephant    and    Fish    Oils,  Skid  Grease, 

WHALE  OIL  SOAP. 

ESPECIALLY  ADAPTED  FOR  VINEYARDS  AND   FRUIT  ORCHARDS. 
ot-ricu— as  caufobbia  stbeet,  s.  p..  caj. 


VT.  T.  Y.  SCHENCK, 

Sole  Agent,  Pacific  Coast, 
"Eureka,"  "Paragon,"  "Red  Cross"  &  "Mill" 

COTTON  RlfBBER  LINED  FIRE  AND  GARDEN  HOSE. 

Also  RUBBER  HOSE  of  Extra  Fiue   Quality.       Hose    Carts,  H.  &  L.  Trucks.  Fire 

Engiubs  ftud  Fir-.'  Dept.  Supplies  generally.     Manufacturer  of  the  Celebrated 

Square  Flax  Piiuking,  the  Best  iu  the  world  for  all  Hydraulic  purposes. 


Williams,  DiDiond  &  Co. 


SHIPPING 


COMMISSION  MERCHANTS, 

UNION     BLOCK, 

Corner  PrsE  and  Markkt  Sts.,       Sau  Francisco,  Cal. 

Agentfi  for  Pacific  Mail     teamship  Co.,  Pacific  Steam 

Naiigation  Co.,  the  Ciiri.-inl  Ko\  al  Mail  St«am 

Ship  Companj,  th-  C^l  (oruia  Line 

of  Packets  from  New  York, 

the   Hawaiian   Line 

of  PackeU. 

'^  The  China  Trulcra  Insurance  Companv  f  f.imit*(l.) 


WINE  PRESS  AND  THE 
CELLAR, 

By  E.  H.  Rixford. 


A  MiSraL  FOR  THE  Wise  MaRKB  a,vp  tue  Celi^ab 
,  Mas 

PRICE,    8 1. SO. 

For  sale  by 

"THE  SAN  FRANCISCO  MERCHANT." 


PROHIBITION     PRODICES     PRVRI- 

E^T  PRI4JN  A.M>  PICO^IOIEM  PRO. 

1>IUI01:N     PKKVAKll'ATlOKS. 

(Bonfort'e  Wine  and  Spirit  Circular] 
One  of  the  arguments  used  by  the  Prohi- 
bition Party  in  support  of  their  theoi^  that 
it  is  right  and  proper  to  dbstroy  the  busi- 
ness of  those  citizens  who  arc  eiigoged  in 
the  manufacture  and  sale  of  intoxicating 
beverages  Ib  that  prohibition  diminishes  in- 
temperance. We  have  frequently  shown 
that  this  is  not  true.  We  have  proved  that 
the  consumption  goes  on  just  the  same,  and 
that  the  sumptuary  law  only  teaches  the 
citizen  the  sneaking  hj-pocrisy  and  meddling 
habits  that  are  notoriously  characteristic  of 
those  communities  in  which  such  laws  have 
been  long  in  force.  To  show  how  right  we 
were  we  reprint  a  letter  to  The  Mail  and 
Eicpress,  of  this  city,  an  arrant  advocate  of 
the  Prohibitionists.  If  there  had  been  any 
chance  of  controverting  the  facts  stated  in 
the  letter,  it  would  have  been  done.  In 
fact,  we  think  its  appearance  in  The  JJail 
and  Express  at  all  is  one  of  those  unac- 
countable accidents  that  sometimes  occur 
in  newspaper  offices.  But  it  did  appear  on 
the  15th  iust.,  in  a  paper  that  had  half  a 
dozen  arguments  for  prohibition  in  other 
columns.  After  reading  it,  it  is  difficult  to 
see  how  any  honest  man  with  common 
sense  can  be  a  Prohibitionist.  Perhaps  he 
can't. 

PoBTLAND,  Me.,  Aug.  12th. — "Rum  ie 
smuggled  into  Bar  Harbor  this  year  in  coff- 
ins,'' was  a  statement  recently  made.  It 
may  or  may  not  be  literally  true,  but  it  is 
no  exaggeration  of  the  underhanded  meth 
ods  of  transporting  contraband  liquids  in 
this  State.  And  it  should  be  explained  for 
those  unfamiliar  with  the  Yankee  vernacu- 
lar, that  "rum''  is  the  generic  name  for 
everything,  from  extra  dry  to  beer,  prohi- 
bited by  the  Maine  law.  Of  Jhis  cof&n 
story  it  may  be  further  remarked  that  the 
total  abstinence,  people  here  are  so  zealous 
and  earnest  in  their  antagonism  to  all  who 
drink,  that  they  would  gladly  see  every  per- 
son who  sells  liquor  or  uses  it  as  a  bever- 
age carried  out  of  the  State  in  a  wooden 
overcoat.  Despite  this  feeling,  and  an  out- 
wardly rigid  enforcement  of  the  law,  I  do 
not  think  there  is  a  city  or  village  in  Maine 
where  one  cannot  obtain  all  he  wishes  to 
drink — if  he  only  knows  how.  The  drug- 
gists are  barkeepers  for  the  convenience  of 
those  they  know  or  believe  to  be  all  right. 
Sometimes  they  make  mistakes,  and  ex- 
pensive ones.  For  example,  a  lady — in  ap- 
pearance— applied  to  an  apothecary  at  Old 
Orchard  for  two  ounces  of  brandy.  She 
said  she  was  going  to  Boston  by  boat,  was 
always  troubled  with  seasickness  on  the 
ocean,  and  needed  the  liquor  for  strictly 
medicinal  use.  Although  a  stranger,  the 
apothecary  accommodated  her.  This  little 
act  of  kindness  cost  him  just  $843.50.  She 
was  a  female  spotter,  and  had  him  prompt 
ly  arrested.  He  sells  no  more  brandy  to 
ladylike  customers  who  want  it  as  an  anti 
dote  for  mnl  de  nw.  Scores  of  similar 
cases  could  be  quoted. 

At  all  the  Summer  resorts  on  the  coast  or 
inland,  one  can  get  his  cocktail  or  beer  or 
wine  at  the  better  class  of  hotels,  either 
served  in  his  room  or  in  some  room  devoted 
to  the  purpose  which  is  changed  from  day 
to  day.  ^Vhen  a  hotel  keeps  a  movable  bar, 
the  location  of  which  is  only  disclosed  to 
trustworthy  patrons,  the  supply  of  wints 
and  liquors  visible  is  always  meagre,  the 
bulk  being  carefully  concealed  elsewhere. 
Then,  in  cases  of  a  sudden  search  and 
seizure  the  loss  is  usually  trifling. 


Last  year  the  liquor  smelling  ofRcers 
seized  at  one  time  $1000  worth  belonging 
to  the  Old  Orchard  House;  through  some 
technicality  they  were  obliged  to  return  it 
to  the  owners,  but  this  is  unusual. 

As  a  rule  it  in  emptied  into  some  con- 
tiguous body  of  water.  Twenty  seven 
thousand  gallons  of  seized  liquors  were 
emptied  into  Portland's  Back  Cove  only  a 
few  days  ago.  In  connection  with  this 
offiojal  spilling  it  is  said  that  infrequently 
the  casks, barrels  and  demijohns  are  emptied 
of  their  original  contents  by  the  honest 
officers  through  whose  hands  they  pass  for 
the  benefit  of  the  officers  and  their  friends, 
and  then  it  is  only  colored  water,  or  some 
other  make  believe  "  rum ''  that  is  so 
ostentatiously  poured  out  as  an  oblation  to 
Neal  Dow. 

According  to  the  eternal  fitness  of  things 
— as  understood  here — the  Portland  City 
Liquor  Agency  is  next  door  to  a  fire  engine 
company.  At  many  of  these  agencies  any 
one  can  obtain  anything  he  wants  and  at 
reasonable  prices,  with  no  questions  asked 
beyond  the  name  of  the  purchaser,  which 
is  entered  in  a  book  along  with  the  name 
and  quantity  of  liquor  purchased. 

In  fact,  many  ol  these  agencies  are 
nothing  more  or  less  than  barrooms  pro- 
tected by  law,  with  the  single  disadvantage 
that  the  patrons  must  carry  away  thier 
"  rum  "  to  drink  elsewhere.  Some  of  the 
larger  agencies  keep  in  stock  everything 
that  a  first-class  bar  or  wine  room  in  Nt-w 
York  would  hare,  including  champagnes, 
clarets,  white  wine,  bottled  beer,  imported 
liquors  and  "hard  stuflf''  in  variety. 

In  places  Uke  Portland,  Lewiston  and 
other  large  towns,  despite  the  activity  of 
the  police,  a  good  many  back  room,  down 
cellar  and  upstairs  barrooms  are  run  on  the 
sly.  It  is  in  these  low  groggeries  that  the 
worst  quality  of  stuff  is  sold;  for  it  is  notor- 
ious that  the  manufacturers  make  a  special 
brand  of  "forty  rod"  for  this  and  other 
"temperance"  States. 

Bangor  is  the  only  city  in  Maine  which 
defies  the  law  l>y  running  open  bars  and 
salocns,  and  plenty  of  them.  It  is  said. 
and  history  seems  to  back  up  the  assertion, 
that  they  could  not  elect  a  sheriff  in  Penob- 
scot county  who  would  enforce  the  law  or 
make  a  pretense  of  doing  so. 

The  natural  result  is  that  Bangor  is  com- 
mercially prosperous  and  correspondingly 
popular  with  the  traveling  public.  Port- 
land hotel  men  tell  me  that  whereas  Sunday 
should  be  their  best  day,  in  reality  it  is 
their  worst.  Drummers  and  tourists  en 
route  make  it  a  point  to  get  out  of  Portland 
Saturday  night,  going  either  to  Bangor  or 
Bostor  to  secure  satisfactory  spirituous  in- 
spiration on  Sunday. 

It  was  Bangor's  anti-prohibition  proclivi- 
tives  which  originated  the  story,  many 
years  ago,  which  has  since  been  adapted 
and  applied  to  other  localities,  A  man  on 
the  train  asks; 

"Is  there  any  gentleman  from  Bangor  in 
this  car  ?  " 

"  I'm  from  Bangor." 
"  Will  you  kindly  loan  me   your   cork- 
screw ?  '' 

Just  now  there  is  a  good  deal  of  talk 
about  the  Third  Party — meaning  the  fol- 
lowers of  Neal  Dow,  who  is  at  present 
amusing  himself  and  the  Democrats  by 
making  faces  at  the  Republican  party, 
which  he  is  no  longer  able  to  bulldoze  at 
his  own  sweet  will. 

As  one  evidence  of  his  power,  I  am  told 
that  at  the  last  election  in  Biddeford,  a 
lively  mannfacturing  town,  the  third  par^ 
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polled  ixftctly  twelve  votes — three   of  these 

being  i-ast  by  men  so  drunk  that  it  was 
nect'SKiiry  to  help  them  to  the  polls.  If 
this  is  true,  this  trio  evidently  had  iuterual 
evidences  of  the  necessity  of  prohibition, 
80  fur  lis  they  were  concerned.  More  likely 
it  is  ti  ciimpuigu  lie. 

At  uuy  rate,  'Nenl  Dow  is  working  with 
great  vigor  to  smash  the  Kepublican  party, 
and  there  is  much  difference  of  opinion  as 
to  what  results  he  will  show  at  the  State 
election  this  Fall. 

Speaking  of  Neal  Dow,  one  of  the  oldest, 
ablest  and  an  entirely  conscientious  sup- 
porter of  the  strictest  prohibition  legislation, 
said  to  me: 

"Ncal  Dow  is  in  his  dotage.  He  doesn't 
know  how  big  a  fool  he  ia  making  of  him- 
self. Two  Winters  ago  he  came  to  Augusta 
with  a  bill  covering  a  long  list  of  amend- 
ments to  the  present  law,  making  it  more 
cast  iron  than  ever.  Some  of  these  ameud- 
muuta  were  unconstitutional  and  others  were 
flimply  ridiculous.  No  legislature  in  the 
world  would  have  passed  his  bill,  and  if  it 
could  have  been  made  a  law  it  could  never 
have  been  enforced.  The  Republicans  saw 
how  weak  and  silly  his  desired  legislation 
was  and  refused  to  make  asses  of  themselves 
by  attempting  to  pass  it;  now  he  is  trying  to 
ruin  because  he  couldn't  rule.  I'm  for  pro- 
hibtion,  heart  and  soul,  but  I  have  too  high 
an  opinion  of  the  RepubUcans  of  Maine  to 
believe  that  any  number  of  them  will  back 
him  up  in  his  present  movement.*' 

The  papers  recently  publised  an  item  to 
the  effect  that  Gov.  Wetmore,  of  the  newly 
fledged  prohibition  Rhode  Island,  has  the 
finest  stock  of  wines  in  the  State.  To  match 
this,  I  am  told  by  a  personal  friend  of  Gov. 
Robie,  of  Maine,  that  it  was  since  he  be- 
came chief  executive  of  this  dyed-in-the-wool 
prohibition  State  that  he  has  learned  to  ap- 
preciate the  liquid  pleasures  of  life. 


THE 

LOMA  PRIETA  LUMBER  CO. 

SUCCESSORS    TO 

Watsonville  M.  &  L.  Co. 


AVE  ON    HAXD    A    FLU-  SUPPLY  OF  THE 

tollowing  size 


H 


GRAPE   STAKES, 

2X2-4  FEET  LONG. 

2X2-5  FEET  LONG, 

2X2-6  FEET  LONG. 

Wblcb     will      be     sold     nt     reasonable 

rates. 

Address  all  coDimunicationa  to 

LOMl  PRIETA  LUMBER  CO., 

WATSONVILLE, 

Sania  Cruz  I'onuty,  Cal. 


A  MEMOIR  ON  OLIVE  GROWING 

WITH    ILLDSTRATIOMB. 

Before  tbe    State   HorUcaltar*! 
mmeftj,  February  29,  ISM,  bj 

FRED.   POHNDORFF. 


Win  b«  m^Ied  hj  the  S.  F.  MiKCflAirr  oe  recHpl  M 
fO  MBtf  1b  od«  or  two-cent  pocUff*  itusp*. 


JAMES    HUNTER 

GAUGLR  OF   WINES    AND    SPIRITS. 

(EaUblished  1861.1 
OFKK'E— 323    FRONT    STBi;»!T. 

San  Francisco. 


_      -e, 

AHE  YOU  USINO 

^rrn^Jlh:^ 

WELLINGTONS 

Jl'jJ^JMj'TI^ 

'Improved    Ego    Food 

l^^y^^yCMjK 

1             For  Poultr>- 1 

IF    NOT, 

WHY    NOT? 

EvERI    GbOCEE,    DeOGGIST    and    MERCHiNT 

Sells  This  Ego  Food. 

HARD    TIMES     MADE    EASY. 

Are  you  usiuir  Wellington's  Improved  Ej^g  Food  (or 
Poultri  ?    if  not,  why  not? 

EXCELSIOR  HOT  WATER  INCUBATOR. 

No    lamp.      No    oil.      No    expense    to    run.     No 
watching.      Best  In  the  world. 

ECC  TESTEf?.  restingflixatatime.  Quicker 
and  bt-tter  than  one  by  any  other  process. 

Seeds   ef    Kvery    Variety. 

B.    F.    WELLINGTON, 


425  Wasiiixotos  St,, 


San  Francisco,  C'al. 


BOSTON  BELTING  CO. 

GOOD    HOSE    A    SPECIALTY. 
J.  W.  CIRVIN  &  CO., 

24    CALIFORNIA  STREET,        S.  F. 


FRAZER  AXLE 


GREASE 


BEST  IN  THE  WORLD 

Its  wearing  qualities  are  m ,_ 

oatiastlnR  two  boxes  of  any  other  brand.  Free  from 
Animal  Oils.     GET  THE   GENUINE. 

FOR    SALK    BY 
'SAlilFORNIA      MERCHANTS 
and  Dealers  generally. 


A.1S76S.  I.XII.  JBHI 
I.  3.  1888  O.      ^if^ 

The  lodnstrioni  never  Siok, 

CROSSE    &    CARDNER, 

BROKERS   IN   REAL   ESTATE. 

Ranches,    Residence,    Business    and    Manufacturing 

Property  Boujiht  and  Sold  on  CcnimiBsion. 
And  Publishers  of  "Sonoma  County  Land   Reefister 

and  Santa  Rosa  Business  Directory." 
OFFICE,  No.  312  B  St,,  Santa  Rosa,  Cal 


E.  L.G.  STEELE  &  CO., 

Suc:«Btot«  t» 

C.  ADOLPHE    LOW  &  CO., 

COMMISSION  MERCHANTS. 

Agents  Americfto  Sugar  fUfloflry  ud  WciblagtOR 

SalcQon  Caonery. 


ANGLO  -  NEVADA 

Assurance  Corporation 

OF 

SAN   FRANCISCO,  CAL. 

FIRE  and  MARINE. 


Subscribed  Capital   $2<oO0,O0O. 
OFFICE  :     4IO     PINE     ST. 

DIRECTORS: 

LOUIS  SLOSS.  J.  W.  MACKaV. 

.T.  B.  HAGGIN,  W.  F.  WHITHER, 

J.  ROStlNFELD,  E.  E.  EYRE, 

J.  L.  FLOOD.  E.  L.  GRIFFITH, 

'G.  L.  BRANDEK,  J.  GREENEBAUM, 

W.  H.  DIMOND. 

This  Corporation  ia  now  prepared  to  receive  appli- 
cations for  Fire  and  Marine  Insurance. 

G.  L.  BRANDER President 

J.  L.  FLOOD Vice-President 

C.  P.  FARNFIELD Secretary 

J.  S.  ANGUS Assistant  Manager 

Baukem.  The    Kevikda    Bank  »r   Sau 
Fraacisco 


[,C, 

511 


st.,s,r. 
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THE 

WINE  &  FRUIT  GROWER. 

B.   F.    CLAYTON, 

EDITOR       AND       PUBLISHER. 

24  PARK  PLACE,  Nkw  York. 


"COLD    SEAL" 
I-'«>r    Mfilf    by    All    lkei«l.-rN. 


SUBSCKIPTION     TEEMS: 

(Payable  in  advance.) 

ONE  YEAR  (Free  olPoBtaRe) »!  00 

SI.\  MONTHS 50 

SINGLE  COPIES •. 10 

EUROPEAN  COUNTRIES.... 1  50 

SiibHcrlptioiis  aud  aitvertisemeiits 
received  at  the  office  of  tbe  "Mer. 
chanl." 

CHOICE 

OLD  WHISKIES 

PURE  AND  UNADULTERATED. 


We  Offer  for   sale  on  Favorable  Terms  to  the  Trade, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOLLOWING  BRANDS.  NAMELY: 

'•CRANSTON   CABINET" 
"  A.A.A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    EULL" 
"IDOUBLE  B" 

"MONOGRAM" 

VERY  OLD    AND    CHOICE.  IN     C.\SES  OF    ONE 
DOZEN  QUART  BOTTLES  EACH, 

"BRUNSWICK     CLUB"     Pure    Old    Rye, 

And    "UPPER   TEN." 

For  Excellence,  Purity  and  Evenness  o(  Quality  the 
above  are  unsurpassed  by  any  Whiskies  itnported. 
The  only  objection  ever  made  to  them  by  the  mani- 
pulating dealer  being  that  they  cannot  be  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 


SAN    FRANCISCO, 


GOODYEAR     RUBBER     CO. 

K.  H    PEASE,  Jk.  1     , 
S.  M.  HISYON,      i   *""•"■ 
577  ami  •'579  illarket  HI.,  Sas  Francisco 


WORTH'S  IMPROVED 


COMBINED  TOGGLE  LEVER. 


SCREW    PRESS. 

I  desire  to  <.^ll  the- 
atttiiti-m  of  wine  and 
Cider  makers  to  my 
Improved  Press. 
With  this  Press  the 
movement  of  the  fol- 
lower is  fast  at  the 
c  o  ni  ui  e  n  c  e  ni  e  n  t, 
moving  une  and  a 
half  inches  with  one 
turn  of  the  screw. 
The  last  turn  of  the 
screw  moves  the  fol- 
lower one-sixteenth 
i0fan  inch.  The  fol- 
lower has  an  up  and 
down    movement  of 

2(!j  inches,  with  the 

double  platform  run  un  a  railroad  track.  You  can 
have  two  curbs,  by  which  you  can  fill  one  while  *he 
other  is  under  the  press,  thereby  doinj.'  double  the 
amount  of  work  of  any  other  press  i?i  the  market.  ' 
Motlel  on  exhibition  at  the  offices  nf  the  Board  of  State 
Viticultural  Commissioners,  i  also  manufacture  Horse 
Powers  for  all  purposes,  Ensilage  Cutters,  Plum  Pit- 
ters.  Worth's  System  of  Heating  Dairies  by  hot  water 
circulation.     ^'  Send  for  circular, 

W.  H.WORTH, 

Petaluraa  Foundrv  find  Mat-hine  Works, 

Petaluma,  Sonoma  Co-,  Cal. 

Testimonials  from  I.  DeTurk,  Santa  Rosa;  J.  B.  J. 
Portal,  San  Jose;  Elv  T.  Sheppard,  Glen  Ellen;  Kate 
P.  Warfield,  Glen  Ellen;  J.  H.  Drummond,  Glen 
Ellen;  Joseph  Walker.  Windsor;  John  .Hinkelraan, 
Fulton;  Wm.  Pfeffer,  Gubsernlle;  J.  &  F.  Muller, 
Windsor:  R.  C.  Stiller,  Gubserville;  Lay  Clark  4  Co., 
Santa  Rosa;  Vackey  Freres,  Old  Sao  Bernardino;  J. 
F.  Crank,  William  Allen.  San  Gabriel;  James  Finlay- 
son.  R.  a:  J.  J.  Gobbi,  Healdsburg;  W,  Metzger,  Wal- 
ter Phillips,  Santa  Rosa;  J,  Lawrence  Watson,  Glen 
Ellen;  Geo.  West,  Stockton;  can  be  had  by  applying 
for  printed  circulars. 


Challenge   Wine    Pump. 

With   Brass   Lined  Cylinder,  or  All  Brass  Pump. 

The  annexed  cut  rep- 
resents our  Horizontal 
Challenge  Wine  Pump 
of  great  compactness 
and  power,  for  use  in 
icme  cellars  for  pump- 
ing from  one  tank  into 
another.  The  Cylinders 
of  our  iron  pumps  are 
brass  lined,  the  piston 
rod,  valves  and  valve 
i-eats  are  brass.  Our 
all  -  bra^s  pumps  are 
made  entirety  of  bra^s 
with  exception  of  the 
lever.  Very  Suitable 
as  a  power  wine  pump.  ^ 

Wine  Taiihs. 

W.\TKR  Tasks. 

We  manufacture  our  tanks  of  two  mvh  First  t^ualily  IttdwooiJ 
Lumber,  well  seasoned,  free  from  knots,  with  a  hoop  to  every  foot  !■ 
height  and  guarantee  them  to  be  widl  made  in  every  rcspcct.     Write 
for  speuiui  yn^.^B.    MJllL  t-.— Send  tor  our  special  Catalogue  of  Wind  Mills,  Pumps  of  all  description.  Wine 
Hose,  Garden  Hose,  Wine  Cocks,  etc.     Mailed  free  upon  apDlii-ation. 

WOODIN    &    LITTLE, 

609  and  511  Market  Street,  San  Francisco. 


1T4 


SAK    FRANCISCO    MERCHANT. 


Sept.  10,  188C 


Tb«  myltoxev 


lOrvbard  and  Home.] 

This  minnte  iusect,  a  kind  of  plant  lonse 
or  aphis,  is  a  natiTe  Ameiican,  and  its  dif- 
ferent forms  belong  to  two  types.  One  is 
the  leaf-gall  type,  the  members  of  which 
attack  the  foliage,  tendrils  and  tender 
branches  and  go  to  the  roots  where  they 
hibernate.  The  damage  done  by  this  type 
is  but  trifling  compared  with  the  other  type, 
which  inhabits  and  lives  on  the  roots  of 
some  of  tlie  grape  species.  This  root-loose 
phylloxera  spreads  rapidly  from  one  sus- 
ceptiblt?  Tine  to  another  and  from  vineyard 
to  vineyard,  and  whole  vineyards  in  France 
and  Germany  hAve  been  entirely  mined  in 
recent  years. 

Fortnnatt-ly  there  is  no  need  of  American 
growers  getting  scared  about  the  phyllox- 
era, as  most  of  our  native  grapes  are  phyl- 
loxera proof.  We  quote  the  following  from 
"Injurious  Insects  of  the  Farm  and  Gar 
den"  vMary  Treat) : 

"  Tne  slow-growing,  more  tender- wooded 
and  consequently  more  tender-rooted  varie- 
ties succumb  most  readily,  the  more  vigor- 
ous growers  resist  the  best.  The  European 
vine  (  \'Uis  viniftra)  in  its  many  varieties, 
is  little  affected  by  the  leaf  inhabiting  type, 
but  it  succumbs  in  a  few  years  to  the  root 
lice.  Varieties  of  the  Northern  fox  grape 
(  V.  Labnisca)  vary  much;  some,  like  Con- 
cord and  others,  resist  well,  while  others, 
like  Cata  wba  suffer  severely .  Varieties 
derived  from  V.  aestivalis  and  V.  Cordi- 
fotia  are  nearly  exempt  from  the  root  form, 
but   some  of  them  have  leaves  much   at- 


tacked by  the  gall  type.  The  Southern  fox 
grape  (  V.  vulpina)  is  entirely  free  from 
phylloxera  in  any  form." 

Thus  far  the  only  practible  methods  of 
combating  the  insect  when  established  upon 
the  root,  is  by  drowning  it  by  irrigating  the 
soil.  In  Europe  the  method  largely  adopt- 
ed is  to  graft  their  vines  npon  varieties,  the 
roots  of  which  are  phylloxera  proof;  for 
this  purpose  American  varieties  have  been 
sent  to  Europe  in  immense  numbers  as  cut^ 
tings  and  as  rooted  plants. 


Tbe    Frencli    Tlntajce. 


BonforVs  Wlnt  and  Spirit  Circular  gives 
the  following  reports  from  various  wine 
districts  in  Europe:  In  the  Gironde  the 
prospects  are  that  the  vintage  will  not  ex- 
ceed in  quantity  that  of  1885.  In  quality  it 
is  hoped  thftt  tht-re  will  be  an  improvement. 
Some  sales  of  red  wine  of  1885  go  to  show 
that  this  view  is  shared  by  the  trade  of 
Bordeaux. 

In  the  white  wine  districts  the  prospects 
seem  about  the  &ame  as  on  the  lower  river. 

They  expect  to  commence  the  vintage  in 
the  Medoc  about  the  20th  of  September. 

Advices  from  Champagne  state  that  tbe 
weather  duriug  the  first  week  in  Aagust,  al- 
though somewhat  better  than  the  last  fort- 
night iu  July,  was  still  not  as  warm  as  could 
have  been  desired.  The  nights  were  cold. 
Much  damage  was  done  by  a  hailstorm  on 
the  lltb.  Some  small  sales  have  been 
made  in  Epemay  amounting  in  all  to  some 
80 pieces.     The  prices  are  no  better. 


What  is  considered  of  much  more 
importance  in  Champagne  than  this 
insignificant  dealing  in  '85s  is  the 
increase  in  the  indications  of  mildew. 
The  vines  are  looking  bad,  and  much 
fear  is  felt  of  a  recnrrence  of  th*- 
disease  that  was  noted  in  the  Spring.  The 
growers  were  praying  for  a  warm  August 
and  a  pl;;;a&ant  September  in  order  to  get  rid 
of  the  cryptogams,  and  to  give  them  a  nor- 
mal ripening.  It  seems  to  be  settled  that 
the  vintage  cannot  take  place  in  Stptember, 
and  but  an  ordinary  quality  is  looked  for. 

In  the  South  of  France  the  prospects  for 
the  vintage  are  exceedingly  good.  Th( 
weather  leaves  nothing  to  be  desired,  and  if 
it  continues  as  good  as  it  was  during  the 
first  week  of  the  month  the  gathering  will 
begin  in  about  a  week. 

Reports  from  Germany  say  that 
the  outlook  for  the  vintage  is  gen- 
erally not  very  good  ;  the  weathtr 
in  the  early  part  of  the  month  was 
changeable  and  unsatisfactory.  We  note 
quite  a  number  of  sales  in  all  the  wine  dis- 
tricts, none  of  which  are  of  any  particulai 
importance  except  as  indicating  an  increas- 
ing lack  of  faith  in  the  coming  vintage. 

In  Hungary  the  prospects  for  the  vintage 
are  good  in  all  of  the  ^-ineyards  that  were 
spared  by  the  May  frosts.  The  district  that 
hassuffired  most  is  the  Hegyalja,  whence 
come  the  finest  wines:  it  is  estimated  that 
the  loss  Lere  will  equal  three-quarters  of  thi- 
I  crop.  The  phylloxera  is  reported  to  be  in- 
!  creasing  in  Hungary. 

In  the  Charentes  the  cold  and  damp  weath- 
er of  the  early  part  of  the  month  gave  ris' 
to  much  apprehension  in  regard  to  crypto- 
gumic  diseases,  which  had  not,  however, 
actually  made  their  appearance. 


ANK 


SULPHUfl!  SULPHUE!  SULPHUR! 

FOR   SALE   LV 

QUANTITIES    TO     SUIT. 


inS^^"  "^=  Pj^ic  Coast. 
-^^CapiblS  1000  000,00. 

^'5iirpIiB$500,000.00. 

San  Francisco,  Cal- 

July  1st,  1886. 

T^e  respectfully  invite  stt*^DtioD  to  the  ei«t«- 
neot  berewith  presented.  &ii<l  beg  to  Bty  we  ue 
pleft£ed  Mritb  onr  acbievements  danng  the  first 
hfelf  of  tbe  present  year. 

I»  is  gratifying  to  us,  also,  to  Etate  that  the  re- 
cults  attained  are  satisfactory  to  our  elockbolfler*. 

We  hope  onr  eaoress  will  receive  tbe  favorabla 
regard  of  oar  patrons  and  triendia  whose  bosJ- 
ness  relations  have  conduced  to  enable  ue  to  oulM 
W>  oommeDdable  an  exhibit  ns  tbe  fgllowing: 

ASSETS; 
Baak  PremWu.  -   -    -    -    SISO.OOOOO 

Other  Bpal  Estate, So,55«  »7 

lAnd  Association.  Cas  and 

Bank  stopks. 813(M  65 

Ii*an!<  and  niKronnts.    •  -  2.37S.3H.3  15 

Sne  frou  Banks, 330.502  11 

Honey  on  Band,    -  -    •   .  .    4S1.IIW5  78 

•*•         $3,416,55196 
LIABILITIES! 
Capital.  Daidup.  •    ■    -    sl.OOO.ooo  OO 

Bnrplns  Fnnd, 300.000  0« 

Tndivlded  Proflte,     ....     23.3 IS  71 
Dne  Depositors,     ....   1.741,07335 

Due  Banks, -     liH.a.^OOO 

3,416,551  86 
While  retnmini;  thanks  to  onr  friends  forth* 
verv  liberal  patronage  dnring  tbe  past,  a  rotitiD. 
nanoe  of  their  favora  is  respet-tfallv  reqaested. 

Xhe  regular  8emi-anDus1  dividend  has  been  de* 
clared  and  a  balance  of  accomolation  placed  to 
account  of  nndiTided  profits. 

B.  H.  3IeI>GXAI.D.  Presideat. 


s 


WMa-CLUFF   &  CO., 

Wholesale    Grocers, 

16,  18,  20  and  22  Front  St..  Cor.  Pine,  S.  F. 


,  Elewop  .Tinned.  Zc  Goppbr  R  ope..  Sash  Gceds.  ; 
largest  wire  rope  works  in  the  world.' 

,^eLe©RRPH  UiiRe.HfiRDTsoFT  eoppeR  CUii^g 

iNSULATph  ,  FOR  eLeexRie  use.  ^_^ce  wirp 
"  "^D  Wires  of  iron  &  copper.  PE^^"^    ^^• 

gjjEDlSH  IRON  WIRE.  CRUCIBLE  STEEL VfiRE 

'  J'RENTOH.N.J.XMDROMMSTSMfRMaSCO.M"    '^ 


THE    AMERICAN   SUGAR    REFINERY  COMPANY, 


MANUFACTURERS  OF  THE 


CELEBRATED      CUBE     SUGAR, 

Supplies  Only  Exporters  and  the  Jobbing  Trade. 

This  Company  mamifactures  all  the  Grades  of  HARD  and  COFFEE  SUG-ARS  and 
SYRUPS.    Special  attention  given  to  the  making  and  Packing  of  Loaf  Sugar  for  Export. 


208  CALIFORNIA  STREET, 

SAN  FE.4NCISC0,  CAL. 


E.  L.  G.  STEELE, 

President. 


Sept.  10,  1886 


SA2f   FRANCISCO    MEROHAilT. 


£75 


Dr.  MINTIE 

THE    SPECIALIST, 

No.  11  KEARNY  ST.,  San  Francisco. 


TiM'ittN  iill  Chroiif,  NpecinI  niid  l*rlvat(> 

UtMCRMCH   »llh   WOlltlfrflll 

SllC«eMM. 

THE  GREAT  ENGLISH   REMEDY 

H  u  iifver-failiiip  ci  rk  for 
Nkiudis     Ukbility,     Ex- 

ilAl  STKD     VlT.^LITY.  SKMIX- 
M.  \VEAKNKaS,  SrKRMATUR- 

KH  ^.    I.ONT      A1A>. 

II001>,PRU8TATORR11(KA, 

l\iroTKM.Y,  Paralysis  iwiii 
all  the  terrible  effects  of 
st'If  Abuse,  youthful  follies 
I  and  excesses  in  maturer 
turs,  such  as  lo3s  of  Me- 
iKTy,  Lassliude,  Noeturn- 

at  Euiissioiis,  Aversions  to 

Sooietv,  l>inine<«  oi  Vision,  Noises  in  the  Head,  ex- 
ccM^t'lH  (irliikliiK^  luloxIcBtliie^  liquom. 
the  vital  Iluid  mssin^  unobserved  in  the  urine,  ftnJ 
other  liist-ases  tlint  leail  to  insanity  and  death  . 

I>r.  MInf  le  WIlo  [S  ii  ResTiilnr  Fliysiojnii 
tirmlimte  ol'  ilie  I'liirorHity  orPciiiiMyl* 
vaula,  who  will  airree  to  forfeit  9500  tor  a  case  of 
this  kind  the  VitHl  Restorative,  (.unJer  his  spe- 
cial advice  and  treatment)  will  not  cure,  or  for  any- 
thing impure  or  injurious  found  in  it.  Dr.  Miutie 
treats  all  Private  Diskasks  Si  ccEsstrixv  WiTnorx 
Mrrci'ry.  t'oiisiiltnlluii  Free.  ThorouyVi  ex- 
amitiatioi)  and  advice,  including  analysis  of  urine,  $5. 
Pkicb  Of' Vital  Kestorative,  $1.50  a  bottle  or 
four  times  the  tjuantity,  S5;  sent  to  any  address  upon 
receipt  of  price,  or  C.  0.  D.,  secure  from  observation, 
and  in  private  name  if  desired,  by  I>r.  A.  E.  Mill- 
tie.  11  Kearny  street,  San  Francisco,  Cal. 
Send  for  pamphlet  and  list  of  questions. 

SAMPLE   BOTTLE   FREE. 

Win  be  sent  to  anv  one  applying  by  letter  stating 
symptoms,  sex  and  age.  Strict  Secrecy  in  rej;ard  to 
all  hnsMU"^  tr,ins.n.tion3, 

DR.  MINTIE*S  KIDNEY  REMEDY 

NEPHRETICUMi  "^^"res  all  kinds  of  Kidney 
and  Bladder  Complaints,  Gonorrhtea,  Gleet,  Leucorr- 
h(t>a,  etc.  For  sale  by  all  Druggists  ;  §1  a  bottle,  6 
bottles  for  So. 

DR.  MINTIE'S  DANDELION  PILLS 

are  the  beet  and  cheapest  DYSPEPSIA  a"J 
BILIOUS  ^'iire  in  the  market.  For  sale  by  all 
Drug^ts 


REDWOOD  TANKS 


THE  COOS  BAY  STAVE  &  LUMBER  CO. 

MANCFACTURERS  OF  ALL  KINDS  OF 

COOFERAGE  GOODS  ! 

Especially    invite  the  attention  of  Wine  NUn  to  their  iin^uqia-isiil  facilities  for  suppjjing  packagcw  from  a 

6-GALLON  KEG  TO  A  I60-GALLQN  PIPE  OR  PUNCHEON. 

Our  niacliinery  enables  us  lo  execute  all  orders  with  promptness  and  economy.    ^ Price  List  on  upplicntion. 

OFFICE:  323  FRONT  STREET, 

WOKKS ; BRANNAN  ST.,  Near    ElUHTll. 


CLAKIFYING  AND  PRESERVING  WINES. 

The  undersigned  having  been  appointed  Sole  Agents  on  th.-  Pacific  Coast  bv  Messrs.  A.  BOAKE  &  CO. 
Stratford,  Kng.,  tvv  their  rt-nowncd 

XjXQXTXI>       ..^  Xj  ^  XT  3VE  :E3  INT  S  , 

Beg  to  call  the  attention  nf  Wine  Growers  and  Wine  Merchants  to  the  following  articles,  the  superior  merit  of 
which  has  been  confirmed  by  Silver  Medals,  the  highest  awards  given  at  the  International  Exhibition  of  Paris 
ISTH.  Bordeaux  lySLi.  aiid  Amsterdam  1883,  viz: 


LIQUID    ALBUMEN     FOR     RED    WINES, 

Cliiret,  Burguudy  and  Port. 

LIQUID    ALBUMEN    FOR    WHITE    WINES, 

Sautex'ues,  Sherry  aud  Madeira,  also  for  distilled  liquors;    Whisky, 
Gin,  etc.,  etc. 

WINE    PRESERVER, 

For  Preserving  the  Brilliaucy  of  the  wiues. 

WINE    CORRECTOR, 

For  Correctiug  the  Roughness  of  Young  Wiues. 

WINE    RESTORER, 

For  RestoriDg  Badly  Made  or  Badly  Treated,  Harsh  and  Tart  Wines. 


A  trial  according  to  directions  will  prove  the  superior  qualities  of  these  finings.     For  sale  in  quantities  to 
suit  by 

CHARLES  MEINECKE  &  CO.    Sole  Agents, 
314  SACRAMENTO   STREET,    SAN  FRANCISCO. 


WM.  T.  COLEMAN  &  CO, 

Commission    Merchants. 


F.KORBEL  &BROS. 

727    BRYANT  ST.,  S.  F., 

Or  at  NORTH  FORK  MILL,  Humboldt  Co.,  Cal. 


FIRE-PROOF    SAFES    ALL    SIZES. 

CHAS.  WALTZ,  in- 
ventor and  Manufact- 
urer of  the  Waltz  Safe. 
Fire  and  Burglar  Proof 
Safes.Time  Locks,  Bank 
and  Vault  Work,  a  Spe- 
cialty. Expert  work 
done  iu  opening  and  re- 
pairing Safes  and  Locks. 
Beard's  Patent  Screw 
Door  Burglar  Proof 
Safes  and  Chests.  Safes 
built  to  order. 

Chas.  Waltz, 

11  Draoini  Street,  Sas  FaAsasco,  Cal. 

t^  Write  for  prices  and  information . 


RADICALLY  CTTIED   by  Dr 

Picrct-'a  (.iri;at  Dimcovtry.  Thous- 
•  ttii<Ia  of  patienlA  cured  at  THEIR 
OWN  n.>MK.s.  No  KxiH.riinent!  It  dnes  thd  Work! 
Dm.  PiERi'i;  &  aoN.ZfM.Haotoat.Saol'raQciaco.  CaL 


RUPTURE 


SAN  FRANCISCO, 

Agency  Wm.  T.  Coleman  &  Co., 

ASTORIA,  Or., 


CHICACO, 


NEW  YORK, 

Agency  Wm.  T.  Colrman  &Co. 

LONDON. 


With  Agents  and  Brokers  in  every  Commercial  City  of  Prominence  in  the  Union. 


WE  MAKE  A  SPECIALTY  OF  HANDLINGjTHE 

RAISIN    CROP    OF    CALIFORNIA    ! 

fAnd  amongst  others  we  are  Agents' 'for  3 

Riverside  Fruit  Company  of  Riverside,  Miss  Mary  F.  Austin 
of  Fresno,  McPherson  Bros,  of  Oi'ange,  T.  C.  White  of  Fresno. 

With  many  other  of  the  Most  Prominent  Curcrs  of  this  State. 

Our  FRCilities    for  Promptly  Placing:  aufl   widely  DJstribiitlii^c  Their  Prodace 
Cau  be. Ascertained  from  the  Abuve  well-kuown  Carers. 


We  are  also  Large  Handlers  of 

ORASVCES,  DRIED  FRUITS,  HONEY  AND  BEANS 

IN  THE  EASTERN  STATES. 


AdTauces  Made  fthen  Keqnlred«  an4l  Fnll  Information  of  Marhetjt  Promptly 
Given.    Addretts 

'Wm.T.  COLEMAN  &Co. 

Market  &  Main  Sts.,  S.  P. 


"LE  MERVEILLEUX" 

Most  Powerful  and  Cheapest 

Wine  and  Cider  Press 

YET     PRODUCED. 

PHl4>iite(l      III      Friiiicc.     l-:n;;iitiiif.     t'i4'r~ 

iitniiy.    nt'l^fliiiii.     Italy.     NtirHiiy. 

Sweden.  I>eiiiiiark  niid   llie 

t'nited    MatvM. 

This  press 
(a  French  In- 
vention) Itu 
h  ee  ri  used 
several  seB- 
*ton»  in  the 
wine  diBtricts 
of  France 
and  Germany 
with  great 
tiuceeHs,  and 
is  now  intro* 
^  duced  to  the 
^  American 
^  liuhlicforthe 
fIrHt  time. 

Us  advantage'' are:  hnpidit^  of  action  and  illimit- 
able power.  With  a  single  effort  3  or  1  tinus  more 
power  can  be  obtained  than  with  any  other  presa 
known  at  this  day.  It  has  also  greater  capacity 
than  any  other  press  in  the  market.  The  Press  can 
be  seen  in  operation,  and  is  for  sale,  at  the  factory  of 
F.  \V.  KROGH  &  CO.  .'51  Scale  Nt.  .  ^a  Fran- 
cisco. <'al. 

PARE    BROS., 

Sole  Agents  for  United  States,  Fresno,  Cal. 

g^  Send  for  Circular. 


Office  of  Alfred  Greenebaum  &  Co.,  ] 
Importers  aud  Commision  Mer-  j 
chants,  111  Front  St.  P.  O.  Box  1^ 
19*27.  Depot  of  the  Inglenook  Vine-  I 
yard — Napa  County  red  aud  white 
wines.  J 

San  Francisco,  August  12,  1886. 
Editor  Merchant — Sir:  We  call  your 
attention  to  the  "Dessicated  Egg  Albumen" 
for  the  clarification  aud  fiuiug  of  all  kinds 
of  Wines,  for  which  we  are  Sole  Agents  for- 
the  Pacific  Coast. 

The  "Dessicated  Egg  Albumen"  has  been 
proven  by  actual  experience  to  be  the  most 
economical  and  safest  clarifier  kuown  to 
Commerce,  aud  we  refer  to  the  leading 
wine  dealers  of  this  city,  who  will  testify  to 
its  excellence.  One  pound  of  Egg  "Albu- 
men" equals  144  eggs  and  is  the  piire  whites 
of  the  eggs,  dessicated  by  a  scientific  pro- 
cess, all  the  salt  and  acid  being  eliminated 
by  eyaporation,  aud  which  will  give  a  per- 
fect clarification  without  affi  ctiug  in  the 
least  the  color  of  the  Wine.  The  formula 
is  very  simple:  for  a  puncheon  of  150  gals, 
red  or  white  di-y  wines,  thoroughly  dissolve 
2yi  to  3  0Z3.  of  the  "  Albumen  "  in,  say  a 
gallon  of  tepid  water  or  wine,  then  whip 
thoroughly  into  the  puncheon,  let  rest  for  6 
or  8  days,  then  rack  off.  For  sweet  or 
brandied  wines  use  from  4  to  6  ozs.,  same 
process  as  above.     We  are,  yours  truly, 

Alhbed  Greenebafm  &  Co. 


is^cy^\p^      ^t.^S.A^I>Tir. 


THE 


P^EZPOI^T' 


OF  THE 


FOURTH  ANNUAL 


STATE 


VITICULTURAL 

CONVENTION. 


PRICE,  ONE  DOLLAR.. 

Office  of  the  Sak  Francisco  Mfrphant. 

E.G.  HUGHES  &  CO., 

Publishers, 

511  Sansome  Street, 
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TTOJa   OXjTTXjiTJ 

CASTLE  &  COOKE 

SHIPPING    AND 

COMMISSION     MERCHANTS 

lloiiuliilii.  llmiKllltll    iHlllllllK. 


—  AUKSTa   FOli — 

THE  KOHALA  SUGAR  CO.. 

THE  HAIKU  SUGAlt  CO., 
THE  PAPAIKOU  SUGAK  PLANTATION 
THE  WAIALUA  SUGAR  PLANTATION 
THE  PAIA  PLANTATION 
A.  H.  SMITH  &  CO., 
THE  N.  E.  M.  LIFE  INSURANCE 

CO.  BOSTON, 
THE  UNION  INSURANCE  CO. 

OF  SAN  FRANCISCO, 
THE  GEO.  F.  BLAKE  SI'F'G  CO., 

STEAM  AND  VACUUM  PUMPS, 
D   M.  WESTON'S  CENTRIFUGAL 

MACHINES. 

WM.  G.  IRWIN  &  CO. 

SUGAR  FACTORS  AND 

'COMMISSION  AGENTS 

Houolulii,  H.  I. 

— A0BNT8   FOR — 

H  VKALAl'  PL.^NTATION Hawaii 

N AALEHU  PLANTATION Hawaii 

HONUAPO  PLANTATION Hawaii 

HILEA  PLANTATION  Hawaii 

STAK  MILLS Hawaii 

HAWAIIAN  COML  i  SUGAR  CO Maui 

MAKEE  PLANTATION Maui 

WAIHEE  PLANTATION Maui 

MAKEESUGARCO Kaua 

KEALIA  PLANTATION Kauai 

AsfeiilH  for  the 

OCEANIC      STEAMSHIP     COMPANY. 

Kohler  &  Frohling, 

PIONEER    WINE    HOUSE. 

ESTABLISHED  1854. 
OrowerM    of   aiKl    I>enlers    in 

CALIFORNIA 
WINES  &  BRANDIES. 

VlNBYAaoS   IX 

Lo6  Angeles  County,         Somoma  Coonty, 
Merced  Co.        and       Fhesno  Co. 

626     MONTGOMERY      ST., 

Shu  Fran  Cisco. 

6IIBARCLAY    STREET, 
»w   Toi-k. 


THE  SOUTHERN  PACIFIC  CO., 

Respcitfullv  invites  the  attention  of  TOLKISTS  AND 
PLEASURE  SEKKKRSto  thebUFEKlUK  FACILIT- 
IES iiffurded  by  tlif  "  Northern  Division  "  of  its  line 
for  ri:aoliin)f  the  principal 

SUMMER  AND  WINTER  RESORTS  OF  OALIFORNU 

WITH    SPEED,   SAFETY  AND  COaiFOKT. 

PeHCiitloro.  Meiilo  Pnrk,  Kaiiln  Clarn, 
Snu  J«>mo,  iUntlruiic  miieral  KprJutfis, 
Uilroy  Hot  S|»rlii{fH. 

-3V£  O  X<f  a?  HB  XI.  £3  "ST- 

"the  queen  of   AMERICAN   WATERING   PLACES." 

Criii|>  tioodnll,  Aptos,  I^ouin  Prleta, 
Monte  Vista,  >ew  Brlfflitou.  .Soqnel. 
<'ninp  ('a|>itoIn,  aiitl 

S-A-KTrr-A.    OHXT25. 

PARAISO  HOT  SPRINGS. 
EL     PASO       DE       ROBLES 

HOT  AND  COLD  SULPHUR  SPRINGS. 
And    the  only  Natural   Mud    Batha    in    the    WorlJ. 

This  Road  runs  thTough  one  of  the  richeat  and 
most  fertile  seutions  of  California,  and  is  the  only  line 
travcrsintc  the  famous  Santa  Clara  Valley,  celebrated 
fur  its  prouuctivenegs,  and  tht  picturesque  and  park- 
like  character  of  its  scenery;  as  also  the  beautiful  San 
Benito;  i'ajaro  and  Salinas  Valleya,  the  most  flourish- 
ing agricultural  sections  of  the  Pacific  Coast. 

Along  the  entire  route  of  the  "Northern  Divisi  n " 
the  tourist  will  meet  with  a  succL-ssion  of  Extensive 
Farms,  Delitrhlful  Suburban  Homes,  Beautiful  Gar- 
dens, Innumerable  Orchards  and  Vineyards,  and  Lux- 
uriant Fields  of  Grain;  indeed  a  continuous  panorama 
of  enchantintj  Mountain,  Valley  and  Coast  scenery  is 
presented  to  the  view. 


Ticket  Offices— Pass  nger  Depot,  Townsend  street, 
Valencia  St.  Station,  and  No.  613  Market  Street, 
Grand  Hotel. 

A.  C.  BASSETT,  H.  R.  JUDAH, 

Superintendent,  A.^t.  Pass,  and  Tkt.  Agt. 


>.  OOAXF.^Xa"S'. 


QUICK   TIME   AND   CHEAP  FARES 

To  Eastern  and  European  OHiei 

Via  tlie  Great  Trauecontlricntal  AU-llail  Kouttja 
—  OF  TIIK  — 

SOUTHERN  PACIFIC 
ooivti».A.isr-K-. 

(i'AClKH.:     bVbTKM  ) 

Daily  Express  and  Emiftrant  Trains  make  prompt  con- 
(nectiona  with  the  several  Railway  Lines  in  the  East, 

CoNNKCTINO   AT 

NEW  YORK  AND  NEW  ORLEANS 

with  the  several  Steamer  Lines  to 

ALL    EUROPEAN     PORTS. 

PULLMAN  PALACE   SLEEPING    CARS 

attached  to  Overland  Express  Trains. 

rniRD  •  CLASS      SI^EEPINO    CARS 

are  run  daily  with  Overland  Emigrant  Trains. 

No  additional  charge  for  Berths  in  Third-class  Cars. 

j^"  Tickets  sold,  Sleeping-car  Berths  secured,  and 
other  information  given  upon  application  at  the  Com- 
pany's Offices,  where  passengers  calling  io  person  can 
secure  choice  of  routes,  etc. 


X  XflT  0-. 


FOB  SALE  ON  KEASONABLE  TERMS, 
Apply  to,  or  address, 


Cnaraci 

eristics  oi  tui 

n  Llue: 

W.  H.  MILLS, 

JEROME  MADDEN, 

GOOD  ROAD-BED. 

STEEL  RAILS, 

ELEGANT   CARS. 

tAnd  Agent, 

Land  Agent, 

LOW  RATES. 

FAST  TIME, 

FINE  SCENERY. 

C.  P.  R.  R.     SAN  FRANCISCO, 

8.  P,  R.  R.  SAN  FRANCISCO 

A.  N.TOWSE.  T.  H.  UOODMAX. 

General  Manayer.  Gen.  Pass,  i  Tkt.  Agt. 

SAN  FRANCISCO,  CAL. 


1856. 


FAFER. 


1886. 


S.      I».      T -A.  Y^  Xj  O  H      cfc      GO. 

Manufacturers   of    and   Dealers   in   Paper   of  all   kinds. 


A.  ZELLERBACH, 

IMPORTER  AND  DEALEK  IN 

BOOK    NEWS     FLAT,    WRITING 

Paper. 

MANILA,  WRAPl>INe  and  STRAW  PAPER, 

Colored,   Poster   and  Tissue  Paper    Also  En- 
velopes and  Twine.. 

419  A  421  CLAY    STREET, 

t»w  doors  below  Sansouie  tiau  Franeisco  Cal. 


OCEANIC      STEAMSHIP     COMPANY. 


c 


1AHRYINU  THE  INITED   STATES,   HAWAIIAN 
anil  L'Kluiiial  ma  la  for 

HONOLULU, 

AUCKLAND, 

and  SYDNEY 

WITHOUT   CHANGE. 
The  splendid  new  3,OUO-ton  Bt«ftiuihlp 


MABAROA 

Will  leavf  the  Company's  wharf,  corner  Steiurt 
and  Folsoni  streeta, 

MATTRnAY,  September  23lh  at  2  P.  B. 

Ur  immediat«ly  on  arrival  of  the  Englieh  lUftili. 

For    Houolnin    and    Ketnrn 

Thb  Stkaukk 

MII.MI\<JTOX.  Wednesday,  Sept.  ISlb. 

F«r    HonoliilQ    nud    Sydney    Only, 

The  Steamer 

fVUSTRALI/V Friday,  October  1st 

For  freight  or  passage  apply  at  office,  327  Market  bt. 
JOHN  l>.  SPRECUELS  A  BROS., 
i^eiieral  AireiiUi. 

OCCIDENTAL  &  ORIENTAL  STEAMSHIP 

COMPANY. 

for  JAPAN  and  CHINA. 

Steamers  leave  Wharf  corner  Finst  and  Brannan  Bt«. 
at  2  o'clock,  P.  M.,  for 

TOUOHAMA    and    HONUKONti. 

Connecting  at  Yokohama  with  steamere  for  Shanghae. 
1886. 

STEAMER.  KHOM  SAN  PRAKCISCO. 

UAKLIC THt'RSDAY.  SEPT.  30th 

BE-GIC. -  TUESDAY,  OLTUBER  lOth 

SAN  PABLO TUESDAY,  NOVEM  BEh  9th 

OCEANIC WEDNESDAY.  DEC.  let 

GAELIC TUESDAY,  DECEMBER  21it 

EXCURSION  TICKETS  to  Yokohama  and  retura 
at  reduced  rates. 

Cabin  plans  on  exhibition  and  Passage  Tickets  (or 
sale  at  C.  P.  R.  Company's  General  Offices,  Boom  74, 
corner  Fourth  and  Townsend  streets. 

For  freight  apply  to  GEO.  H.  RICE,  Freight  Agent. 
at  the  Pacific  Mail  Steamship  Company's  Wharf,  or 
at  No.  202  Market  street.  Union  Block. 

T.  H.  GOODMAN   '^en.  Passenger  Agent. 
LELAND  STANFORD   President 

SPRAY    PUMPS. 

Fruit  Growers,  Farmers,  and  all  desirine  to  purchagt, 
a  Spray  Pump  that  is  far  ahead  of  all  others  in  th« 
market,  is  it  is  the  ONLY  Pump  made  with  all  metal 
valves,  should  buy  the  'M'LIMAX  SPRAY 
Pl'MP."  all  complete  with  tube,  spray  nozzle, 
plain  nozzle,  galvanized  iron  can,  six  feet  of  best  Rub- 
ber Hose;  capacity,  8  gallons;  all  ready  to  use.  Price, 
^15.00,  Good  Agents  wanted  at  once.  Send  for 
Jircularfl.  311  CaliforulR  St.,  Sru  Fran> 
risco.  CrI. 

Fruit  and  Grape  Gatherer. 


Book,  News,  Manila,  Hardware,  Straw  and  Tissue 

lE^ -A.  :F>  El  IFL  . 

PRINTED    WRAPPERS    A    SPECIALTY- 

Proprietors  Pioneer  ftnd  San  Geronimo  Mills.        Agents  for  South  Coast  (Straw)  Mills. 

■;4I4  and  416  CLAY  ST.,  SAN  FRANCISCO. 


SUPPLIES    A    I,ONtl    FELT    WANT, 

SAVING    TIME    AND    MONEY. 

An  invaluable  tool  for  the  purpose  and  so  cheap 
that  thev  come  within  the  reach  of  all.  Samples 
sent  by  mail  on  receipt  of  60  cents. 

SOLE  AGENTS  FOR  THE  PACIFC  COAST, 

NOVELTY  HARDWARE  CO. 

No.  1523  MISSION  ST.,  San  Frascisco,  Cau 
Agents  wanted. 


IMPORTERS  OF  ALL  KINDS  OF 

Printing   and   Wrapping    Papers. 

401  &  403  SANtOHB  ST.,  S    F.       , 


THE    ONLI    VITICULTURAL    PAPER    IN    THE     STATE. 


Devoted  to  Viticulture,  Olive  Culture,  and  other  Productions,  Manufactures  and   Commerce  of  the  Pacific  Coast. 


VOL.  XVI,  NO.  12. 


SAN  FRANCISCO,  SEPTEMBER  24,  1886. 


PRICE  15  CENTS 


CHEAP   WINES. 


CHAPTER  VI. 

On  thf  acidity  of  wine  — Diseases  of  wine:  M  Pastf-ur's 
treatment— Dcposits^.in  bottled  wine— Beeswini;, 
cr.Tstals,  parasitic  growths. 


By  Kobret  DRfirr. 


Those  tbings  are  called  acid  which  red- 
den litmus  paper,  or  which  neutralize  an 
alkali,  or  which  give  a  certain  impression 
to  the  tongue  known  as  sour.  Acids  niay 
be  inorganic  or  organic.  Amongst  the 
former,  the  sulphuric,  hydrochloric,  nitric 
and  phosphoric  are  articles  of  diet  or 
medicine  ;  amongst  the  latter,  the  citric 
from  lemons,  tartaric  from  grapes,  oxalic 
from  sorrel,  the  acetic 'a  product  of  sugar, 
the  malic,  racemic,  etc.,  which  exist  in 
fruits,  the  tannic  or  astringent,  and  the 
lactic  in  sour  milk.  AU  acids  without  ex- 
ception are  poisonous  in  very  large  doses 
and  concentrated  forms  :  and  some  are 
extrt^mely  noxious  in  very  small  quantities, 
especially  those  which  arise  in  rancid  fat, 
iu  the  fermentation  of  grain,  etc.  These, 
and  not  vinegar,  are  the  acids  of  heartburn 
and  gout. 

Acids  are  gi-eediiy  sought  for  by  many 
persons  and  avoided  by  others.  The  per- 
sons who  seek  them  are  usually  the  young, 
stroug.  activf  and  heartj',  with  free"  open 
pores  of  the  skin,  and  good  appetites. 
Acids  do  to  the  palate  and  stomach  what 
soap  and  towels  do  to  the  skin — i.  e.,  they 
strip  off  its  coating,  make  it  redder,  more 
active,  and  ready  to  secrete.  Hence  the 
love  for  lemon-juice,  vinegar  and  pickles 
at  ilinner,  and  the  charm  of  acids  to  per- 
sons in  certain  kinds  of  bad  health,  torpid 
liver,  coated  tongue,  etc.  The  secretions 
of  sore  throats  are  alkaline,  and  an  acid 
liquor  wipes  this  off,  and  leaves  the  surface 
clean.  The  persons  who  avoid  acids  are 
usually  the  torpiil,  and  those  with  red 
tongues  or  skins  locked  up.  The  power  of 
taking  acids,  however,  does  not  depend  on 
the  dose  of  acid  per  se,  but  on  its  combina- 
t  on.  Thnsa  very  small  dose  of  acid,  strong 
and  naked,  might  be  intolerable  ;  whilst 
almost  any  quantity  may  be  taken  if  prop- 
erly veiled,  as  it  were,  by  sugar,  ^xtractive, 
gelatinous  or  fatty  matter.  Acids  and 
these  gelatinous  matters  are  complementary 
t>  each  oth<r,  and  each  renders  the  other 
wfaolASomer.     Nevertheless,  there  are  some 


persons    who    cauuot    tolerate    any    acid, 
whether  naked  or  combined. 

Should  a  man  m  ijood  health  b^  afraid  of 
avlds? — No,  more  than  he  should  be  afraid 
of  cold  baths  and  brisk  exercise.  Some 
unlucky  people  can't  take  a  cold. bath  with- 
out rheumatism,  or  a  breath  of  cold  air 
without  bronchitis,  or  a  long  walk  without 
exhaustion,  or  a  cucumber  without  the 
colic.  But  are  the  healthy  population, 
therefore,  to  avoid  all  that  is  cool  and 
bracing?  Certainly  not:  and  so  they  should 
use  that  form  of  drink  which  suits  an  active, 
perspiring  skin,  and  hearty  supplies  of 
meat.  The  stomach  of  a  young  girl  should 
not  be  treated  like  au  uld  woman's,  which 
can  digest  nothing  but  bread  and  meat  and 
alcohol.  iTo  keep  the  skiu  rosy,  fresh  and 
young,  the  diet  must  not  be  that  which 
suits  the  faded,  withered,  torpid  skiu  of 
age,  "colore  mustelliuo."  The  history  of 
scurvy  in  the  navy  should  also  be  borne  iu 
mind,  and  the  number  of  skin  eruptions 
and  blood  disorders  for  which  the  combina- 
tions of  potass  and  vegetable  acid  found  iu 
wiuo  are  prescribed  by  the  physician. 

Nevertheless,  wine  that  is  too  sour  to  be 
pleasant  should  be  shunned,  because  it 
oft'ends  that  divinely-ordained  instinct  of 
taste  which  teaches  us  what  is  good  for  us. 

The  acid  in  wine  is  first,  that  of  the  grape 
which  remains  after  fermentation;  second, 
that  generated  during  and  after  fermenta- 
tion, partly  by  oxydation  from  the  air,  purt 
and  simple,  partly  by  the  presence  of  para- 
sitic growths,  or  by  the  presence  of  decay- 
ing organic  matter. 

In  good  wine  the  acidity  is  due  to  tar- 
t<iric,  malic,  and  volatile  acids,  each  whole- 
some perse.  If  too  acid,  the  fault  may  be 
excess  simpliciter,  or  more  probably  defect 
of  bodt/,  which  should  veil  the  acid.  The 
ouly  test  of  quantUy  of  aoid  is  the  chemical 
one;  and  this  shows  that  very  first-class 
wines  of  the  Rhine  and  Moselle,  contain 
most  acid;  port  and  sherry  least;  but  it 
must  be  remembered  that  one-fifth  or  more 
of  port  and  sherry  is  not  wine,  but  spirit; 
and  secondly,  that  the  makers  of  sham 
wine  can  put  in  as  little  as  they  like,  or  can 
neutralize  natural  acidity  by  chalk  or  plast-, 
er:  hence  quantity  of  acid  is  no  test  of 
quality  of  wine.  Naj',  the  tartaric  and 
[other  organic  acids  may  actually  themselves 
!  decompose,  and  spoiled  wine  be  less  acid 
I  than  the  same  wine  sound,  as  in  some  wine 
t  diseases. 


Hitherto  we  have  spoken  of  pure  dry 

wines.  We  netd  not  trouble  .oui-selves 
about  the  acidity  of  sweet  wines — i.  e., 
those  containing  much  sugar;  nor  about 
fortified  wiues,  which  cannot  be  very  acid 
because  of  the  quantity  of  spirit  added,  and 
whose  characteristics  are  enormous  alco_ 
holic  strength  with  the  sweetness  of  nufer- 
menttd  juice. 

The  second  cause  of  acidity  is  exposure 
to  the  air,  and  absorption  of  oxygen,  k 
third  cause  is  the  contact  of  decaying  or- 
ganic matter.  This  is  well  exemplified  by 
No.  2'2.  in  the  following  table. 

Auy  putrid  taint  may  sour  meat,  milk, 
wine  or  man.  Dead  flies,  says  the  book  of 
Ecclesiastes,  cause  fragrant  ointment  to 
stink.  A  few  dead  flies,  now,  in  the  East, 
will  cause  auy  jar  of  h^'iiey  to  ferment  and 
acetify-.  And  the^^aiii.-  will  happen  to  wine. 
Out  of  three  sampl.  s,  Nos.  21.  22  and  2a. 
drawn  from  the  same  task,  one  was  put 
into  a  bottle  into  which  a  few  flies  got  when 
the  cork  was  left  out.  This  small  quantity 
of  decomposing  organic  matter  converted  it 
into  vinegar,  besides  generatiug  other  acids 
(concerning  which,  consult  Mr.  Griffin.) 

Excess  of  acid  is  a  common  fault  with 
wine  of  tho  extreme  northern  limits,  and  in 
cold  season,!.  The  grapes  do  not  ripen: 
they  contain  absolutely  too  much  acid  and 
too  little  sugar.  Therefore  they  cannot  of 
themselves  be  rich  in  alcohol,  and  alcohol 
it  is  which  most  efliciently,  within  pertain 
limits,  covers  the  tastes,  and  neutralizes  the 
effects  of  acidity.  The  observations  on  this 
point  made  by  Mr.  Grittiu  deserve  the 
greatest  attention.  Iu  good  wine  "the 
weight  of  the  alcohol  should  have  a  cei-taiu 
relation  to  that  of  the  acid."  Of  course 
there  must  be  a  certain  qnaniity  of  each 
but  this  being  gi-anted,  the  proportion  must 
be  within  certain  limits. 

"Light  wines,''  says  Mr.  Griflin,  '"have 
450  gi-ains  of  acid  in  a  gallon,  of  which 
almost  one-fourth  part  is  volatile  acid,  and 
three-fourths  are  fixed  arid.  2. — The  quan- 
tity of'absolute  alcohol  is  twenty-one  times 
as  much  as  that  of  the  total  acid  by  weight. 
3. — ^There  is  no  sugar.  These  conclusions 
are  founded  upon  the  opinion  that  the  acid 
is  the  prime  regulator  of  the  tastes  of 
wines."  "With  an  acidity  of  450  grains  of 
acid  in  a  gallon,  you  can  have  a  first-rate 
wine,  but  the  acid  must  be  covered  with 
from  20  to  25  times — with  at  least  20  times 
-its  weight  of  alcohol.     As  to  sugar,  it  is  a 


superfluity.  The  average^  quantity-^in  21 
light  wines  was  ander  150  grains  per  gallon, 
while  the  acid  had  a  mean  weight  of  417 
grains,  and  the  alcohol  a  meah  weight  of 
7000  grains.  The  sugar  residne  seems  to 
be  the  mark  of  failure  in  perfect  fermenta- 
tion. There  ought,  says  Mr.  Griffin,  to  be 
none  left  in  the  completed  wine,  and  iu 
many  first-rate  wines  there  is  none. 

The  following  table  of  the  acinity  of  cer- 
tain wines  was  published  in  my  former 
edition,  as  given  me  by  Mr.  Griffin,  whose 
general  conclusions  as  to  quantity  of  acid 
are  summed  up  thus: 

1  .—Good  wine  contains  a  quantity  of 
acid  that  is  equivalent  to  from  300  to  450 
grains  of  crystallized  tartaric  acid  in  a 
gallon. 

2. — Wine  with  less  than  300  grains  of 
acid  in  a  gallon  are  too  flat  to  be  drinkable 
with  pleasure. 

3. — Wines  with  more   thau  500  grains  in 
a  gallon  are  too  acid  to  be  pleasantly  drink- " 
able. 

4. — Wiues  with  more  than  700  grains  iu  . 
a  gallon  are  uudrinkably  sour. 

The  figures  mean  this^Voeslauer  wine  is 
as  acid  as  a  liquid  containing  375  grains  of 
tartaric  acid  per  gallon.  And  so  of  the 
rest. 

Of  these  wines,  Nos.  1,  3.  5,  7,  8,  13,  16, 
20,  21  and  23  are  good  ;  Nos.  5,  7  and  16 
very  good  ;  and  24  first-rate.  So  thst  at 
any  rate  what  suits  most  palates  has  acid- 
ity equal  to  73  grains  of  tartaric  acid  per 
bottle. 

Nos.  2  and  14  were  old,  spoiled  bottles  ; 
the  palate  detected  an  undrinkable  qanlUy 
of  acid:  yet  they  are  not  intrinsically  very 
souV.  No.  12,  a  sour  claret,  yet  not  so  acid, 
chemically,  as  No.  16.  Nos.  3,  4,  5,  6  and 
23  show  examples  of  wine  becoming  less 
acid  by  age.     Nos.  10  and  18  are  fortified. 

In  the  ioUd  acidity  is  included  the  fixed, 
which  Mr.  Griffin  believes  to  be  pretty  con- 
stant iu  quantity,  and  the  volatile.  The 
volatile  varies  much.  It  is  high  iu  good 
wines,  and  consists  in  the  fragrant  complex 
ethers  generated  by  the  tartaric  acid  ;  and 
it  is  reri/  high  in  wines  that  have  much 
acetic  acid,  and  other  volatile  noxious  acids. 
The  volatile  acidity  in  Nos.  1.  7  and  8,  good 
wines,  was  equal  to  45,  75  and  85  of  tartaric 
acid  per  gallon  respectively.  That  in  3  and 
4,  to  128  and  110  ;  that  in  No.  22,  to  93R 
grains  per  gallon  ! 
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WINKS . 

Total 
No.  actait.v- 

1.    Voesliuer.  Schlumbergei'B 375 

2     Scaninr^><iiiv-  spoileit -l^u 

3.  W  hiu-  Capri,  Fearoii's 450 

4.  DiUo  :{EDonth9  opened 4-1U 

6.     White  Krffesla,  U«[iinftQ'« 350 

6.  Ditto  3  iDOntlM  opened 300 

7.  O'ncr.  Max  Greger'a 375 

8-     Thera,  ven- oil,  flnt.  and  soft.  Denman'a..  350 
».     Saotorin.  opened  April  J8.  18t>5,  ditto....  41»> 

10.  Tarragon*,  ^allU'lt■ 'nm  doL-ks  325 

11.  FroriBac.  oprn   6  uionlbs,  too  strong  and 

•our  at  starting .      ...  500 

12.  Fronsac,  purcho^i  April  18,  1865 4i'0 

13.  CIar«t, -^1*.,  poor  and  thin 340 

14.  WhiW  Dii'i.  soured 4!X) 

16.    Como,  lSG-2,  sample,  OeoniMiV. 400 

16.  GooJ  ordinry  Clar«t. 450 

17.  Dioszfc^r  Bakator 450 

18.  Oifo.d.Shfrrv,  at36* 325 

1».     St-  Eli« 475 

ao.    Gilbej  s  CastU-  I  Hock,  at  16< 440 

31.     White    Ktffe-ia     ei    "Ada,"    Mmh    28, 

18t>4:  ^am)ledn«■n  March.  1861 380 

22.     Same  wine  drawn  at  same  time,  m  bottle 

wUhd.adrliet 1300 

23  Same  wine,  drawn  November  4,  1864  —  375 
24.     Rudesheimer.  *4« 440 

Wine  is  h  liquid  tsceedingly  greedy  of 
oiygen.  But  the  most  trffrctive  instmmenl 
of  oxydation  is  the  growth  of  the  vinegar 
plant,  mother  of  vintgar  or  nxycodtrma 
fKttx.  And  this  leads  me  to  say  a  few 
words  on  the  parasitic  vegetables  found  in 
wine,  and  the  diseases  they  occasion. 

M.  Pastetir's  theory  of  the  nature  uf 
change  of  wine  in  time  is,  that  it  is  brought 
about  by  the  slow  limited  action  of  oiygen 
on  wine  in  cask  and  bottle,  which  oldeiis 
the  wine,  and  causes  its  coloring  matter 
and  tauuin  to  become  brown  and  insoluble, 
and  deposit  a  crust.  Hence  the  wine  in 
time  perishes  and  dies  of  old  age. 

Xew  wine  in  vessels  partially  filled  be- 
comes covered  with  a  thick  mould  of  fJ^ors 
dt  rin,  nxycod^rmiA  vmi,  a  microscopic  para- 
sitic plant,  C'jmposed  of  little  corpuscles 
arranged  in  bead-like  strings,  which  Pasteur 
believes  to  feed  on  the  wine,  and  transform 
its  alcohol  into  water  and  carbonic  acid. 
Far  dififerent  is  the  mycoderma  ac^H,  a 
similar  plant,  but  much  smaller,  which 
converts  the  alcohol,  by  imperfect  oxyda- 
(ion,  into  acetic  acid. 

When  wine  is  infested  with  the  germs  of 
this  plant,  it  is  never  safe  in  cask  or  bottle. 
Some  districts  are  infested  with  it.  whilst 
others  are  not  ;  and  it  is  to  avoid  this  thai 
the  great  care  is  needed,  which  is  used  to 
keep  wines  from  the  contact  of  the  air  and 
disturbance  of  their  lees,  when  they  are 
being  racked  oflF,  or  bottled. 

After  acescence,  M.  Pasteur  describes  a 
wine  malady  in  which  the  wine  is  said  to 
be  fourji^',  monU',  avoir  la  pousse,  etc.  The 
wine  becomes  flat,  sour  and  turbid,  and  if 
moved  in  a  glass  held  to  the  light  seems  as 
if  it  contained  a  something  silky,  waving  to 
and  fro.  It  gives  off  bubbles  of  gas,  which 
sometimes  threaten  to  burst  the  cask. 
This,  Pasteur  believes  to  be  a  special  fer- 
mentation allied  to  the  lactic,  bat  producing 
abundance  of  vinegar,  and  due  to  the  de- 
velopment in  it  of  a  number  of  microscopic 
filaments  of  the  extremes!  tenuity,  often 
less  than  1-lOOOth  part  of  a  milimetre  in 
diameter.  It  exists  in  the  wine  from  the 
first,  but  assumes  a  rapid  development 
dtiring  the  fi.rst  hot  weather  of  the  next 
year. 

A  third  malady  is  when  wines,  especially 
white,  lose  their  limpidity,  become  flat  and 
insipid,  and  potir  like  oil.  This,  the  mala- 
dU  de  la  graisst,  is  owing  to  another  parasite 
growing  in  filaments,  difi'ering  in  some 
microscopic  respects  from  the  last.  The 
addition  of  tannin  is  a  good  remedy. 

Tet  a  fourth  disease — with  which  I  am 
very  familiar,  and  which  has  ravaged  some 
very  fine  wines,  especially  Volnay  and 
Assmannhanser.  This  is  the  malady  of 
bitterness; — amertume,  vmladie  de  Voinrr  dn 
gout  de  i-t^jT.  It  is  easily  recognized  thus: 
invite  a  man  to  a  friendly  dinner  ;    begin 


well  with  a  little  glass  of  old  Madeira;  next, 
a  glass  of  some  appetizing  light  wine;  then, 
whilst  he  takes  his  slice  of  mutton,  invite 
him  to  take  a  glass  of  Voluay  or  Assmann- 
hanser, and  let  him  be  helped  first.  It  is 
the  critical  point  in  the  dinner  ;  hauger 
beginuing  to  be  appeased,  and  the  palate 
in  its  highest  state  of  receptivity.  You 
watch  the  guest  as  he  sips-  the  wine  dnring 
a  pause  in  some  joyous  talk.  That  which 
was  satisfaction  in  his  demeanor,  should  be 
ecstasy.  Bat  no!  the  thermometer  of  his 
visage  sinks  ten  degrees ;  he  hesitates ; 
looks  sad.  Can  it  be  that  he  is  ill  ?  Alas. 
no  ;  yon  turn  to  the  glass  poured  out  for 
yourself,  and  there,  instead  of  the  bright, 
ruby,  delicious  mouthful,  you  have,  as  il 
were,  a  prematurely  old,  thin,  yellowish- 
brown,  sad  liquid,  with  no  taste  of  wine, 
no  alcoholic  strength,  only  a  flat  bitterness. 
What  are  you  to  do  ?  First,  resolve  that 
yon  will  never  offer  a  guest  an  old  red  wine 
oat  of  the  bottle,  without  preliminary  ex- 
amination and  decantation.  Secondly,  give 
him  the  best  substitute  at  hand.  Thirdly, 
descant  learnedly  on  the  disease  which  jon 
may  truly  affirm  to  be  particularly  fatal  to 
the  grandest  wiut-s,  one  of  which  you  have 
eihamed  in  his  honor.  Fourthly,  you  may 
improve  the  occasion  by  corking  up  the 
wine,  and  examining  its  sedim«  nt  n-ith  a 
fine  microscope  after  dinner.  Lastly,  you 
may  console  yourself  by  the  n flection,  that 
now  you  have  learned  ichy  some  Sherries  are 
hitter.  But  this  we  must  speak  about 
presently. 

With  the  microscope  we  find  three  things 
in  wine  sediments  ;  First,  the  crystals,  of 
-cream  of  tartar  and  tartrate  of  lime,  which 
may  be  seen  by  the  naked  eye  upon  the 
cork,  if  wine  has  been  bottled  rather  new. 
Secondly,  the  coloring  and  extractive  mat- 
ters which  onght  to  be  deposited  as  bees- 
wing. Lining  the  bottles,  in  thin,  filmy, 
tenacious  crusts,  looking  under  the  micro- 
scope like  an  organized  granulated  mem- 
brane. Such  crusts  I  have  seen,  pir  ex- 
ctUenee,  in  ]b20  and  1834  port,  in  Santorin 
and  in  Naussa.  They  generally  adhere  to 
the  bottle;  but  if  shaken  up,  they  subside 
directly,  leaving  the  wine  clear  and  bright 
as  before.  Other  deposits  of  this  material 
are  powdery,  light,  easily  disturbed,  and 
slow  to  settle  again,  and  make  the  wine 
sour  and  bitter  till  they  are  got  rid  of.  The 
third  portion  of  the  wine  sediment  consists 
ot  the  remains  of  parasitic  growths.  These, 
says  M.  Pasteur,  from  their  tendency  to 
mix  with  the  wine,  are  the  occasion  of  great 
loss  when  the  wine  is  racked  off  or  decant- 
ed. It  is  rare,  says  M.Pasteur,  to  find  any 
red  table  wine,  grand  or  common,  entirely 
free  from  parasites  in  its  deposit — especially 
the  filamentous  mass  of  the  maladie  du  vin 
tourne. 

The  existence  of  these  parasites,  as  we 
have  said  before,  explains  many  of  the  rales 
which  "old  experience''  has  laid  down  for 
the  preservation  of  wines,  especially  fining, 
freezing  and  filtration.  Besides,  there  is 
Pasteur's  practice  of  heating  or  chauffage, 
which  consists  in  exposing  wine,  in  cask  or 
bottle,  for  a  longer  or  shorter  time,  to  a 
temperature  of  about  45°-d0°  Centigrade, 
or  110°-130*>  F.  This  may  be  done  in  a 
chamber  by  stoves  or  by  steam,  and  wheth- 
er the  wine  be  in  cask  or  bottle,  it  seems  to 
kill  the  parasites  and  give  the  wine  softness 
and  maturity,  without  alteration  of  color  or 
of  taste. 

As  practical  deductions  I  venture  to  say; 
1. — That  the  deposits  which  are  least  in- 
compatible with  a  healthy  state  of  wine,  are 
the  heaviest,  go  to  the  bottom  most  quickly  | 


when  distarbed,  and  leave  the  wine  clear, 
Such  are  the  crystals  found  in  the  best 
wines.  2. — Next  to  this  in  innoceucy  is 
compact  crust.  3. — That  a  red  wine  with 
a  compact  crust  may  decay,  thin  and  go 
ctterly  soor  from  age,  without  parasitic  in- 
tervention. 4. — That  spoiled  wine  often 
abounds  in  parasitic  growths.  5. — Thai 
some  wine  may  abound  in  parasitic  growths, 
of  the  oval-bead  shape,  and  be  quite  turbid 
on  the  least  disturbance,  and  yet  the  wine 
filtered  off  may  be  bright,  sound  and  ex- 
quisite. 6. — Lastly,  but  for  all  this,  when 
a  man  sees  gramons  powdery  deposit  in 
wine,  red  or  white,  and  especially  of  a  fila 
mentous  character,  be  had  better  use  the 
wine  than  let  it  decay. 

The  woodcuts  show  tbe  deposits  of  : 

1 . — Haul  Sa  uteme,  1851 .  Little  eav* 
minute  bundles  of  crystal  of  _cream  of  tar- 
tar. 

2.~An  ordinary  St.  Julieyi,  1858.  Thor- 
oughly sour  from  age.  A  good  firm  beef- 
wing,  studded  with  abnndance  of  little  mole 
cules,  ^which  Pasteur  declares  not  to  b 
sporales,  but  only  petty  molecules  of  oxy- 
dized  extractive. 

d.~Old  \V7tite  Dry  Rusztc,  of  Max  Gre 
ger'5,  in  my  cellar  since  *6o.  Wh-n  filteret 
a  splendid  Madrira-like  wine.  A  very  lart;i 
deposit  of  the  minutest  light  sporales- 
Shows  also  a  fragment  of  cork. 

4. —  Volnay,  E.  Laussot,  1858.  A  win« 
decidedly  aged,  attenuated,  tawny,  bitter- 
ish, but  uncommonly  good  old  wine  on  itf 
la^t  legs.  Some  firm  crust,  and  an  infinity 
of  minutest  threads  proceeding  from  oval 
sporules.     The  wine  decants  quite  clear. 

5. —  Wine  from  the  Loire,  quite  soured, 
bnt  bright;  some  crast;  crystals  of  tartrate 
of  lime  and  abundance  of  sporules;  maladie 
du  vin  tourn^. 

6. —  Vaucluse}  intensely  sour  and  muddy; 
large  quantity  of  filamentous  stuff.  Mala- 
die du  vin  toume 

7. — Bed  BukkiUla,  from  Wyndham,  of 
Dalwood.  A  stout,  admirable  wine.  Pecu- 
liarly shaped  crystals. 

8. — Faltmo.  Sour  and  qoite  decayed. 
A  large  quantity  of  filamentous  stuff,  like 
that  described  by  Pasteur  as  the  cause  of 
the  amertume,  and  of  tbe  inn  tourn^. 


Wtne   and    BaDh<rBltt«n. 


The  Concord  Sun  says:  Dr.  R.  H  Mc- 
Donald makes  an  attack  on  wine — a  bever- 
age sanctioned  by  the  highest  and  holiest 
authority  on  earth,  and  whom,  to-day,  over 
five  hundred  millions  of  people  believe  was 
godlike:  a  beverage,  which  in  all  ages,  has 
been  in  its  use  as  common  as  cow's  milk;  a 
beverage,  which  in  its  present  manufacture 
and  future  preparation,  is  involved  the  em- 
ployment of  labor  and  capital  that  would, 
if  swept  away,  shake  not  only  the  founda- 
tion of  all  civilization,  but  even  that  of  the 
Pacific  Bank  Vinegar  Bitters,  and  in  time 
the  extinction  of  the  McDonald  race  as  a 
species  of  humanity.  Hobbies  are  com- 
mon humanity,  but  this  one  coming  from 
so  good  a  man  as  we  believe  B.  H.  McDon- 
ald to  be,  would  make  him  pause  on  the 
threshold  of  destruction  to  one  of  the  most 
favored  States — if  he  sincerely  thought  he 
had  the  power — fully  as  much  so  as  he 
would  think  of  retiring  from  the  manage' 
ment  of  his  bank,  devoting  his  time  tind 
fortune  exclusively  to  the  formation  of  in- 
stitutions to  feed,  clothe  and  educate  the 
unfortunate,  and  teaching  by  his  example, 
that  the  amassment  of  wealth,  unless  ex- 
pended in  this  direction,  is  a  carse. 


RaIsI  n    Hat««    Redaced. 


[Fresno  R«publicart.] 

An  important  reduction  of  freight  rates 
on  raisins  from  Fresno  to  the  terminal 
point  at  Stockton  ha4  been  made.  The  full 
particulars  concerning  Ibis  reduction  will 
be  found  in  a  letter  which  we  print  below, 
from  the  general  freight  agent  to  the  com- 
mittee of  Fresno  gentlemen  who  recently 
went  to  Sau  Francisco  and  had  a  consulta- 
tion with  Senator  Stanford  regarding  the 
matter.  The  rates  to  the  East  as  now  fixed 
we  believe  are  abont  one-half  the  rates 
charged  last  year,  and  are  certainly  as 
reasonable  as  can  be  expected  for  the 
present.  The  reduction  is  an  important 
one  to  Fresno  raisin  growers  and  to  all 
:vho  are  interested  in  thf-  development  of 
this  promising  iodnstry.  The  following  is 
-he  letter  received  by  the  committee: 

To  Hon.  J.  W.  NoHh.  A.  B.  Butler  and 
T.  C.  ir/iilf— Gentlemen:  Referring  to 
.'our  recent  interview  with  the  president 
>f  this  company  with  respect  to  freight 
ipon  raisins,  as  you  are  informed,  we 
rould  have  to  connnll  our  Cf'unecti<»n6  and 
omp  litorB  in  th»*  matt*^r  of  rates  from 
'  common  points,"  such  as  Stockton  and 
jOS  .\iig'-l  **  to  eastern  points,  and  this  has 
^•iused  (he  -eeming  ddny  in  answering 
your  petition. 

At  the  time  yon  called  upon  Governor 
Stanford,  the  rate  from  Fresno  to  Stockton 
5u  raisins  destined  East,  in  carload  lots, 
v.is  35  cents  per  100  pounds,  and  from 
Stockton  to  Chicago  and  points  common 
with  Chicago  $1.50  per  100  pounds,  mak- 
ing through  rate,  Fresno  to  Chicago,  $1.85 
per  100  pounds. 

It  has  been  decided  by  the  company  to 
charge  for  the  service,  from  Fresno  to 
Stockton,  on  your  raisins  destined  Bast, 
S30  per  carload  of  nol  more  than  20.000 
pounds,  or  on  carloads  of  not  leas  than 
20,000  pounds,  15  cents  per  100  pounds; 
and  to  guarantee  that  the  rate  from  Stock- 
ton to  Chicago  and  common  points  during 
this  season  shall  not  be  more  than  $1.25 
per  100  pounds,  which  would  make  the 
rate  through  from  Fresuo  to  Chicago  and 
common  points  $1.40  per  100  pounds,  as 
against  a  rate  of  Sl.to  last  year. 

At  present,  owing  to  the  disturbed  rela- 
tions between  the  various  lines  competing 
with  each  other  for  the  traffic  between 
California  and  the  East,  the  rate  from 
Stockton  to  Chicago  is  but  75  c-:-nts  per  100 
pounds,  wbich  added  to  the  local  we  pro- 
pose to  make  from  Fresno,  namely,  15 
cents  per,  100  pounds,  makes  the  through 
rate  from  Fresno  to  Chicago  90  cents  per 
100  pounds.  This  latter  rate,  however, 
must  be  regarded  as  temporarj-,  for,  of 
course,  the  competing  lines  will  endeavor 
as  soon  as  possible  to  compose  their  differ- 
ences in  order  to  obtain  a  revenue  from  the 
business  that  will  be  somewhat  commen- 
surate with  the  service,  however,  you 
may  be  assured  that  the  through  rate  will 
not   be   above   $1.25    per    100  pounds,    as 

above  stated. 

With  regard  to  the  local  rates  from 
Fresno  to  San  Francisco,  we  believe  that 
Fresno  can  reach  San  Francisco  with  such 
raisins  as  she  may  wish  to  market  in  that 
city  on  as  favorable  terms  as  any  other 
prominent  producing  section  of  the  state, 
and  that  there  is  no  good  reason  why  the 
market  will  not  take  all  it  can  consume  at 
that  rate.  We  cannot  see  that  it  would 
materially  benefit  the  producers  at  Fresno 
to  reduce'  the  rate;  the  reduction  would  be 
followed  by  a  reduction  in  the  rates  from 
other  sections  of  the  state,  and  if  not  im- 
mediately, very  soon  consumers  only  would 
get  the  benefit.  Trusting  tliis  will  meet 
with  your  approval.  I  beg  to  remain  yours 
very  truly,  -    -    - 


J.  C.  SxtTBBR. 


S3pt.    24,  1886' 
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ElM^n'n     Vliieynrtl-Irrla:»<<»»     Sy"teiw 

Aiiil     WoimI^tIiiI      Effei'lB-WnKT. 

PoHrr  lllllaeil  — Fre»»ii«  t'oni 

paiiy'M  VIneynnI  -t'ellnrs 

Biilll    of   ■•  AdobPN." 


ftBy  Thomas  llAniy,  Dunksidc  Vineyardn.  Adelaide. J 
The  vint-ynrds  of  Los  Augelos  bfing 
uenrly  500  miles  south  of  Snn  Fniuoisco, 
we  di'torraiue  to  take  what  is  cnllcMl  the 
soutberu  route  on  our  way  to  the  etist,  tnk- 
ing  U9  through  Arizoua  aiiil  New  Mexico, 
aud  then  uorthwnrd  to  Chicago,  instead 
of  the  northern  route  via  Salt  Lake  and 
Omaha.  On  the  way  wf  stopped  a  day  at 
Fr.Hno,  which  is  about  200  miles  on  the 
route,  and  is  situattd  iu  the  midst  of  the 
immenso  plain  between  the  Sierra  Nevada 
and  the  coast  ranges,  both  of  which  are 
seen  nearly  the  whole  way,  the  snow-topped 
peaks  of  the  Sierra  Nevada  showing  up  oc- 
casionally through  the  dull  vapor-laden  air. 
Nearly  the  whule  of  this  plain  is  in  wheat 
and  other  cereals,  and  makes  one  feel  small 
in  talking  of  our  wht^at-fields  in  South  Aus- 
tralia. The  whole  of  this  valley  is  drained 
by  the  San  Joaquin  River  and  its  tribu- 
taries. The  principal  one  crossed  before 
reaching  Fresno  is  the  King's  River,  from 
which  water  is  obtained  for  irrigating  the 
plains  about  Fresno.  Fresno  is  quite  a 
new  place,  but  has  already  4,000  inhabi- 
tants. The  streets  are  laid  out  wide  and 
regular,  and  when  well  planted  with  trees 
it  will  be  a  very  fine  citj'. 

We   drove   out   to   the   vineyard  of    Mr. 
Eisen,  about  four  miles  towards  the  Sierra. 
This  is  the  old-rst  vineyard  in  the  district, 
having  been  started  about  eight  years  ago. 
The   estate  is  6-40  acres,  300  of  which  !ire 
planted  with   vines.     The    proprietor   was 
away  to   San   Francisco,  but   his   superin- 
tendent, Mr.  Biiber,  a  young  Englishman, 
showtd  us  all  we  wished  to  Se--,  and  gave 
us  all   the  infoi-mation  possible  about  irri- 
gation, which  is  the  life  of  the  district,  for 
without  it  it  is  only  a  sandy  waste,  destitute 
of  trees  or  grass,  and  barren-looking  iu  the 
extr«me  compared  to  the  portions  irrigated. 
The  grt-at  feature  of  this  e.^tate— or  "ranch" 
as  they  are  all  called,  from  the  Chinaman's 
five  acres  to  the  squatter's  50,000 — is  a  sys- 
tem of  irrigatiou.  ivhich  was  here  biought 
first  into  use  into  the  district.     On  the  es- 
tate was  the  bed  of  one  of  the  many  creeks 
which    biing   th'-    watei-s  of   the    mouutaius 
across  the  pUiiii  in  times  of  flood.     A  com- 
pany took  it  iu  hand  to  build  a  dam  across 
the  King's  River,  about  sixteen  miles  up  the 
etream.  and  divert  a  portion  of   the  watei 
into   this   chanut-l,    which   by  this    means 
soon  became  larger  and  more  defined  in  its 
course.     Mr.   Eiseu   has   the  advantage  of 
this  htream  through  the  middle  of  hi>  prop- 
ertv,  and   it   has   so    thoroughly  saturated 
the  land  that  water  can  now  be  obtained 
anywhere   at   a    few   feet,    whereas    before 
they  had  to  sink  fifty  feet  for  it.     A  raised 
channel,  or  ditch  as  it  is  called,  3  feet  deep, 
9  feet  across  at  the  top,  and  three  feet  at 
the  bottom,  is  taken  from  this  main  chan- 
nel  at  about  a  mile    up   the   stream,   and 
brought  round  to  the  cellars   nearly  on  a 
e  'el  ,  and  is  there  ust  d  to  turn  a  turbine 
wheel,  having  a  fall  of  about  4  feet.     This 
power  is   used   for    all    purposes,   such   as 
pumping   wine,  crushing   grapes,  grinding 
com,    pressing   cotton,    sawing   wood,  etc. 
From  this  channel  are  smaller  ones,  fojlow- 
ing  generally  the    highest  ground  all  over 
the   estate,  and   thf    water  is   turned  into 
them    by   a    very  simple    arrangement    of 
doorB  from  the  main  channel.     In  this  way 
eVdry  inch  of  the  land  can  be  irrigated  at 


pleasure.     Mr.  Eisen's   greateat   trouble  is 

too  much  water,  as  the  company  occasion- 
ally let  down  too  much  water  iu  the  creek, 
flooding  the  vines  at  tho  wrong  time  and 
destroying  the  crop  ol  grapes. 

Tho  growth  of  everything  here  is  simply 
astonishing,  and  no  one  can  believe  it  with- 
out actually  seeing  it.  Vines  planted  an 
cuttings  two  years  ago  from  F-.bruary  or 
March  have  now  a  good  crop  of  grapes  nu 
them,  and  poplars  and  other  trees  iu  four 
years  are  from  twenty  to  thirty  feet  in 
height;  lucerne,  or  alfalfa  as  it  is  called 
here,  is  as  good  as  at  the  Reedbeds,  and  is 
cut  five  or  six  times  during  the  season. 
Some  kinds  of  trees,  however,  do  not  get 
on— the  mulberry,  olive  and  orange — 1  sup- 
pose from  too  much  water  at  the  root.  The 
cellars  are  large  and  of  two  stories,  built 
of  "adobes,"  or  sundried  bricks;  the  top 
story,  which  is  in  the  roof,  is  used  only  for 
crushing  the  grapes,  and  for  all  sorts  of 
lumber.  The  grapae  are  crushed  with  iron 
rollers,  and  fall  on  to  a  large  wire  riddle, 
which  is  shaken  by  the  same  power  that 
drives  the  mill.  The  grapes  and  juice  fall 
into  a  dobbin,  which  holds  about  5  cwt., 
and  is  of  wood,  with  a  sloping  point  end. 
It  is  tilted  by  blocking  the  front  wheels  and 
raising  the  handles  behind.  These  dobbins 
are  run  along  the  floor,  and  the  contents 
shot  down  through  traps  into  1,500-gallon 
redwojd  vats  below,  where  it  is  fermented, 
and  after  the  wine  is  drawn  oflT,  water  is 
put  on  to  both  the  red  and  white  skins  for 
distillation.  We  saw  no  press  on  the  place, 
and  so  conclude  that  they  do  not  use  any, 
but  forgot  to  ask  the  question. 

There  are  over  100  vats,  mostly  1.500  gal- 
lons each,  and  a  few  of  3,000.  We  saw  a 
pump  at  work  taking  the  wine  from  five 
vats  at  one  time  through  an  inch  hose  to 
each  vat,  and  pumping  it  into  a  blending 
Tat  of  3,000  gallons.  Here  it  is  stiiTed 
with  a  vertical  shaft-stirrer,  also  worked  by 
the  water-power  from  the  main  shaft  ran- 
ning  right  through  the  cellars.  Various 
kinds  of  grapes  are  grown  here,  and  all 
kinds  of  wine  are  attempted  to  be  made — 
from  fairly  light  wine  from  the  Zinfandel 
to  heavy  Muscats  and  Ports.  The  most 
of  the  Zinfandel  runs  from  thirty  to  thirty- 
five  by  Ballings  saccbarometer  (the  one 
used  h  're)  to  forty-five  for  the  Muscat. 

Wine  has  only  been  made  here  in  any 
quantity  for  five  years,  and  as  the  vines 
are  all  young,  one  can  hardly  say  yet  what 
the  quality  may  be  iu  time  to  come  as  the 
vines  get  older,  but  at  prest-nt  the  wiues 
are  not  much  to  boast  of.  We  were  shown 
a  red  wine  of  last  vintage,  made  to  order 
with  all  stalk  in  it,  and  fortified  up  to  40 
per  cent,  proof.  It  is  to  be  used  iu  making 
Port,  and  has  plenty  of  fire  and  roughness, 
and  no  doubt,  they  into  whose  hands  it  will 
soon  come  will  be  able  to  add  all  else  that 
may  b.-  required,  and  turn  it  out  as  Port  by 
the  time  it  is  a  year  old.  We  were  shown 
a  white  wine  called  Sherry,  from  the  Faher 
Zagos  grape,  but  without  any  Sherrj"  flavor. 
Scarcely  any  wines  but  of  the  last  vintage 
are  in  the  cellars,  and  these  are  being  sent 
away  as  fast  as  possible.  I  am  strongly  of 
opinion  that  the  produce  of  this  and  simi- 
lar vineyards  will  nearly  all  be  made  into 
brandy  in  a  very  few  years,  and  ^-ill  pay 
better  for  that  than  wine,  except  it  may  be 
sweet  wines.  Mr.  Eisen  is  a  large  buyer  of 
grapes,  and  up  to  the  last  year  or  two  had 
it  all  his  own  way,  but  the  presence  of 
other  buyers  last  year  raised  the  price  from 
$20  to  $30  per  ton. 

The  beat  wine  tasted  was  a  Muscat  mad- 
from  very  ripe  grapes  and  duly  fortified, 
and  I    think    by  regulating   the    supply  of 


water  that  grapes  may  be  ripened  here  to 

any  extent,  and  good,  sweet  and  heavy 
wines  made.  But  to  try  to  make  clarets 
and  hocks  in  this  hot  and  dry  climate  is 
quite  a  mistake,  and  will  never  be  able  to 
compete  in  quality  with  the  hill  wiues  of 
the  northern  counties  of  California.  For- 
tunately for  them  they  have  no  phylloxera 
here  yet.  Their  only  trouble  is  the  vine- 
hopper  and  thrip.  but  *he  growth  is  so 
strong  as  to  bid  defiance  to  almost  any  pest 
of  this  kind.  From  here  we  drove  over  the 
main  creek  again,  and  soon  came  to  the 
property  of  the  Fresno  Vineyard  Company. 
managed  by  Mr.  Hudson,  a  thoroughly 
practical  man,  and  who,  I  should  judge,  is 
a  first-rate  manager.  He  took  some  pride 
in  astonishing  us  with  a  piece  of  Zinfandel 
grapes  of  forty  acres,  planted  two  years 
ago  last  January  as  cuttings,  and  which 
have  now  a  crop  of  grapes  on  them  which 
he  estimates  at  400  gallons  to  the  acre. 
No  doubt  there  is  300,  and  there  may  be 
more.  Some  of  the  stocks  are  already  as 
big  round  as  my  waist  There  are  450 
acres  of  vines  planted,  and  all  laid  out  for 
irrigation;  also  about  1,000  fruit-trees  of 
various  kinds,  and  which  have  made  extra- 
ordinary growth.  There  are  about  seven 
kinds  of  grapes  planted,  consisting  of  Zin- 
fandel, Berger,  Charbono,  Faher  Zagos, 
Malvoisie,  Muscat  Gordo  Blanco,  and  a  few 
Riesling.  They  are  planted  at  good  dis- 
tances apart,  about  10  x  10  and  10  s  8,  and 
slaked  two  or  three  years  with  a  short 
stake  about  a  foot  above  the  ground,  just 
to  keep  the  stem  upright;  the  only  ones 
staked  with  long  stakes  are  the  Riesling, 
The  vines  are  not  topped,  and  already 
nearly  cover  all  the  ground,  so  that  it  is 
not  possible  to  work  them  with  horses. 
Mr.  Hudson,  who  has  had  considerable 
experience  in  the  older  vineyards  of  Los 
Angeles,  prunes  the  Muscat  long  so  as  to 
prevent  coulure  or  bad  setting. 

Large  cellars  are  1>  ing  built  and  casks 
getting  ready  for  the  vintage,  which  begins 
in  August  in  this  part  of  the  country. 
The  cellar  is  all  above  ^r  «nnd,  and  built  of 
adobes,  in  two  bays,  each  about  50  s  120 
feet,  and  each  \vill  take  four  rows  of  vats 
of  15,000  gallons  each,  which  are  being 
made  of  redwood,  and  leave  room  for  two 
roadways  of  eight  or  nine  feet  each,  with 
doorways  at  each  end  of  them.  The  floor 
is  of  brick,  grouted  in  with  cement,  and 
with  gutters  on  each  side  of  the  paths,  and 
the  floors  under  where  the  vats  are  to  stand 
have  a  slight  incline  towards  the  gutters. 
There  is  no  machinery  yet  on  the  ground, 
but  the  best  out  is  to  be  put  down.  A  large 
distillery  and  boiler-house  is  built  at  one 
end  of  the  cellar  at  about  40  feet  distance. 
The  roofs  are  all  of  sawn  shingles,  which 
make  a  much  better  roof  than  our  split 
palings.  They  proiect  about  three  feet, 
aud  so  protect  the  walls  to  some  extent, 
but  the  adobes  made  here  seem  to  stand 
the  weather  well;  some  at  Eisen's,  eight 
yeai-s  up,  show  very  little  signs  of '  the 
action  of  the  weather. 

The  inigation  scheme  on  which  the  pros- 
perity of  this  part  of  the  country  wholly 
depend,  is  yet  in  its  infancy,  and  troubles 
are  already  being  experienced .  Schemes 
of  this  kind  are  started  by  companies,  and 
after  a  time  get  into  the  hands  of  one  or 
two  persons,  who  do  pretty  much  as  they 
please  with  the  people  who  are  depending 
on  them  for  water.  The  people  some  miles 
lower  down  the  rivers  are  up  in  arms  be- 
cause the  supply  of  water  for  their  cattle  is 
taken  awav,  aud  take  the  law  into  their 
own  hands,  aud  send  bodies  of  men,  100 
or  more  in    number,   to   destroy  the   head 


weirs.  In  some  places  too  mncb  water  is 
put  ou  the  land,  and  the  soakage  from  it 
forms  marshy  spots:  other  places  get  too 
little,  and  the  whole  thing  want*)  carefully 
regulating  by  law  or  custom.  But  there  is 
no  doubt  about  the  effect  of  it,  as  it  can  be 
seen  on  all  sides  that  it  has  already  caused 
a  howling  desert  to  rejoice  and  blossom  as 
the  rose;  but  the  rose  in  this  case  is  the 
oleander,  which  is  everywhere  planted 
among  the  poplars  around  the  ditches,  and 
is  now  in  the  most  luxuriant  bloom.  We 
are  glad  to  hear  that  Mr.  Eisen,  who  may 
be  considered  the  pioneer  here,  has  done 
well,  knowing  as  we  do  that  the  first  men 
in  new  undertakings  are  often  spending 
their  energies  for  the  benefit  of  others  who 
follow  after  them. 


A     WORD    FROM    Ar.*«TKAI.IA. 


Chwks  A,  Wvtmore,  Esq. — Deak  Sib: — 
I  received  your  last  kind  favor  safe  to  hand; 
the    Report   of   the   Fourth    Annual    State 
Viticultural  Convention,  and  allow  me   to 
return  my  warmest  thanks   for  your  kind- 
ness in  sending  it  to  me    and    also   for  the 
First,  Second  and  Third  Reports  with  their 
appendices,  which  altogether   form  an  in* 
valuable   book   for   anyone  entering  upon 
vine  growing  iu  Australia,  and  especially  in 
Queensland,    as   we   have   a   climate   very 
much  like  yours   in  California.     The  first 
intimation   of   your  wonderful  progress  in 
viticulture  that  reached  us  was  the  report 
of  Mr.  Dowe,  a  special   reporter  sent  out  to 
you  by  the  Melbourne  Lectdf.r  from  Victo- 
ria, aud   his  report   of    your  horticultural 
progress  and  your  system  of  irrigation  has 
led  to  a  thorough  rousing  up  of  the  people 
so  much  so  that  there  is   a  bill  now  before 
the   Government    at   the   present    time    to 
initiate   an   irrigation   scheme    on    a   large 
scale,  to  use  the  waters  of  the  river  Murray 
for  this  purpose.     Also,  in  Queensland  the 
Government  of   the  day  are  moving  in  the 
matter   of   securing'the  water  frontages  for 
this  purpose,  where  they  are  yet  available. 
I  have  640  acres  with  a  frontage  of  perman- 
ent fresh  water,  and  since  I  got  your  books. 
I  have  erected  a  windmill  "American  "  to 
raise  the  water  up  to  the  highest  point  of 
the  land  into  a  reservoir,  from  which  I  cin 
irrigate  the  whole  of  the  land  I  am  putting 
under  vines;  but  I  must  tell  you  that  your 
reports  read  more  like  a  fable,  so  much  so, 
that  were  it  not  for  the  reports  of  visitors 
who  have  brought  home  the  confirmation  of 
them,  it  would  almost  be  beyond  belief.     I 
read  with  great  interest  the  letters  published 
in  Adelaide,  by  Ml".  Hardy  of  Bank  Side, 
while  he  was  visiting  your  vine  growers  and 
wine  making  establishments  in  California; 
I   have   no   doubt   you  will    remember  his 
visit;  aud  I  am  sure  he  does  you  fuU  jus- 
tice iu  ever)'   one  of  them.     After  reading 
the  report  of  your  last  Conventiou,  I  must 
say  that  I  admire  the  stand  you  have  taken 
in  the  interests  of  the  wine  traffic;  there  is 
no  doubt  in  my  mind  that  the  bane  of  the 
whole    thing   is  the  manufacture  of  feoj/us 
wines,  and  the  difficulty  of  getting  the  pure 
wine  at  a  fair  price  into  the  hands   of   the 
bulk  of  the  people;  I  do  not  know  much  of 
the   customs   of   your  people  in  California, 
but  here  in  Queensland  the   curse   of   the 
land  is  bad   spirits  of    all   kinds    chiefly 
brandy;  I  am  sure  that  good  wine   would 
be   a    far   more  healthful  drink,  and  I  for 
one,  wish  yon  every  success  in  your  effort 
to  establish  by  law  your  platform  which  is 
so  plainly  set  forth  in  your  last  report.     I 
shall  be  very  glad  to  hear  of  your  success 
at  an  early  date. 

From  yours  sincerely. 
Holt  Holt. 
Pink  Lily  Lagoon.  Anstralia.  .Tnly  25th. 
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AT  THE  FAIB. 


In  its  Fair  notices  the  Dnily  Rfport 
makes  the  following  notice  of  the  valuble 
exhibit  of  grapes  made  by  Mrs.  Warfield  of 
Glen  Ellen: 

A    woman's    WOBK. 

"Much  has  been  said  and  written  during 
the  past  lew  years  in  r*  gard  to  women's 
work.  Year  by  year  the  field  of  tbtir  labor 
has  expanded,  and  good  nianagenitut  of  a 
farm  or  vineyard  by  a  woman  is  no  longer 
wonderful.  A  striking  example  of  success 
ol  the  gentler  sex  in  the  viticultural  field  is 
tiie  exliibit  made  by  Mrs.  AVarfield  of  T^n 
Oaks  Vineyard,  Glen  Ellen,  iu  the  Sonoma 
county  display.  Some  yt-ars  ago,  upon  the 
death  of  Dr.  Warfield  in  this  city,  his  widow 
took  in  hand  a  then  entirely  unimproved 
piece  of  property  in  Glen  Ellen,  and, 
as  executrix  of  her  late  husband's  estate, 
for  the  sake  of  her  children,  separated 
herself  from  all  the  luxuries  and  society  of 
San  Francisco,  and  began  to  build  up  a 
Tineyard.  In  spite  of  mauy  drawbacks  she 
succeeded  so  well  that  she  not  only  turned 
her  property  into  one  of  the  most  valuable 
vineyards  in  Sonoma  county,  but  was,  on 
account  of  her  knowledge  of  viticulture, 
appointed  Inspectress  of  her  district  by  the 
Viticultural  Commissiou.  This  year  ilrs. 
AVarfield  shows  a  very  valuable  collection  of 
grapes,  amounting  iu  all  to  -iS  varieties.  It 
is  the  finest  collection  of  grapes  ever  shown 
in  the  Mechacics'  Fair,  although  it  is  possi- 
ble a  still  larger  collection  will  be  shown  by 
i.  H.  Dmmmond  of  Glen  Ellen  before  the 
close." 

The  48  varieties  mentioned  areas  follows: 
1 — Feher  Zagos,  a  Hungarian  grape  ;  2 — 
Branch  of  Chauche  Gris  with  nine  bunches; 
3 — Sauvignon  Vert,  the  Sauteme  variety  : 
4 — Tannat,  a  deep  colored,  full  bodied  wine 
grape  of  great  keeping  qualities  from  the 
Pyrenees;  5— Johannisberg  Riesling,  the 
Rhine  wine  vine  ;  6 — Cabernet  Sau^gnon 
from  Margaux,  the  principal  component 
part  of  the  celebrated  clarets  Chateau  Mar- 
gaux and  Chateau  Lafitte  ;  7 — Malbec.  a 
claret  grape  from  Bordeaux;  8 — Gros  Man- 
cin,  a  very  rare  vine  bearing  a  deep  colored 
claret  grape  from  the  Palus  district,  Bor- 
deaux; 9 — St.  Macaire  from  the  same  dis- 
trict; 10— Chasselas  Gutedel  ;  11— Chasse- 
las  de  Florence  ;  12 — Chasselas  Fontain- 
bleau  (imported);  13— Chasselas  Rose  ;  14 
— Pinot  novi  from  Epernay  ;  15 — Pinot  de 
Pemand,  a  great  bearer  of  fine  Burgundy 
type  and  high  keeping  quality  ;  16 — Franc 
Pinot,  the  celebrated  vine  of  Clos  Vougeot; 
17— Black  Pinot  from  the  Champagne  ;  16 
—Folle  Blanche,  the  celebrated  Cognac 
grape  ;  19— Alicante  Bouschct  ;  20— Petit 
Bouschet,  a  grape  of  rare  quality  for  color; 
21— Teinturier,  juice  blood  red;  22— Cesar, 
one  of  the  rarest  viues  in  California,  origin- 
ally from  Burgundy  ;  23 — Mataro  ;  24 — 
Petite  Sirrah  from  the  Hermitage  district: 
25— Chauche  Xoir,  or  Pinot  de  Poitou  of 
the  Loire;  26 — Charbono,  the  grape  from 
which  a  great  part  of  the  Xaglee  brandy  is 
made  ;  27  —  Zinfandel  :  28  —  Lenoir,  an 
American  resistant  hybrid,  color  intense; 
29— Malbec,  claret  grape  from  Bordeaux; 
30— Malvasia;  31— Semillun  and  (32)  Sau- 
vignon blanc  from  the  famous  vineyard  of 
Chateau  Yquem  ;  3^^Marsanne  from  the 
South  of  France,  an  immense  bearer;  34 — 
Pinot  Blanc,  which  makes  the  highest  class 
white  wines  of  Burgundy  ;  35 — Franken 
BiesUng  (Sylvaner  blanc);  36— Chauche 
Gris  (Grey  Riesling);  37— Burger ;  38— 
Grec  Rouge,  table  grape ;  39— Gros  Colman, 
Frenchtablegrape;40— ZabaUkanskoi,tabIe 


grape  from  the  Crimea  ;  41 — Milton,  Eng- 
lish hot-house  grape;  42^— Schiradjouli, 
table  grape  from  Persia;  43 — Tannat, French 
table  grape;  44  —  Gi^adiska.  table  grape 
from  Hungary;  45 — Orleans  Riesling;  46 — 
English  table  grape,  name  not  known;  47 — 
Black  Hamburg;  and  48 — Gamai  Teintu- 
rier from  Beaune  in  Burgundy. 

PLACER    COUSTT. 

Of  the  display  of  Placer  county  in  the 
Mechanics'  Fair,  the  Daily  Report  makes 
mention  as  follows : 

"The  fine  display  of  fruit  made  by  Placer 

county  has  drawn  general  attention  to  that 
county.  But  few  visitors  who  admire  the 
exhibit  have  any  idea  of  the  hard  work  it 
was  to  get  it  together.  The  fact  is  that  the 
display  of  Placer  county  is  as  much  of  a 
surprise  to  the  people  of  this  city  as  was  the 
Citrus  Fair  held  by  the  northern  counties 
some  time  ago.  Even  the  people  of  the 
county  are  surprised.  Those  who  dwell 
away  up  on  the  mountains,  while  thty  knew 
that  the  foothills  produced  fine  grapes, 
peaches,  prunes,  etc.,  did  not  know  what 
that  portion  of  the  country  reaUy  could  do 
until  they  visited  the  Pavilion.  On  the 
other  hand,  those  who  lived  on  the  foothills 
would  not  have  believed,  but  for  the  present 
display,  that  the  mountains,  nearly  to  the 
altitude  of  a  mile  above  sea  level,  could 
show  such  an  array  of  apples,  pears  and 
other  hardy  fruits.  The  present  exhibit  it> 
the  result  of  an  invitation  from  the  Me- 
chanics' Institute  a  year  ago  to  Jonas  J. 
Morrison  of  Loomis,  formerly  a  lumber 
merchant  in  this  city.  He  accepted  the 
invitation  for  Placer  county  and  at  once 
went  to  work  with  J.F.  Madden  of  New- 
castle, W.  B.  Hayford  of  Colfax  and  other 
members  of  the  Placer  County  Immigration 
Society  and  canvassed  the  county  for  con- 
tributions. A  good  deal  of  opposition  was 
met  with,  as  the  county  had  also  to  be 
represented  by  its  products  at  the  State  and 
County  Fairs.  But  as  the  gentlemen  named 
felt  sure  San  Francisco  was  the  place  where 
the  producers  would  be  brought  face  to  face 
with  the  buyers,  and  that  here,  and  here 
only,  would  the  exhibit  be  of  any  use  to  the 
county,  they  persevered,  and  the  result  is 
self-evident  to  all  who  visit  the  Fair.  This 
is  now  the  third  week  of  the  Fair,  but  so 
well  has  the  fruit  first  exhibited  kept,  that 
the  large  quantity  of  fresh  fruit  which 
arrived  this  week,  instead  of  taking  the 
place  of  the  other,  demands  more  room.  In 
consequence,  besides  the  already  large  space 
occupied  by  the  county,  four  tables  in  the 
garden  have  been  covered  with  fruit.  On 
one  are  shown  apples,  on  the  next  prunes, 
the  third  is  covered  with  peaches  and  the 
fourth  with  pears.  The  fruit,  for  size, 
color,  flavor  and  aroma,  would  be  hard  to 
beat,  even  were  the  whole  State  searched, 
and  the  table  grapes  on  the  main  stand 
call  for  the  same  high  praise."  The  Flame 
Tokay  grapes,  which  are  now  about  ripe, 
are  very  handsome.  They  are  rich  in  color 
and  the  bunches  are  large  and  firm. 

Altogether,  Placer  county's  display  of 
fruits  does  great  credit  to  it  and  will  do 
it  much  material  good. 

The  Merchant  thinks  it  only  right  to 
give  the  names  of  those  whose  contributions 
have  rendered  the  fine  show  above  men- 
tioned possible: 

ArBURS. 

Mrs.  Geo.  W.  Armstrong  is  the  only  lady 
iu  Placer  county  who  interested  herself  in 
the  exhibit.  She  sent  two  artistically  flow- 
ered patchwork  quilts,  lace  trimmed  skirt 
done  by  hand  and  knit  and  needle  work 
tidies,  shawls,  etc. 


■W.  B.  Lardner  makes  a  curious  exhibit 
from  the  same  place  of  three  vests,  silk, 
satin  and  woolen,  two  flint-lock  pistols  and 
a  pair  of  silver  shoe  buckles  which  belonged 
to  a  patriot  who  fought  in  the  Revolution. 
Also  a  basket  of  flowers  painted,  and  a 
sample  worked  by  Elizabeth  Branson  who 
was  11  years  old  when  the  work  was  done 
in  1743.  One  of  the  results  of  the  Citrus 
Fair  last  winter  was  the  planting  at  Auburn 
of  five  hundred  Mediterranean  Sweets,  a 
fine  variety  of  orange,  by  the  Auburn  Orange 
Growers'  Association.  One  of  the  trees  i^ 
on  exhibition  and  shows  a  fine  healthy 
growth.  Although  only  three  years  old  it 
already  bears  four  small  oranges. 

ROCK  LIN. 

From  this  growing  neighborhood  W.  A. 
Himes  contributed  25  varieties  of  win* 
grapes,  all  grown  without  irrigation.  Hawl 
&  Wood  are  represented  by  about  12  varie 
ties  of  wine  and  table  grap^. 

LOOMIS. 

Is  represented  by  Zinfandel  grapes  grow 
by  E.  W.  Maslin;  yellow  corn.  12  feet  higl 
by  J.  F.  Hill  ;  grapes,  peaches  and  veg. 
tables  by  J.  G.  Xorris;  peaches,  grap-  s  an 
wheat  in  sheaf  over  six  feet  high  by  J.  3 
Morrison;  grapes,  prunes  and  plums  by  J 
M.  O'Connor  and  four  year  old  whit, 
brandy,  Zinfandel  Claret,  Sherrj-,  Riesling 
Port  and  other  wines  and  blackberr} 
brandy  by  John  Kaiser.  G.  W.  Turner  anr 
James  A.  Grant  of  the  same  place  havt 
contributed  prickley  pears,  pears,  melons 
and  com  and  rye. 

From  Penryn,  P.  "W.  Butler  sends  Bart- 
lett  pears,  Hungarian  prunes,  varieties  of 
plums  and  peaches  and  a  fine  collection  of 
grapes.  All  this  fruit  is  considerably  above 
the  average  in  size  and  quality. 

From  Lincoln,  H.  Barrett  sends  five  va- 
rieties of  fine  grapes. 

Ophir  is  represented  by  a  fine  display  of 
nectrines,  plums  and  prunes,  contributed 
S.  Quinn, 

Newcastle  makes  a  good  showing.  From 
J.  A.  Elliot  have  been  received  prunes, 
plums,  peaches  and  some  very  fine  Flame 
Tokay,  Black  Morocco  and  Purple  Damas- 
cus grapes.  I.  R.  Marston  contributes 
prunes  and  plums;  J.  A.  Robinson,  Mc- 
Devitt  cUng  peaches,  probably  the  finest  on 
exhibition;  Daniel  Mason,  peaches  grapes 
and  pears,  and  Geo.  L.  Threlkel,  peaches. 
Geo.  D.  Kellog  of  Newcastle,  who  is  always 
to  the  lore  when  anything  is  to  be  done  for 
the  county,  has  just  sent  a  fine  lot  of  fresh 
fruit. 

Doten's  Bar  is  represented  by  eight  va- 
rieties of  grasses,  and  pears,  prunes,  peaches 
and  apples,  shown  by  J.  H.  Nixon. 

Mount  Pleasant  shows  Tokay,  Muscat 
and  Morocco  grapes,  probably  the  finest 
table  grapes  in  the  Fair,  grown  by  Wm. 
Foster.  From  the  same  place  Pendleton 
&  English  and  AVm.  Cariwrighl  and  L.  P. 
Carey  show  some  very  fine  grapes. 

From  Horseshoe  Bar  James  "W.  Smyth 
has  sent  a  collection  of  orangts,  dates, 
tobacco,  chestnuts,  almonds,  pears, peaches, 
prunes,  plums,  quinces  and  pomegranates. 
L.  L.  Crocker  of  the  same  place  has  sent 
evergreen  millet,  prunes,  peaches,  apples, 
pears,  tomatoes,  plums,  figs  and  squash. 

From  Clipper  Gap  S.  F.  Woodworth 
sends  an  exhibit  of  fruit  boxes  and  cases, 
finished  from  the  same.  They  are  almost 
ivs  smooth  as  if  they  bad  been  planed. 

The  display  from  Dutch  Flat  and  Alta 
owes  much  to  W.  &  P.  Nicholl,  bankers, 
who  have  forwarded  regular  installments 
of  fruit  to  the  Fair.    The  fruit  sent  came 


from  the  orchards  of  H.  A.  Frost,  J.  W. 
Rinckee.  W.  E.  Linn  and  W.  H.  W.  Hud- 
son as  well  as  from  their  own  orchard. 

From  Eaiigrant  Gap  J.  B.  Chinn  sends 
Klat«  irom  his  quarry,  and  Blue  Canon  is 
represented  by  some  fine  hops  contributed 
by  J.  B.  Knapp,  the  railroad  agent  there. 

Forest  Hill  Divide  sends  a  number  of 
excellently  taken  photographic  views  of  the 
scenery  of  Placer  county.  For  these  the 
county  is  indebted  to  Miss  Birdie  Chinn  o' 
[owa  Hill  and  J.  N.  Jacobs  and  W.  E. 
Baubrock  of  Forest  Hill.  Perhaps  these 
ohotographic  views  have  given  residents  of 
the  county  greater  pleasure  than  the  fine 
display  of  frnit  and  other  products.  These 
views  of  mining  scenes  and  mountain  trails 
has  carried  many  a  visitor  back  in  imagin- 
ation to  the  "Fail  of  '49and-Sprineof  '50." 

Michigan  Bluff"  comes  to  the  front  with 
pears  and  apples  grown  by  J.  H.  Willis, 
tnd  Johnson  &  Co.  and  J.  Zueugle  send 
'mit  and  vegetables. 

Some  mineral  curiosities  are  sent  by 
■"harles  Traftson,  and  Gilbirt  Bros,  contri- 
nte  bome  14  year  old  wine  from  the  once 
imons  town  of  Yankee  pins. 

John  P.  Zipp  sends  from  Fore^it  Hill 
iteresting  mineral  specimens  turned  up  by 
he  plow. 

Th*^  whole  valley  section  surrounding 
>heriden,  Roseville  and  Lincoln  is  repre- 
sented by  the  contribution  of  Supervisor  H. 
Barrett,  who  makes  a  fine  display  of  the 
'mit  and  grapes  growing  in  the  lower  end 
if  Placer  county. 

Colfax  is  represented  by  some  of  the 
finest  fruit  shown  in  addition  to  a  creditable 
display  of  vegetables,  nuts,  hops,  black 
marble  and  photographic  views.  The  prin- 
cipal contributors  are  M.  Lobner,  C.  Han- 
sen, C.  Williams,  J.  A.  Culver,  J.  Butler, 
J.  B.  Whitcomb  and  Hayford  &  Moore. 


Tbe    St.    Helena    TJntsse. 


The  harvest  in  St.  Helena  may  now  be 
said  to  be  fairly  under  way;  our  cellars  are 
all  busy  crushing  the  luscious  grape  and 
completing  preparations  for  the  vintage, 
and  a  constant  stream  of  heavily  laden 
wagons  pass  through  town  carrying  the 
grapes  to  the  various  cellars  in  the  vicinity. 
All  seem  to  agree  ihat  the  present  crop  is  a 
very  excellent  one  in  point  of  quality,  and 
will  make  a  very  sujierior  wine.  In  quan- 
tity, however,  it  will  fall  short  of  expecta- 
tions, and  Mr.  Pellet  assures  us  that  he 
thinks,  from  his  own  observation,  fully  25 
per  cent  short.  The  present  warm  weather 
is  ripening  the  grapes  rapidly,  but  is  apt  to 
cause  difficulty  iu  fermentation,  same  as 
experienced  last  year. 

Everyone  is  interested  as  to  prices,  and 
we  have  made  careful  and  diligent  inquiries 
regarding  the  same.  We  feel  that  we  will 
be  about  correct  in  reporting  the  following: 
Mission  and  Malvoisie,  S13  and  S14,  and 
in  some  cases,  $15  for  the  latter.  Foreign 
varieties  range  from  $20  to  $22,  as  high  as 
$24  and  $25  being  paid  fur  lots  of  only 
Riesling.  Many  are  paying  cash  and  we 
think  all  are  paj-ing  at  least  one-third  in 
cash,  and  making  varying  terms  for  the 
balance. — :Sl.  Jhkna  Star. 


4aMh   A^Tanren. 


It  is  a  Matter  of  much  moment  fre- 
quently for  farmers,  merchants  and  brokers, 
having  grain  and  other  merchandise  in 
warehouse,  to  raise  money  for  present  re- 
quirements of  business.  Those  informed 
on  such  matters  say  that  the  Pacific  Bank 
is  the  favorite,  as  they  are  well  aware,  from 
the  amount  of  money  constantly  on  hand 
in  that  institution,  that  they  can  always  be 
accommodated  on  such  securities,  promptly 
and  on  the  easiest  terms.  * 
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CALIFOKMA      BltAKI>lt:M. 


Editor  S.  F.  Meuchant: — Few  oppor- 
tunities are  given  me  here  to  report  any- 
thing of  interest  to  your  Yiticultural  renders. 
But  for  the  benefit  of  all  who  fnvor  iJeas  of 
progress,  I  may  state  what  I  practically 
find  with  regard  to  California  brandies. 

Constant  contact  with  gentlemen  who  are 
accustomed  to  good  old  French  Cognac, 
allows  me  to  see  how  difficult  it  is  to  satisfy 
a  scrupulous  critic  with  anything  that  is 
not  distilled  from  a  grape,  the  essential  oils 
of  which  are  adapted  to  a  product  some- 
what similar  to  the  ideal  distillate  of  the 
Chareute. 

The  trials  some  modest  and  withal  truly 
public-minded  men  have  made  in  the  pre- 
ceding yrars,  and  samples  of  which  havt 
been  present  at  the  last  two  San  Franciecc 
Conventions,  with  distillates  from  a  num 
ber  of  grapes  of  high  merit,  have  proved  to 
the  ob8er\'ant  grape  grower,  that  you  cai. 
not  make  a  brandy  of  some  virtue  hygieni 
cally  and  commercially,  if  your  raw  ma- 
terial, the  grape,  does  not  contain  them. 
Whatever  contradiction  or  outcry  against 
such  a  sweeping  remark  of  mine  may  bi 
caused,  other  persons  who  know  bettei 
than  myself  maintain  that  the  Missioii 
grape  cannot  be  counted  in  the  ranks  oi 
those  from  which  a  truly  good  brandy  cac 
be  made. 

Aged  Mission  brandy  of  high  ethe^ouf^ 
eipression  "full  in  body,''  as  people  call  its 
coarse  taste,  may  satisfy  the  consumer  whose 
taste  has  never  been  elevated  above  the 
saloon  beverage,  if  compared  carefully  with 
any  distillates  from  better  grapes.  Maybe 
the  copious  "rectifying"  with  other  than 
grape  spirit  of  the  common  cheapened 
brandy  originally  eitracted  from  Mission 
wine  may  even  improve  its  quality  and 
effect.  Judgment  should  be  suspended  in 
this  occasion  of  the  transformed  so-called 
"California  brandy"  met  with  and  dis- 
credited in  the  East  when  retailed.  The 
adulterators  must  be  lively  at  work  while 
lazy  Congress  has  extended  the  period  for 
humbugging  the  public  and  injuring  viti- 
culture by  the  rascals  who  make  and  sell 
bogus  wine  and  brandy.  Several  gentle- 
men of  the  medical  faculty  have  told  me  of 
their  own  observations  that  injury  has  been 
caused  to  the  health  of  moderate  drinkers 
of  what  was  given  them  as  CaUfornia 
brandy.  The  bnlk  of  the  distillates  hailing 
from  CaUfornia  vineyards  are  of  the  Mission 
wine.  Can  there  be  much  that  is  deleteri- 
ous in  them  if  not  transformed  ?  Com- 
paring good  and  old  Mission  brandies  with 
young  distillates  from  other  grapes,  more 
than  once  I  hear  frank  expressions  not  at 
all  complimentary  to  the  former,  while  the 
delicacy  of  grape  blossom  ethers  and  of 
corresponding  taste  of  the  new  brandies  of 
different  varieties  strikes  the  people  as 
w4iat  a  good  brandy  ought  to  be — with  the 
reserve  of  course- -after  some  more  years 
have  amalgamated  it  into  a  soft  and  satis 
factory  tasting  beverage,  which  is  by  many 
considered  truly  a  medicinal  necessity. 

Men  in  the  hight^st  national  positions, 
medical  men  who  have  great  responsibilities, 
private  gentlemen  who  have  patriotical 
pride  in  the  success  of  a  home  product,  in 
the  purity  of  which  they  may  confide  while 
BO  much  adulteration  surrounds  all,  take  a 
lively  interest  in  what  is  of  quality.  Not 
all  approve  of  the  commercial  tendency  to 
buy  cheap  and  never  mind  quality.  The 
eye  of  many  a  citizen  is  turned  towards  the 
Pacific  Coast  waiting  that  really  good  prod- 
ucts should  be  presented  from  there.  You 
oannot  pass  oS,  if  you  are  low  enough  to  be 


ihus  inclined,  a  vulvar  Mission  brandy, 
even  if  it  has  age,  to  anyone  of  a  refined 
palate.  We  must  try  to  produce  some 
quantity  of  brandies  from  superior  grapes 
as  a  set-oflf  to  the  poor  feeling  which  a 
shrugging  of  the  shoulder  of  many  a  would- 
be  customer  causes,  whom  you  show  only 
middling  goods.  It  is  not  enough  to  send 
off  any  amount  of  ordinary  Mission  brandy 
and  accept  the  opinion  of  easily  satisfied 
customers,  not  accustomed  to  anything 
better,  and  who  are  contented  with  getting 
pure  brandy  (if  they  can  got  it  from  the 
third  or  fourth  hand.)  It  will  pay  to 
distill  not  only  wines  that  are  tainted  with 
disease — a  sound  wine  only  can  make  o 
perfectly  sound  brandy.  There  is,  as  i 
said,  appreciation  of  what  is  really  good — 
people  are  sending  for  it,  and  there  is 
custom  which  will  pay  fair  prices  for  fair 
value.  Let  the  fact  that  we  distill  plenty 
of  superior  brandy  be  known,  and  the 
•American  public  will  compensate  the  pain*, 
of  the  man  who  looks  to  the  production  of 
quality  chiefly.  Do  not  let  a  bartering 
it-Uow,  who  gets  everything  low,  come  and 
without  enquiring  into  relative  quality  and 
value,  take  what  you  will  give  him  at  a  low 
price,  contented  with  not  that  it  tickles 
but  grates  on  his  palate.  There  are  many, 
many  people  who  will  appreciate  and  pay 
for  what  is  worth  extra  money.  The  moral 
then  is,  get  rid  of  Mission  vines,  so  that 
your  production  may  be  in  harmony  with 
the  necessities  of  the  day.  It  will  be  o 
grand  time  for  California  viticulture  when 
no  Mission  wine  will  any  longer  be  found, 
and  we  shall  have  quality  wines  and  bran- 
dies all  over.  The  expectation  of  merchants 
of  long  standing  who  import  wines  from 
Europe,  is  that  our  supply  of  good  grade 
wines  and  brandies  will  early  give  them  the 
opportunity  of  dispensing  with  th^  import- 
ation of  ordinary  goods.  The  endeavor  to 
reach  this  stage  should  be  earnest. 

F.Pdff. 
729   Fifteenth    Street,  Washington,  D.  C 
September  12,  1886. 


TestiUK   BotlleH. 


WHAT     IK     IT? 


EXPF.Rini::NTI!V«i  ON'  1*11  YLLOXEBA. 


M.  Bosch,  ft  grape  grower  of  Palma, 
(Majorca),  speaks  in  a  plain  way  of  an 
insect,  the  scientific  name  of  which  he  does 
not  know,  a  littK-  lart/er  than  the  cuquillo 

d  of  the  same  brilliant  shining  blueish 
color,  less  round  in   its  figure,  wiugi'd  and 

th  a  snout  or  trunk  of  dispropciti'ui't  ■ 
size,  which  it  k.  eps  ordinarily  doubn  d  u^^-  ' 
below  its  body,  half  the  IfUgth  of  which  it 
occupies.  This  insect  he  finds  on  vines. 
Another,  which  he  supposes  to  be  the  female, 
of  similar  shape  but  stouter,  of  slightly 
roseate  color  and  with  rudimentary  wings, 
appears  likewise  in  his  vineyard.  Both 
move  with  great  velocity,  generally  up- 
wards, looking  for  folds  in  the  leaves,  and 
have  their  nests  in  cell-shape  on  these 
leaves.     They  are  not  very  numerous. 

This  insect  Mr.  Bosch  calls  the  "friend  of. 
the  grape  vine,''  and  be  does  so  with  the 
greater  pleasure  as  the  noble  plant  has  so 
many  enemies.  He  states  the  discover^'  of 
this  "friend"'  without  knowing  that  others 
may  long  have  preceded  him.  Looking  for 
insects  and  chiefly  for  caterpillars  on  his 
vines.  Mr.  Bosch  observed  that  an  insect 
of  the  kind  he  describes  was  busy  to  the 
same  intent,  and  on  its  trunk,  traversed  as 
with  a  sword,  there  was  a  caterpillar. 
Passing  to  a  leaf  where  a  group  of  the  latter 
were  feeding,  the  little  animal  went  on  in 
its  work  and  rapidly  put  its  trunk  into  one, 
lifted  it  up,  went  to  the  brim  of  the  leaf  and 
seemed  to  enjoy  feeding  on  the  substance  of 
the  caterpillar.  The  next  morning  the  in- 
sect was  gone  from  the  leaf,  but  neither 
was  any  caterpillar  there.  Looking  for 
more  friends  he  found  them  and  wished  to 
have  found  more,  for  where  they  had  been 
at  work  there  the  leaves  of  the  vines  were 
fresh  and  he  could  hope  for  ripe  fruit  in 
season.  The  nests  of  the  "friend"'  he  found 
in  vine  leaves,  and  their  shape  was  like  a 
diminutive  bee  hive  with  20  or  '24  cells  ap- 
parently full  of  a  blackish  substance. 


In  the  Spanish  Wine  uiid  Olive  Oil  Jour- 
nal, Don  Jaime  Serra  Calvo  of  Olot  relates 
that  the  trials  with  com  sown  between 
phylloxerated  vines  for  the  voluntary  trans- 
fer of  the  inset  from  the  latter  to  the  roots 
of  the  corn,  which  were  reported  to  have 
been  efficacious  in  Austria,  are  not  reassur- 
ing to  him.  Mr.  Calvo  planted  a  hill  vine- 
yard four  years  ago  and  from  that  time 
cultivated  maize  between  the  furrows,  but 
to  no  (fi'ect.  His  vines  began  to  languish 
like  those  of  other  vineyards  around  his, 
and  all  perished.  Mr.  Serra  Calvo  had 
also  tried  hemp,  up  to  '20  seeds  sown  to 
every  grape  vine,  without  finding  any  phyl- 
loxera on  some  hemp  plant  roots  and  only 
traces  on  others. 

The  same  gentleman  has  observed  that 
the  advance  of  the  pest,  once  appearing  in 
a  vineyard,  is  difficult  to  check.  While 
finding  out  a  focus  of  phylloxera,  numerous 
colonies  of  them  have  left  the  same  to  lay 
their  eggs  in  another  place,  near  or  far. 
He  is  of  opinion  that  for  kilometers  around 
the  focus  the  vines  should  be  destroyed  to 
check  the  spreading  of  the  infection.  In 
the  district  of  Olot  the  Jacquez  is  the  only 
American  variety  that  has  reached  full  pro- 
duction, while  with  Eiparia,  Solonis  and 
Vialla  people  there  have  not  had  such  suc- 
cess. They  find  the  Jacquez  juice  of  fuller 
body  and  color  and  sweeter  than  Grenache 
and  Monastrell  grapes  yield  it  there.  Only 
while  the  American  variety  named  stands 
fresh  among  the  ruins  of  the  fine  Catalan 
viniferas,  mildew  is  the  enemy  to  the 
former.  Plants  affected  by  mildew  treated 
before  the  end  of  June  regained  their  health 
and  freshness — non-treated  mildewed  Jac- 
quez lost  leaves  and  fruit. 


WINE    MAKINti. 


E.  Ottair  states  in  his  Italian  Oiornale 
rinico/o,  that  a  short  time  ago  a  wine  firm 
in  a  town  of  Piamonte  sold  5000  bottles  of 
wine  to  different  parties.  Several  days 
later  that  firm  received  one  letter  of  com 
plaint  after  another,  affirming  that  the  wine 
in  the  bottles  became  black  (anneriva. 
The  Piedmont  firm  had  to  take  the  wines 
back.  The  cause  of  that  occurrence  in  the 
bottles  was  that  they  had  been  fused  in  a 
defective  way — the  manufacturer,  in  order 
to  ease  the  melting  of  the  substances  com- 
posing the  glass  mass,  had  allowed  an 
excessive  proportion  of  potash,  and  the 
glass  was  affected  by  the  acids  of  the  wine, 
which  in  turn  became  partly  decomposed, 
changed  its  color,  brightness  and  taste.  In 
this  connection  the  advice  of  Prof.  0.  Ottair 
to  test  new  bottles  before  employing  them 
is  a  very  proper  one.  He  explains  the 
method  as  follows:  Fill  some  of  the  bottles 
with  water,  add  about  11  grammes  of  tar- 
taric acid  and  shake  until  dissolved.  Leave 
the  bottles  thus  for  several  days — stopper 
the  bottles.  If  the  glass  is  really  good  for 
holding  wine,  then,  after  five  or  six  days, 
the  water  should  be  bright.  But  if  yon 
observe  in  the  water  gelatinous  clouds  or 
crystals  are  precipitated  in  the  bottle,  then 
the  glass  will  be  affected  by  the  acids  of  a 
vrine,  and  the  bottles  are  not  serviceable. 


Mr.  Charles  King  writes  as  follows  to  the 
State  ViticuUural  Commission: 

We  had  last  week  some  tanks  of  black 
grapes  that  ran  over  100°  during  fermenta- 
tion. These  tanks  stuck  at  7  per  cent, 
sugar.  We  pumped  thtm  into  other  tanks 
containing  some  fresh  must  and  they  went 
through  without  any  further  trouble.  Our 
shallow  tanks,  3^^  feet  high,  helped  us 
considerably.  My  Teinturier,  with  25^^ 
per  cent,  sugar,  fermented  dry  in  four  days. 
Our  white  musts  containing  25  to  26  per 
cent,  sugar  running  up  to  9G°  during  fer- 
mentation, went  dry  in  four  days. 


Subscribe  for  the  Merchant. 


SUBLIMED    SULPHUR. 
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Sheepnasb,    etc.      Lar^'t    ttock   constaoHy  on 
haad,  (uc  sale  in  quantities  to  suit  at  lowest  price. 
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Office— 512  CALiPORStA  St.,  San  Francisco. 
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SrEL4J«ER    CUATh'tiES. 


A  few  changes  are  now  being  made  in  the 
movement  of  the  steamers  belonging  to  the 
Oceanic  Steamship  Company.  The  Mara- 
roa,  after  just  making  an  excellent  trip  to 
San  Francisco  from  the  Colonies,  will  be 
withdrawn  from  the  service.  The  Anstra- 
lia,  which  a  few  months  ago  was  thoroughly 
overhauled  and  is  now  being  fitted  with 
new  spars,  will  sail  for  Honolula  and  Syd- 
ney on  October  Ist,  taking  the  Mararoa's 
place  on  the  return  trip.  The  Zealandia  is 
laid  up  for  extensive  repairs  to  her  boilers 
and  machinery,  besides  having  a  general 
overhaul.  She  will  subsequently  take  up 
the  Mararoa's  place  in  the  Australian  trade 
after  the  return  of  the  Anstralia  from  Syd- 
ney. Then  with  their  four  steamers  all  in 
first-class. working  order  tho  Oceanic  Com- 
pany will  have  thrtre  boats  mnniag  between 
San  Francisco  and  the  Colonies,  the  fourth 
one  being  utilized  for  the  Honolulu  service 
alone  and  running  so  as  to  continue  the 
regular  fortnightly  service  with  Honolulu. 
The  Australia  will  be,  after  her  present 
trip  to  Sydney,  in  the  regular  Island  trade, 
while  the  Alameda,  Mariposa  and  Zdalandia 
do  the  Australian  running .  It  is  a  matter 
for  congratulation  that  such  an  extended 
trade  on  the  Pacific  should  be  carried  on  by 
locally  owned  steamers,  and  it  would  be 
well  for  San  Francisco  if  other  bosiness 
men  wtre  to  follow  the  energetic  example 
of  the  founders  of  the  Oceanic  Ste&mahip 
Company. 


San  Francisco  baa  within  three  weeks 
produced  four  large  trade  failures  w-ith 
'iggrf'gate  liabilities  of  SI. 500.000.  It  is  a 
long  time  since  our  coinmmercial  circle  has 
been  so  startled,  and  business  men  have 
been  asking  one  another  "  Who  will  be  the 
next?"  It  seems  to  us  that  business  meth- 
ods are  conducted  here  somewhat  loosely. 
Thers  is  often  too  much  discrimination  on 
the  part  of  the  banks.  They  will  readily 
advance  money  to  men  whose  financial 
reputation  is  coD.<;idered  first-class,  almost 
without  question.  Yt-t  an  outf^ider,  whose 
standing  may  not  be  the  subject  of  as  much 
every  day  talk  as  the  reputed  rich  merchant, 
but  who  is  financially  on  a  better  basis, 
might  seek  in  vain  for  temporary  assistance. 
There  are  many  people  who  are  glad  to  see 
the  banks  "  bitten,"  jost  on  account  of  this 
very  reason. 

The  failures  that  have  just  taken  place 
were  unexpected.  Houses  of  old  standing 
and  good  reputation  have  come  to  grief. 
Nobody  would  have  thought  it.  Of  course 
these  failnrt-s  are  to  be  regretted,  but  we 
think  that  they  will  be  productive  of  some 
good.  They  have  disclosed  a  very  loose 
way  of  doing  business.  The  statement  of 
Keane  Bros.,  made  some  months  ago,  with 
a  good  excess  of  assets  over  liabilities, 
seems  to  have  been  accepted  by  the  bank 
without  question.  It  was  only  after  the 
suspension  that  any  doubt  was  raised  as  to 
its^ccuracy.  The  fallacy  of  "  good  will  " 
being  included  as  an  asset  has  been  fully 
proven.  In  this  case  where  the  failure 
followed  so  shortly,  the  good  will  was  prac- 
tically worth  nothing  as  nobody  would  pay 
anything  for  such  an  article  in  a  bankrupt 
establishment.  In  Baum's  case  the  firm 
was  supposed  to  be  worth  nearly  a  million 
dollars.  Everybody  thought  so,  yet  there 
was  an  indiscriminate  borrowing  of  money 
from  other  business  firms  and  it  was  gener- 
ally obtained  readily  because  the  firm  was 
reputed  to  be  rich.  The  mere  fact  of 
needing  such  assistance  from  several  quar- 
ters fully  disproved  any  such  supposition. 
The  difference  in  the  cify  valuation  of  the 
Baum  property  and  the  self  valuation  is 
also  remarkable.  The  much  abused  tax 
assessor  now  can  score  a  point  and  it  is 
probable  that  there  will  in  future  be  more 
reference  to,  and  reliance  in  his  figures. 

The  mercantile  agencies  seem  to  have 
been  at  fault  also  and  surprised  at  the  turn 
things  have  taken.  It  is  difficult,  indeed, 
to  see  how  they  can  really  ascertain  the 
facts  about  a  man's  business  standing. 
Conservative  men  keep  their  afibirs  to 
themselves.  If  application  be  made  to  a 
bank  and  the  party  in  question  is  a  debtor 
to  that  bank,  then  no  information  will  be 
given  to  enquirers  that  would  tend  to 
hurry  a  prospective  downfall.  A  man's 
private  friends  also  are  not  going  to  impart 
information  to  enquirers  even  if  they  do 
know  how  matters  stand.  If  a  man  is  slow 
pay  then  the  parties  to  whom  he  is  indebted 
will  keep  quiet,  at  any  rate  till  they  have 
collected  their  bills.  There  is  doubtless 
many  a  firm  that  is  rated  too  high  at  the 
mercantile  agencies.  There  have  been  fre- 
quent and  loud  complaints  of  dull  times  in 
San  Francisco  for  a  few  years  past  and  this 
alone  would  indicate  a  diminution  of  busi- 
ness and  shrinkage  in  values.  The  sur- 
rounding trade  of  this  city  is  not,  in  some  ! 
hues,  as  large  as  it  used  to  be,  yet  the 
chances  are  that  just  as  heavy  stocks  are 
carried  now  as  in  former  years.  In  dry 
goods  and  clothing  especially  this  is  a  great 


mistake.  In  these  lines  there  are  constant 
changes  according  to  fashion,  and  the  sup- 
plies of  one  season  will  not  fill  the  require- 
ments of  the  next.  Moreover  it  is  a  stock 
that  does  not  improve  through  being  laid 
away  on  the  shelves  of  a  warehouse.  There 
is  a  deterioriation  in  value  besides  the 
heavy  expenses  involved  in  the  regular 
routine  of  basiness  and  the  interest  on  the 
origiual  investment  which  is  not  turning 
over.  It  was  frequently  remarked,  during 
the  overland  freight  war,  that  large  stocks 
of  dry  goods  were  being  imported  at  the 
cheap  rates  and  that  the  market  was  greatly 
over  supplied.  The  recent  failures  have 
doubtless  been  accelerated  by  these  events. 
We  trust  that  we  have  heard  the  last  of 
them  and  that  confidence  in  business  cir- 
cles will  soon  be  fully  restored.  At  present 
there  is  naturally  a  nervous  feeling.  San 
Francisco  has  been  remarkably  free  from 
large  trade  failures  and  it  behooves  business 
men  to  endeavor  to  prevent  their  recur- 
rence. Let  US  have  more  cash  and  less 
credit. 


I^'TF.B^ATIO^*AI,    EXCHANGES. 


The  Meechaxt  has  frequently  drawn  at- 
tention to  the  number  of  applications,  from 
abroad,  for  copies  of  American  publicatiozis, 
and  especially  those  of  California,  which 
relate  to  the  various  branches  of  agriculture. 
We  have  now  the  pleasure  to  report  that 
the  agent  here  for  the  Xew  Zealand 
Government  has  been  requested  to  furnish 
a  further  supply  of  publications  similar  to 
those  that  he  forwarded  in  July.  Among 
the  books  then  sent  were  :  Reports  of 
Charles  A.  Wetmore,  Chief  Executive  Viti- 
cultural  Officer  of  California,  and  of  the 
Third  and  Fourth  Annual  State  Viticultural 
Conventions ;  also  Orange  Culture  in 
Florida,  Louisiana  and  California,  by  T. 
W.  Moore ;  The  Orange,  its  Culture  in 
California,  by  W.  A.  Spalding  ;  Address  of 
the  State  Irrigation  Society ;  ~  Matthew 
Cooke's  work  on  Injurious  Insects  ;  Reports 
published  by  the  State  Horticultural  Society, 
etc. 

By  the  last  mail  from  New  Zealand,  Mr. 
Buckland,  the  Agent  here  for  that  Colony, 
received  an  acknowledgment  of  the  receipt 
of  the  books  sent,  and  a  further  request 
that  all  copies  be  duplicated,  if  possible, 
especially  those  relating  to  Olive  and 
Orange  Culture,  and  the  Reports  of  the  Chief 
Executive  Viticultural  Officer.  In  return 
there  have  been  received  here  from  the  State 
Forestry  Department  of  New  Zealand  the 
following  official  publications  :  Report  on 
N.  Z.  Forests  and  the  state  of  the  Timber 
Trade — Report  on  Barks  and  Secondary 
Forest  Frodactions — Progress  Report  of 
the  N.  Z.  State  Forestry  Department. 

Report  on  Fruit  Blights  and  Diseases  of 
Fruit  Trees  in  N.  Z.  (This  is  out  of  print 
now,  but  the  Queensland  Government  has 
applied  for  permission  to  re-publish  it.) 

Memorandum  on  the  establishment  of  a 
School  of  Forestry,  Pomology  and  Agri- 
culture at  Whangarei,  N.  Z. 

Application  has  also  been  made  for  a 
number  of  the  United  States  official  publica- 
tions relating  to  Fisheries  and  Fish  Culture 
by  the  Marine  Department  of  New  Zealand. 
These  interchanges  of  corutesies  are  veiy 
gratifying  and  tend  to  strengthen  the 
friendly  feeling  existing  among  Anglo- 
Saxon  nations. 


A    BICH     REPVTATIOS. 


Agriculture  is  now  being  taught  in  the 
primary  schools  of  New  Zealand,  five 
authorized  books  being  in  use  in  the  Col- 
ony. Agricultural  chemistry  is  also  being 
taught  in  one  of  the  high  schools. 


Recent  developments  in  financial  circles 
show  that  a  rich  reputation  is  the  pass- 
word to  indiscriminate  borrowing  and  reck- 
less trading.  The  firm  of  Baum  &  Co. 
had  the  reputation  of  being  nch,  and  has 
certainly  made  the  most  of  its  reputation 
ill  the  direction  of  borrowing  from  banks, 
corporations  and  private  firms.  The  banks 
have  evidently  been  exceedingly  remiss  in 
their  willingness  to  lend,  and  the  Baum 
business  reflects  but  little  credit  on  the 
business  methods  of  our  city  banks.  The 
losses  they  have  experienced  will,  it  is 
hoped,  do  some  good,  and  prevent  the  in- 
fiatioD  that  is  too  often  given  to  parties  by 
their  being  floated  on  borrowed  money. 
When  oue  firm  can  succeed  in  borrowing 
indiscriminately  from  some  half  dozen 
banks,  it  shows  great  need  for  reform  in 
bank  management.  The  banks  are,  to  a 
certain  extent,  to  blaiae  for  the  loftses  of 
the  individuals.  Had  not  the  banks,  which 
are  supposed  to  be  conservative  in  bus:* 
ness,  continoed  to  keep  Baum  afloat  on 
borrowed  capital,  then  the  crash  would 
have  come  long  since  and  many  thousands 
of  dollars  would  have  been  saved  to  in- 
dividuals who  have  followed  the  example 
of  the  banks.  The  banks  should  lead  in 
commercial  matters  but  they  should  not 
lead  astray.  The  recent  failures  show  that 
they  are  far  too  loose  and  careless  in  their 
business . 

A  rich  zeputation  is  often  the  means  of 
inflicting  incalculable  injury.  AVhen  an 
unscrupulous  person  is  supposed  to  be  rich, 
there  is  but  little  obstacle  in  the  way  of  his 
practising  a  wholesale  swindle.  Style  and 
living  on  credit  go  a  long  way  toward  cap- 
tivating the  general  public.  The  circula- 
tion of  a  few  rumors  of  successful  specula- 
tions do  the  rest,  and  the  man  is  regarded 
as  a  millionaire.  If  he  be  a  clever  and 
artful  schemer,  he  can  trade  upon  his  rep- 
utation for  richness  for  years.  The  crash 
will  doubtless  come  and  drag  down  many 
innocent  and  honest  men  who  have  worked 
hard  for  their  money,  but  who  have  been 
dazzled  by  the  brilliancy  of  the  reputed 
rich,  and  have  '*  temporarily  assisted  "  him 
because  he  was  a  "little  short"  and  his 
money  was  all  '■  tied  up."'  The  result  is 
they  all  become  tied  up.  Such  may  or 
may  not  be  the  case  with  Baum's  failure. 
He  has  certainly  shamefully  deceived  his 
friends  who  would  not  have  suffered  so 
severely  had  the  banks  taken  the  precau- 
tion to  become  acquainted,  as  they  should 
have  done,  with  the  correct  standing  of  the 
firm.  Their  acceptance,  a  few  weeks  be- 
fore the  failure,  of  a  statement  from  the 
firm  which  showed  that  the  assets  exceeded 
the  liabilities  by  almost  $1,000,000,  amounu* 
to  culpable  negligtfuce.  A  bank  should  cer- 
tainly be  in  a  position  to  judge  whether  a 
man  is  a  millionaire  or  a  baukrnpt.  If 
there  are  any  more  such  firms  in  the  com- 
munity, who  are  trading  on  a  rich  reputa- 
tiou,  it  is  high  time  that  they  were  weed<d 
out  and  that  the  merchants  who  are  really 
rich  should  be-  known.  Thi-  recent  dis- 
closures tend  to  throw  m  doubt  upon  all, 
and  it  is  the  daty  of  the  banks  lo  assist  in 
placing  the  business  of  California  ou  a 
sound  commercial  basis.  This  can  only  be 
done  as  we  have  indicated.  The  sooner 
the  reputed  rich  are  exposed,  the  sooner 
the  present  uneasiness  will  be  quieted  and 
business  will  become  more  firmly  estab- 
lished. With  the  extinction  of  the  reputed 
rich  we  shall  know  who  are  really  rich, 
and  future  trade  records  will  not  indicate 
transactions  that  are  disbonoritble  and  cor- 
rupt. 
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OUK    HDUAlt     a;XPOKTH. 

It  ia  very  geucrnlly  siipiKiHtd  thnt  all  our 
imports  of  Hawftiidii  sugftrn,  which  are  re- 
fined iu  Suu  Fraueisco,  fiud  a  markft  in 
Califoruia.  The  manufacture  of  b.  et  Bngnr 
in  this  State  cuts  but  little  figure  in  the 
market's  supply,  and  forms  no  feature  in 
regulating  prices.  The  average  annual 
crop  from  the  Hawaiian  Islands  has  been 
from  60,000  to  80.000  tons.  But  the  sea- 
floD  just  endtd  has  been  an  unusually 
productive  one,  and  the  crop  exceeded 
100,000  tons,  the  Hawaiian  Commercial 
and  Sugar  Company's  property  alone  yield- 
ing more  than  14.000  tons.  "  It  may  be  said 
that  the  whole  of  California  is  practically 
■applied  with  Hawaiian  sugar,  which  has 
been  refined  at  one  of  the  two  local  re- 
fineries. But  few  people  are  aware  of  the 
quantity  of  sugar  that  is  shipped  out  of  the 
state  by  railroad  transportation.  Early  in 
the  yeor  cousignmeuta  were  made  to  Louis- 
iana  and  New  Orleans  by  the  Americau 
Sugar  Refinery,  which  was  then  obtainin(2 
its  supplies  from  the  Islands  before  tht 
new  refinery  buildings  were  in  full  work 
ing  order.  These  were  raw  sugars  which 
had  not  been  refined  here.  Besides  this 
there  have  been  very  large  exports  of  re- 
fined sugars  which  find  a  ready  market,  at 
good  prices,  as  far  east  as  the  Missouri. 
The  total  quantity  of  sugar  shipped  overland 
from  California,  up  to  the  end  of  August 
this  year,  amounted  to  82.28G,610  pounds  or 
4J, 143  tons.  Of  this,  272,450  pounds  was 
shipped  from  Oakland  and  was  probably 
the  product  of  the  beet  refinery,  the  re- 
maining 82.000,000  pounds  being  Hawaiian 
■agars.  This  export  movement  is  signifi- 
cant, and  shows  that  the  efi'ect  of  the 
Hawaiian  Treaty  is  to  extend  trade  from 
California  into  Eastern  sections  after  pro- 
viding employment,  through  manufacture, 
for  hundreds  of  people  in  this  State.  This 
is  a  good  sign  and  we  are  glad  to  see  that, 
in  some  branches  of  trade.  California  can 
not  only  hold  its  own  but  can  even  extend 
its  operations.  It  has  been  too  general  a 
complaint  that  all  manufacturing  business 
was  being  prevented  here  by  Eastern  com- 
petition. This  is  a  move  iu  the  other 
direction,  and  possibly  a  little  more  energy 
in  other  lines  might  induce  similar  results. 
The  sugar  exports  from  San  Francisco 
during  the  first  eight  months  of  the  year, 
by  overland  routes,  were  as  follows: 

Month—  Pounds. 

January 1,193.440 

February 4,935,'230 

March ....18,435.720 

April 19,406,490 

May 7,143.8«0 

JuQi  12.089.560 

July.  8.656,010 

August  10,4-26,300 


OVtt     hAIBIlV    TftAbK. 
I 

The  importance  of  growth  of  the  Cali- 
fornia raisin  trade  is  somewhat  surprising. 
We  have  prepared  and  publish  a  compari- 
son of  the  exports  of  raisins  fron*  Califor- 
nia, by  overland  shipmt-nts,  during  the  first 
eight  mouths  of  the  past  and  present  year. 
These  may  be  taken  as  a  fair  indication  of 
the  increase  in  production  and  the  total 
export  trade.  They  show  that  there  must 
bo  a  very  large  area  now  planted  to  raisin 
grapes,  especially  in  the  southern  part  of 
the  State.  The  increase  in  bearing  vines 
will  be  still  larger  for  the  next  few  years  so 
that  we  may  soon  look  for  a  sufficient 
sapply  from  this  State  to  fill  the  require- 
ments of  the  whole  of  the  United  States. 
Curing,  grading  and  packing  have  also 
improved  each  succeeding  yt-ar  and  the 
raiwiu  business  may  now  be  considered  to 
be  fully  established  ae  on*;  of  our  principal 
productions. 

The  first  shipment  of  raisins  overland, 
iast  yrfr,  was  made  in  September,  while  we 
iud  that  the  first  shipments  of  the  present 
■season  wer^  made  in  August.  Though 
-;maU  in  quantity  they  indicate  a  generally 
-arlier  s<  asou,  as  the  shipments  were  from 
both  the  noith.  ru  and  southern  ends  of  the 
^tate,  b  ing  2,930  pounds  from  Sacramento 
ind  2, "200  pounds  from  Los  Angt-les.  The 
t-arly  marketing  of  a  crop  is  always  consid- 
ered d.  sirable  as  the  first  fruits  bring  fancy 
prices.  But  the  fruit  should  be  fully  ma- 
tured and  well  cured  before  being  sent  to 
market  even  though  it  may  briug  a  cent  or 
two  less  per  pound.  From  the  tables  given 
below  it  will  be  seen  that  the  exports  of 
raisins  this  year  have  been  three  hundred 
and  fifty  per  cent  larger  than  they  were  in 
1885,  the  quantities  shipped  overland  being 
854,050  pound  in  the  first  eight  months  of 
1885  and  3,082,870  pounds  in  1886.  Los 
Angeles  has,  this  year,  exported  almost 
two-thirds  of  the  whole,  nearly  2,000,000 
pounds  of  raisins,  San  Francisco  coming 
next  with  768,400  pounds.  Last  year  the 
heaviest  movement  was  in  the  month  of 
January,  while  this  year  nearly  2,000,000 
pounds  of  the  raisins  were  shipped  during 
the  low  freight  month  of  March,  Los 
Angeles  exporting  more  than  1,285,000 
pounds.  The  following  table  gives  in  dt" 
tail  this  year's  shipments,  monthly,  from 
the  various  distributing  centers.     Thus; 


The  foregoing  figures,  showing  such  an 
increased  export,  within  a  year,  of  one 
single  commodity,  are  very  remarkable  and 
prove  fully  the  productivi-nesa  of  the  State 
and  to  what  an  extent  it  is  being  put  under 
cultivation  in  vines. 


FORESTRY. 


ToUl  pounds 82,286,610 

The  extent  of  this  sugar  movement  will 
be  better  understood  when  it  is  stated 
that  the  total  quantity  of  merchandise 
shipped  overland  from  California,  during 
this  period,  amonuted  to  332,505,540 
pounds.  Therefore,  our  sugar  exports 
from  this  State  have  been  almost  one- 
fourth  of  our  entire  overland  export  trade. 


4|tJlCK     MAIL    OELIVEUT. 


The  quickest  delivery  of  Australian  mails 
in  Eugland,  by  the  San  Francisco  route 
has  just  been  achieved.  The  steamer 
Mararoa  arrived  here  on  the  4th  inst 
eighteen  days  out  from  Auckland.  Her 
mails  connected  with  the  Etruria,  leaving 
New  York  on  11th  inst.  and  arriving  at 
Qaeenstowu  on  18th  inst.,  thus  making  the 
through  service  in  thirty-two  days.  This 
fast  uuunectiou  could  always  be  made  if 
the  steamers  left  the  Colonies  a  day  earlier, 
80  as  to  arrive  here  on  a  Saturday  morning 
instead  of  on  Suuday. 


Month. 


January... 
February., 

March 

April 

July 

AUffUBt . . . 


Total  No.  of  poundi. 


Lob  Angeles. 


San   Francisco. 


48,570 

447.080 

1 ,285,950 

161.4U0 

61,490 

2,200 

1,996.690 


91.230 

83,790 

566.450 

16,970 

9,960 


January.. 
February  . 
March. . , . 

April 

July 

AUffUSt  ... 


Total  No.  of  lbs. , 


48.900 

109.950 

23,360 


Stockton,    ■■ac'raen'o, 


75,250 


48.250 
9,140 


2,930 
60,320 


There  were  noBhipnients  in  May  or  June. 

The  following  table  gives  a  comparison 

of  the  total  shipments  from  all  parts  of  the 

State  in  the  diflVreut  mouths  of  each  year  : 

Month-                             1885.  1886. 

January  416,800  139,800 

February 167,010  703,270 

March 162,8(W  1.971.490 

April 69,aO0  191,730 

May 27,630  

June 100  

J  uly 20,450  71 ,450 

Auirust 5, 130 

Totals 854,050  3.082,870 

Incrciks^  ilur.ug  1885,  2,228,820  pounds. 


The  national  importance  of  forestry  ia 
attracting  attention  iu  other  parts  of  the 
world  as  well  as  in  the  Vnited  States.  The 
New  Zealand  Government  has  made  pro- 
vision for  the  establishment  of  a  School  of 
Forestry,  Pomology  and  Agriculture,  the 
mode  (.if  instruction  to  be  by  lectures;  ex- 
periments and  analysis  in  the  biological 
and  ch*  mical  laboratories;  practical  work 
in  the  plantations,  forests,  orchard  garden 
and  farm.  The  stafl'  will  consist  of  a  gen- 
eral manager,  biological  lecturer,  chemical 
lecturer,  lecturer  on  forestry  and  pomology, 
mathematical  lecturer,  a  gardener  and  for- 
ester and  a  dairyman.  A  block  of  nearly 
4,000  acres  of  land  has  been  set  apart  by 
the  Government  for  the  purposes  indicated, 
and  pecuniary  assintance  will  also  be  af- 
forded. It  is  estimated  that  at  the  end  of 
the  second  year  there  will  be  some  profit 
returned  from  the  farm,  and  that  in  eight 
years  the  net-profit  should  be  at  least  $50 
an  acre.  Items  of  revenue  will  be  derived 
by  the  growth  of  oil,  j-ielding  eucalyptus, 
mint  and  other  drug  and  perfume  yielding 
plants,  or  by  economic  plants  such  as  the 
earth-nut  nhich  is  largely  imported  there 
At  the  college  already  established  in  South 
Australia,  the  fees  charged  to  students  vary 
from  $100(o$350  per  annum.  The  course 
of  study  extends  over  two  years,  and  the 
students,  of  whom  there  are  twenty-eight, 
are  paid  for  their  worjc  by  contract  time  if 
possible,  or  at  the  rate  of  six,  eight  and 
twelve  cents  an  hour. 

In  his  report  to  the  New  Zealand  Govern- 
ment on  the  establishment  of  the  School 
of  Forestry,  Pomology  and  Agriculture, 
Professor  T.  Kirk,  F.  L.  S.,  Chief  Conser- 
vator of  State  Forests,  says: 

The  rapid  development  of  fruit-culture 
in  the  Colony,  and  the  important  position 
which  it  is  fast  attaining  as  a  leading  in- 
dustry, render  it  most  advisable  that  its 
pursuit  should  be  encouraged  as  far  as 
possible  without  undue  interference  on  the 
part  of  the  State.  It  is  therefore  proposed 
that  the  school  should  afi'ord  facilities  foi 
acquiring  a  comprehensive  knowledge  of 
pomology,  in  addition  to  forestry  and  agri- 
culture. With  regard  to  the  formation  and 
characteristics  of  soils,  their  working  and 
management,  drainage,  etc  ,  teaching  would 
be  indeutical  in  all  the  branches. 

So,  also,  to  a  certain  extent,  with  the 
nature  and  requirements  of  plant  and 
animal  life,  animal  and  vegrftable  physi- 
ology, the  general  teachiug  would  be  iden- 
tical, although  important  differences  would 
occur  in  detailed  teaching.  Up  to  a  cer- 
tain point,  therefore,  the  general  course  of 
teachiug  would  be  practically  the  same  in 
all  three  subjects,  a  matter  which  will  be 
found  of  great  assistance  iu  commencing 
work. 

The  proposal  to  establish  a  school  for 
fruit-culture,  so  far  as  I  am  aware,  is  cer- 
tainly new.  It  may  therefore  be  expected 
that  objections  will  be  raised  against  it. 
simply  on  the  gi-ouud  of  its  novelty.  It  is 
consequently  desirable  to  direct  attention 
to  one  or  two  of  the  chief  advantages  to  be 
derived  from  its  successful  working. 

The   proper   training  of    youth    as   fruit 

growers  necessarily  includes  those  matters 

I  generally  rtcognized  by  intelligent  settlers 


as  esseutittl  to  success  in  fruit  cultivation, 
the  preparation  of  the  soil,  and  its  adaption 
to  the  requirements  of  the  particular  kind 
of  plant  in  question;  planting  as  distinct 
from  "  sticking  a  plant  in  the  soil;  "  head- 
ing down  in  the  early  stages;  summer  and 
winter  pruning,  etc. ;  but  these  subjects, 
great  as  their  importauce  may  be,  are  less 
important  than  others  which,  at  present, 
have  received  but  little  attention. 

Another  important  subject,  which  in  some 
districts  is  crippling  the  truit  industry,  and 
reducing  the  yield  to  a  point  which  aff'ords 
no  profit,  is  the  prevalence  of  fungoid  and 
insect  pests.  I  need  not  insist  here  upon 
the  extent  of  the  injuries  arising  from  these 
causes,  but  will  direct  attention  to  the  ad- 
vantages to  be  derived  from  a  cause  of 
training  that  would  enable  the  fruit  grower 
to  recognize  the  different  kinds  when  they 
make  their  first  appearance,  and  teach  him 
the  lines  upon  which  they  can  be  most 
successfully  encountered. 

Every  year  the  newest  varieties  of  fruit 
trees  should  be  introduced  from  Europe 
and  America,  and  their  adaptability  to  the 
climate  of  New  Zealand  properly  tested. 
The  school  would  thus  become,  not  merely 
au  institution  for  training  fruit  growers,  but 
a  most  efficient  means  of  diffusing  pom- 
ological  knowledge  and  asRisting  an  impor- 
tant branch  of  industry. 

The  experimental  gardens  will  probe  val- 
uable adjuncts  to  teaching  in  forestry,  pom- 
ology, and  agriculture  alike,  while  their 
value  iu  connection  with  the  introduction 
and  propagation  of  sub-tropical  plants  of 
an  economic  character,  new  varieties  of 
pome-fruits  and  other  plants  yielding  drags, 
perfumes,  fibres,  material  for  the  manu- 
facture of  paper  and  numerous  other  kinds, 
cannot  easily  be  over-estimated.  Grasses 
and  forage-plants  should  receive  special 
attention. 

lustractiou  in  the  nature  and  character- 
istic of  plants  and  animals,  and  the  pro- 
cesses of  agriculture,  might  be  imparted 
in  primary  schools  by  teachers  specially 
qualified  for  the  work,  and  given  effectively, 
would  form  au  excellent  ground-work  for 
the  higher  teaching  of  Ih^  school  of  fores- 
try and  agriculture,  (specially  if  the  ele- 
mentary teaching  could  be  supplemented 
by  practical  teaching  in  local  experimental 
gardens,  as  already  suggested.  It  this  way 
it  would  not  be  diflBcult  to  impart  a  large 
amount  of  knowledge  respecting  the  uses, 
habits  and  general  characteristics  of  the 
ordinary  fruit  trees  and  the  plants  of  agri- 
culture as  well  as  of  the  chief  insects  which 
attack  plants  and  animals.  But  the  teach- 
ing should  be  carried  further;  it  would  not 
be  difficult  to  impart  a  knowledge  of  the 
''eneral  staucluri  of  plants  and  animals, 
and  to  some  extent  of  their  anatomy  and 
physiology.  The  chief  facts  connected 
with  the  gernimation  nf  seeds,  and  mode 
iu  which  plants  and  animals  obtain  their 
food,  the  processes  of  assimilation  and 
development,  may  be  stated  iu  such  a  man- 
ner as  to  interest  children,  and  made  a 
grand  means  of  developing  their  faculties 
of  observation  and  judgment.  In  order  to 
encourage  the  acquisition  of  elementary 
knowledge  in  the  cultivation  of  the  soil, 
it  is  desirable  to  offer  a  number  of  free 
scholarships  iu  the  School  of  Forestry  and 
Agriculture  for  competition  amongst  schol- 
ars in  the  primary  State  schools  acd  in 
private  schools  of  similar  grade. 


The  Anglo-American  Times  says  that  Cal- 
ifornia should  make  a  grand  display  of  its 
wines  at  the  American  Exhibition  in  Lon- 
don. It  is  an  opportunity  for  Californii, 
for  it  will  open  th"  ey^^i  i>f  wiue  giow  ra  ia 
Euiop.-  to  tht-  chance  they  have  there. 
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THE    "OEXorANNII*." 


Oeuotflunin  is  one  of  the  most  important 
and  useful  discoveiies  ever  made  iu  the 
interest  of  the  wiue  grower,  the  wine  mer- 
chant and  the  consumer  of  wine. 

It  is  made  from  tlie  grapes,  the  skins  and 
seeds  of  certain  (liroude  wines,  grown  near 
Bordeaus.  It  regulates  the  fermentation  of 
wines  just  made,  and  calms  (hat  of  young 
wines.  It  concentrates  and  diminishes  Ihe 
lees  and  strengthens  the  wines  against 
alterations,  rendering  them  purer  and  there- 
fore more  wholesome  to  the  consumer.  It 
strengthens  and  developes  their  color  and 
their  natural  bouquet,  prepares  them  for 
and  helps  their  early  claritictttion,  and  thus 
ripens  them  for  earlier  delivery. 

The  olficial  report  of  a  recent  analysis 
made  by  Mr.  M.  Boutmy,  the  eminent 
chemical  expert  of  Paris,  declares  that: 
"the  elements  composing  the  Oenotnnuin 
are  all  to  be  found  in  good  wines."  Besides 
Mr.  Boutmy,  the  following  scientific  gentle- 
men; 

Mr.  M.  Francois,  the  celebrated  chemist 
of  Paris,  Mr.  Manmene,  the  celebrated 
chemist  of  Paris,  Mr.  Bidard,  professor  of 
chemistry,  of  Kouen,  Mr.  Faure,  the  emin- 
ent analyst  of  the  wines  of  the  Gironde, 
member  of  the  Academy  of  Sciences,  at 
Bordeaux,  Mr.  Bechamp,  professor  of  chem- 
istry. Moutpellier,  Mr.  C.  Saintpierre,  pro. 
fessor  of  chemistry,  Moutpellier,  Mr.  Ed. 
Eobinet,  the  distinguished  Oeuological 
chemist  of  Epernay,  all  testify  to  the  ex- 
cellence of  Oenotauniu  for  purifyiu", 
strengthening  and  preserving  white  and  red 
wines. 

The  Oenotauniu  is  converted  in  the  wine 
into  gallo-tannic  acid,  and,  combining  with 
the  ferments,  myeodermesand  albuminoids, 
and  precipitating  these  redoubtable  ene- 
mies to  the  conservation  of  the  wines,  inso- 
luble, into  the  lees,  it  promotes  the  perfect 
development  of  the  color  and  strength,  and 
of  the  bouquet  and  natural  good  taste  of 
the  wines  by  their  thorough  and  permanent 
clarification. 

It  combines  so  perfectly  with  the  other 
constituent  elements  of  wines,  that  even  the 
most  searching  analysis  cannot  find  it  nor 
separate  it.  It  being  made  of  wine,  i.e.  of 
grapes,  skins  and  seeds,  it  becomes  part  and 
parcel  of  the  wine. 

Oenotannin  is  greatly  superior  to  the  tan- 
nin of  commerce,  being  astringent  without 
bitter  taste,  and  its  action  being  by  far 
more  reliable  and  effective  than  that  of 
Tannin,  without  the  inconvenience  of  bad 
after  taste  and  of  hardness,  as  produced  by 
the  latter. 

For  blended  wines  the  Oenotannin  is 
invaluable.  It  facilitates  their  thorough 
combination,  equalizing  their  dittoreut  char- 
acteristics, and  giving  them  the  desired 
cleanness  and  unity  ol  taste  and  that  relia- 
ble keeping-quality,  which  cannot  be  ob- 
tained without  it. 

We  understand  this  is  imported  by  Chas. 
Meinecke  &  Co.,  San  Francisco. 


ITHE    E|IK«I>EAN     MINE    t'ICOl'.   k. 


Lorrespondonts  of  the  New  York  Wine 
and  Spirit  lUi'iew  give  the  following  reports 
of  the  vintage  in  various  parts  of  Europe : 

FBANOE. 

The  situation  iu  the  Gironde  wine  region 
changes  from  day  to  day  as-  we  approach 
the  vintage,  but  it  is  far  from  improving. 
The  loss  from  dropping  of  grapes  can  now 
be  better  estimated  :  it  has  certainly  been 
considerable.  The  oidium  reappears  in- 
tensely nearly  everwhere.  Although  sul- 
phuring is  rather  late  iu  the  season,  it  con- 
tinues energetically.  The  mildew  is  still 
ravaging  many  localities,  even  vines  where 
under  sulphate  of  copper  treatment  it  had 
vanished.  The  valuable  Millardet  remedy 
is  the  treatment  now  resorted  to.  Neither 
pains  nor  money  are  spared  in  the  Depart- 
ment to  put  or  keep  vineyards  in  as  good  a 
condition  as  circumstances  will  allow.  In 
neighboring  Departments  there  is  much 
complaint  ol  injury  resulting  from  mildew 
and  oidium.  In  the  Department  of  Tam- 
et-Garonne  the  vintage  prospect  is  magniti- 
cent,  both  as  regards  quantity  and  quality; 
the  phylloxera  has  appeared  this  year  mildly 
in  a  few  spots.  The  persistently  dry  weath- 
er iu  the  south  of  France  has  been  followed 
by  a  copious  rainfall,  and  the  ripening  of 
grapes  has  made  such  marvelous  headway 
that  the  vintage  may  now  be  commenced 
without  delay.  The  chlorosis  disappears 
from  grafted  vines,  and  the  submerged 
vineyards  in  the  same  plains  promise  an 
abundant  yield. 

IN    SPAIN. 


Sicily  has  been  spared  the  phylloxera  en- 
tirely. I'he  Barletta  country  has  a  mar- 
velous yield,  greater  even  than  in  1884  and 
1885,  and  Ihe  quality  promises  to  be  better. 

IN   HUNOABY. 

Tie  drouth  has  lasted  so  long  that  the 
rains  have  not  soaked  the  groinid  around 
the  vines  sufHcieutly  yet  to  do  much  good 
to  grapes  which  remain  on  the  whole  back- 
ward iu  Hungary.  The  sauguini-  hopes 
prevailing  in  .June  have  been  dashed  at  any 
rate,  and  Hungary  will  not  have  an  abun- 
dant vintage  this  year.  Still,  plenty  of 
rain  may  do  wonders  yet,  and  will  also  be 
required  to  secure  good  quality.  The 
drouth  caused  grapes  to  drop  in  many 
localities. 


PKO<ilKES.S   MADE    WII 
BII.ES. 


H  THE   WINE 


Advices  from  all  Spanish  wine  districts 
are  unanimous  in  declaring  that  the  vine- 
yards are  iu  a  much  better  condition  than 
had  been  expected  would  be  the  case,  and 
that  at  least  a  good  average  3'ield  may  be 
relied  upon,  unless  something  unexpected 
and  extraordinaiy  should  happen  in  the 
shape  of  untoward  weather,  not  Ukely  to 
occur  between  now  and  October.  The 
mildew,  about  which  such  apprehensions 
were  entertained  at  one  time,  has  in  reality 
been  insignificant  as  to  the  damage  done, 
for  it  seems  that  the  weather  this  year  was 
not  favorable  to  its  development  and  propa- 
gation. 

IN    POKTDOAL. 


The  Wine  Association  of  Victoria,  .Aus- 
tralia, will  hold  an  inter-colonial  wine  ts- 
hibition  in  Melbourne  iu  November  and 
December,  for  the  purpose  of  raising  funds 
with  which  to  erect  a  wine  hall„technologi- 
cal  and  engineering  schools. 

The  Eeport  of  the  Fourth  Annual  State 
Mticultural  Convention  is  now  pubhshed 
and  ready  for  deUvery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
'ditaiued  for  live  copies  or  more. 


The  impression  is  gained  that  the  1886 
vintage  will  not  result  as  large  as  that  of 
1885.  The  wines  at  first  promised  unusual 
abundance,  but  the  copious  rainfall,  high 
winds,  and  low  temperature  in  .June  and 
July  have  materially  crippled  the  yield,  and 
it  is  more  than  probable  that  the  quantity 
to  be  secured  will  fall  short  of  last  year's. 
In  Torres  Vedras  the  vines  are  doing  re- 
markably well,  so  that  a  good,  average  crop 
is  likely  to  be  secured.  The  phylloxera 
has  wrought  fearful  destruction  in  the  Bar- 
raida  region ;  even  the  propi-ietors  who 
made  the  most  extensive  preparations  and 
strenuous  efforts  to  combat  it  are  among 
those  having  suffered  most.  In  Celorico 
de  Barto  the  outlook  is  most  encouraging, 
the  same  being  the  case  all  along  the  banks 
of  the  Tamega,  the  portion  producing  the 
best  wines,  a  most  abundant  vintage  being 
expected.  There  has  not  been  a  vestige  of 
oidium,  the  only  disease  known  in  that 
part  of  Portugal.  There  the  yield  will 
exceed  last  year's. 


In  Southern  Italy  so  many  localities  have 
been  mildew-stricken  that  an  estimate  of 
yield  is  as  yet  ditHeult  there.     Fortunately, 


I  New  York  Wine  and  Fruit  Grower| 
When  it  was  proposed  by  a  few  wine 
growers  last  January  to  ask  for  certain  leg 
islation  at  Washington  for  the  benefit  of 
viticulture,  it  was  thought  by  many  that  it 
would  only  be  necessary  to  present  our  bills 
to  have  them  passed  aud  become  laws. 
But  when  it  is  remembered  that  there  were 
some  twelve  or  fourteen  thousand  bills  in- 
troduced, aud  that  there  was  an  active,  in- 
terested lobby  behind  a  great  majority  of 
these,  each  trying  to  push  ahead  of  the 
other,  and  not  time  enough  to  pass  half  of 
them  during  the  session,  it  will  be  seen 
that  it  is  not  an  easy  matter  to  get  a  bill 
through  Congress  in  one  session.  As  it  is, 
the  bills  iutroduced  have  been  favorably 
considered;  and  that  one  providing  for  the 
use  of  free  braudy  sjririts  for  fortifying 
Sweet  Wines,  passed  the  Senate  as  an 
amendment  to  another  bill,  and  now  only 
awaits  the  c  mcurrence  of  the  House,  which 
no  doubt  will  be  secured  early  next  session, 
as  the  bill  is  well  up  on  the  calendar. 

The  other,  the  Spurious  Wines  bill,  is 
resting  in  the  Committee  of  Ways  and 
Means,  and  can  be  reported  to  the  House 
at  any  time  during  the  next  session.  It  is 
understood  that  there  are  friends  enough  in 
the  House  to  pass  it  at  any  time  when 
called  up.  It  is  more  than  probable,  how- 
ever, that  the  bill  will  be  reconstructed  and 
iutroduced  again,  or  the  present  one  materi- 
ally amended  and  improved  iu  committee. 
All  interested  may  rely  upon  one  thing  as 
certain— that  those  who  have  been  chiefly 
concerned  in  the  work  of  pushing  this 
legislation  on  Congress,  Mr.  Wetmore  and 
the  Eilitor  of  this  paper,  will  renew  their 
efforts  with  redoubled  energy  next  Winter; 
and  in  the  light  of  the  experience  gained 
during  the  past  session,  there  is  no  doubt 
that  all  will  be  got  through  satisfactorily. 
There  seems  to  be  an  impression  prevail- 
ing among  Eastern  wine  growers  that  Cali- 
fornious  were  chiefly  desirous  of  securing 
Ihe  passage  of  the  Sweet  Wines  bill  (free 
fortification),  aud  were  not  specially  iu 
earnest  iu  the  Spurious  Wines  bill.  This 
is  an  error.  Califoruians  were  equallv 
desirous  of  passing  the  Spurious  Wines 
bill,  and  when  introduced  iu  the  Senate  as 
an  amendment  to  the  House  bill,  both  bills 
were  combined  iu  the  amendment;  but  the 
Senate  Committee  reported  against  acting 
on  the  Spurious  Wines  bill,  because  it 
would,  as  they  feared  "produce  debate' 
on  the  question  of  enlarging  the  sphere  of 
the  Internal  Revenue  Bureau,  which  most 
of  the  leading  Senators  on  both  sides  were 
anxious  to  avoid  this  session. 

We  cannot  forbear,  in  this  connection,  to 
speak  of  the  heroic  effort  made  by  Mr. 
Charles   A.    Wetmore   as   a    representative 


of  the  California  Viticulturai  Commission. 
Mr.  Wetmore  has  certainly  shown  a  devo- 
tion and  persistence  worthy  of  the  highest 
praise — in  fact,  above  all  praise;  and  we  do 
not  say  this  merely  to  compliment  him,  but 
because  we  mean  it  with  all  the  emphasis 
we  can  give  to  the  statement;  for  we  have 
been  his  constant  companion  and  helper, 
and  know  whereof  we  speak.  Mr.  Wet- 
more has  pursued  his  labors  in  this  matter 
with  so  much  discretion  and  foresight,  aud 
has  manifested  all  through  such  a  spirit  of 
fairness  and  justice  to  all  localities  and  in- 
terests, that  the  distrust  and  jealousy  exist- 
ing when  te  first  began  his  labors  here, 
have  almost  entirely  disappeared,  and  all 
the  wine  growers  of  the  country  are  work- 
ing together  in  complete  harmony,  feeling 
that  the  common  good  and  safety  of  all 
sections  are  being  served  in  the  work  under- 
taken. We  bespeak  patience  and  faith  in 
ultimate  success  among  our  people,  and  we 
offer  the  assurance  that  this  journal  -will 
not  relax  its  efforts  to  secure  a  just  and  sat- 
isfactory measure  of  legislation,  and  urge 
our  friends  to  look  all  the  difficulties  square 
iu  the  face,  and  try  to  overcome  them  by 
sustaining  those  who  "  go  to  the  front  "  to 
flght  the  battle  for  honest  wines. 

There  is  one  thing  that  should  be  done 
in  all  the  State  political  couventions  with- 
out regard  to  party,  viz:  a  plank  demand- 
ing protection  of  the  public  against  adult- 
erated beverages.  For  not  only  is  the 
falsification  of  wines  working  great  injury 
to  the  vineyard  interests  of  the  country  by 
the  demoralization  of  the  markets  in  re- 
spect to  prices,  and  by  bringing  disgrace 
upon  honest  wines  through  the  evil  ejU'ects 
of  the  toxicant  and  intoxicating,  drugged 
and  falsified  article,  but  public  health  and 
morals  are  (assailed  through  the  fraudulent 
devices  by  which  people  are  tricked  into 
drinking  these  alcoholized  and  poisonous 
artificial  wines.  The  state  of  things  calls 
for  legislation,  and  it  should  be  sought  in 
the  National  Legislature;  for  the  laws 
should  be  uniform  and  in  full  force  in  all 
the  States.  State  Legislatures  should  not 
be  Rooked  to  for  remedy  in  this  mailer:  if 
some  States  failed  to  legislate,  spurious 
wines  could  be  made  in  those  States,  and 
sold  in  the  other  States  with  impunity. 
The  question  of  the  adulteration  of  food 
and  beverages,  is  as  universal  as  the 
national  domain,  and  takes  hold  of  the 
corollary  question  of  the  physical  develop- 
ment of  the  nation  as  a  race  of  beings. 
We  think  this  issue  should  be  met  now, 
before  honest  industry  is  overborne  by 
fraud,  and  settled  in  favor  of  honest  and 
healthful  vineyard  products. 


One  of  the  most  thoroughly  practical 
and  generally  useful  publications  for  farm- 
ers or  fruit  raisers  is  th*  Snuthern  CnUivator 
and  iJi^-k  Fanner,  published  at  Atlanta,  Ga. 
It  is  issutd  monthly  aud  consists  of  fifty 
pages  of  valuable  and  instructive  reading 
matter  relating  to  fruit,  vegetables,  flowers, 
live  stock,  poultry,  Ihe  dairy  and  general 
farming. 

Boys  and  girls  may  be  had — particularly 
boys — for  service  at  wages,  for  indenture, 
or  for  legal  adoption,  by  applying  with 
recommendations  to  E.  T.  Dooley,  Supt. 
Boys  and  Girls  Aid  Society,  Baker  street, 
corner  of  Grove  street,  San  Francisco. 


In  another  part  of  this  paper,  Dr, 
McDonald  advertises  that  his  bank  is  pre- 
pared to  advance  money  to  farmers  who 
have  grain  and  other  merchandise  in  ware- 
house. Will  he  assist  the  farmer  by  mak 
iug  advances  on  wiuesV 
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,WINE    FBOM     DRIED    FRIIT. 


(Bradstreet'a.  Saturday.  August  21.  1880.) 
When  the  ravages  of  the  phylloxera  first 
devasted  the  vineyards  of  France  the  im- 
ports of  raisins  nud  currauts  into  that 
country  were  very  small,  amounting  only  to 
between  6,000  and  7,000  tons  a  year.  The 
failure  of  the  vintage  for  several  years  in 
sncceBsiou  influenced  French  wine  makers 
to  turn  their  atteutiou  to  the  dried  grapes 
known  as  raisins  and  currants.  It  might 
be  expecteil  that  a  people  who  displayed 
Huch  peculiar  ability  to  make  a  stimulating 
drink  out  of  a' tup  of  water  and  a  pit-ce  of 
sugar  would  soon  find  a  method  to  make  a 
wholesome  wine  out  of  dried  fruit.  Such 
has  been  the  progress  of  this  business  that 
for  the  last  three  years  the  imports  of  cur- 
rants and  raisins  have  averaged  65,000  tons 
or  an  increase  of  nearly  60.000  tonsin  seven 
years.  The  magnitude  of  this  business, 
which  is  comparatively  new,  can  be  more 
correctly  estimated  when  it  is  known  that 
these  imports  represent  no  less  than  270,000 
tons  of  fresh  grapes. 

It  was  only  natural,  when  the  extent  of 
the  business  became  known,  that  there 
should  be  complaints  from  the  wine-growers. 
The  Government's  attention  was  called  to 
the  fact  that  French  wine-growers  were  suf- 
fering from  this  competition,  and  the  Minis- 
ter of  Agriculture  ordered  an  investigation. 
The  report  is  favorable  to  wine  manufact- 
ured from  dried  raisins  and  currants.  The 
prepai'ation  of  the  wine,  according  to  this 
report,  is  simple.  The  dried  fruit  is  put  in- 
to a  vat  with  water  at  a  temperature  sf  68 
degrees  Fahrenheit,  there  being  55  gallons 
of  water  to  every  100  pounds  of  fruit.  At 
times  a  small  quantity  of  sugar  ia  added.  In 
order  to  assist  fermentation,  which  as  a 
rule  soon  occurs  and  generally  continues 
for  a  week  or  two.  At  the  end  of  this  period 
the  water  is  drawn  off  and  the  wine  is  made. 
As  a  rule  it  is  of  a  very  pale  color.  When 
highly-colored  wine  is  required  it  is  mixed 
usually  with  the  very  darkest  Spanish  wine. 
These  wines,  when  made,  contain  from  6  to 
10  per  cent,  of  alcohol,  but  they  have  verj' 
little  tannin  and  do  not  keep  long. 

The  greater  part  of  the  supply  of  fruit  is 
obtained  from  Greece  and  Turkey.  Of  cur- 
rants, alone  France  imported  the  last  two 
years  80,000  tons.  The  demand  for  this 
quarter  has  greatly  enhanced  the  price. 
The  production  has  not  increased,  remain- 
ing almost  stationary.  While  the  imports 
into  the  United  States  decreased  from  12,500 
tons  in  1883  to  7.400  tons  last  year,  those  of 
France  increased  from  20,260  tons  to  40,000 
tons  for  the  same  period.  The  fruit  from 
the  Ionian  Islands  are  most  desirable,  be- 
cause in  curing  it  is  allowv'd  to  remain  upon 
the  tree  until  dried,  the  stem  being  twisted 
in  order  to  prevent  the  sap  from  ascending. 
The  average  piice  of  the  dried  grapes  in 
France,  duty  paid,  is  5  cents  a  pound,  the 
duty  being  one-half  cent  a  pound.  The 
cost  of  producing  wine  from  them  is  small. 
Allowing  a  fair  profit  above  the  cost  of 
production,  it  can  be  sold  at  IG  cents  a 
gallon.  This  wiue,  the  report  says,  "is 
perfectly  wholesome,  possessing  many  of 
the  properties  of  the  wiue  made  from  the 
juice  of  the  fresh  grape,  and  to  be  iufinitely 
preferable  to  the  mixtures,  most  of  them 
very  deleterious,  sold  as  genuine  wine."' 

This  wine  is  not  only  made  to  sell,  but  it 
is  made  by  the  housewife,  and  for  this 
reason  the  consuraptiou  of  it  has  greatly 
increased.  It  can  be  made  at  u  small  coat. 
This  new  wine  has  opened  the  door  for  an 
increased  consumption  of  the  small  grape 
grown  in  the  great  archipelago,  and  might 
induce  the  lonians  to  make  wiue  them- 
selves. Already  Cyprus  is  exporting  wine 
to  France,  and  the  industry  may  spread 
along  the  southeast  of  Europe.  On*^  thing 
is  sure,  it  will  prevent  this  market  being 
overloaded  with  currants  and  raisins,  and 
it  will  give  our  raisin  producers  an  oppor- 
tunity to  obtain  a  fair,  prlod  for  their 
pioduct. 


AGENCY    OF 


WM.  T.  COLEMAN  &  CO. 

91  MICHIGAN  AVENUE.  CHICAGO. 

California  Products  a  Specialty. 
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EtiOS  Fri'L  OF  WHISKY. 

Uow    ibe  Prolilbltlou    MtHieH  get   Ibeir 

Very  distiuct  trails  of  the  serpeut  that 
biteth  like  au  ndtler  havo  been  observed 
iu  Maine,  llhodo  Island  and  other  States 
where  prohibitory  laws  are  suppost-d  to  bi' 
in  force,  and  the  people  who  believe  in  no 
mm  ticept  for  medicinal  and  mechanical 
purposes  have  wondered  how  the  bad  stuff 
I  eame  there,  when  so  many  paid  officials  are 
on  baud  to  prevent  it.  In  Maine  it  is  a 
criminal  offence  to  sell  anything  harder 
than  soda  water,  yet  drunken  men  are  seen 
on  the  streets  ef  the  larger  towns  every 
day,  and  the  local  Judges  are  kept  busy  for 
fining  people  for  being  intoxicated.  The 
same  results  are  noticed  in  Rhode  Island, 
only  to  a  larger  degree.  All  these  symptoms 
lead  a  philosophical  mind  to  ask: 

"  WHERK  DO  THETC  GET  THEIR    LIQUOK? 

The  boats,  cars,  stages  and  express  com- 
panies are  all, watched,  and  everything  sus- 
picious is  overhauled  and  inspected  daily- 
Where  does  the  liquor  come  from? '' 

It  comes  from  many  sources.  There  are 
many  holes  in  the  legal  skimmer,  and  every 
one  leaks  a  little.  In  the  tirst  place  a  great 
deal  of  liquor,  particularly  beer  and  ale,  is 
shipped  iu  barrels  to  grocers  and  marked 
*•  Bermuda  onious  "  or  "  Ciuciunati  hams  '' 
or  somethiug  of  that  kind.  Then  there 
are  plenty  of  coasters  that  come  to  Boston 
loaded  with  lumber  and  go  back  to  Maine 
with  a  good  supply  uf  warming  fluids  stored 
away  in  sly  places,  and  delivered  to  those 
who  want  it  iu  bouts  that  laud  on  the  river 
banks  at  the  side  of  lonely  woodland  roads, 
and  torn  over  their  freight  to 

INNOCSNTLOOEING  FABUEBS 

with  faces  as  guileless  as  cherubs.  Every 
move  of  the  prohibitionists  has  been  met 
by  a  counter  move  by  the  men  who  wan- 
their  toddy,  and  in  spite  of  heavy  fineg 
and  imprisonment,  of  constitutional  amend- 
ments and  moral  suasiou,  the  man  who 
wants  his  morning  cocktail  can  get  it  iu  any 
State  in  the  Union,  provided  he  wants  it 
bad  enough. 

There  is  a  little  back  office  on  Congress 
street  near  Franklin  street  that  looks  very 
much  like  a  small  grocerj'  store  kept  by  a 
neat  old  maid.  On  the  counter  is  a  pair  of 
scales,  a  show  case,  brown  paper,  thread 
and  the  fixings  of  a  country  store.  On  the 
shelves  against  the  wall  are  red  tin  boxes 
full  of  tea.  and  jars  and  bottles  innumer- 
able. In  front  of  the  counter  on  the  floor 
is  a  large  wooden  egg-case,  capable  of  hold- 
ing forty-nine  dozens  when  full,  while  near 


by  is  a  small  past^'board  box  partitioned  off 
into  twelve  compartments  in  every  oue  of 
whiih  lies 

A  sio  Koa, 
white  and  clean  as  chalk.  Iu  fact,  they 
are  so  very  white  that  a  man  would  at  once 
suspect  them  of  being  nest  eggs,  such  as 
uuskilled  pullets  use  for  patterns  when  they 
begin  to  lay. 

"There  are  some  there,"  said  the  pro- 
prietor, pointing  to  the  box,  "  that  are  as 
fresh  as  any  iu  the  city.  I'll  wrrrant  them 
every  time." 

"  How  much  are  they  a  dozen?  " 
"  Oue  dollar.  Don't  be  in  a  hurry,*'  con- 
tinued the  proprietor  with  a  smile.  "Just 
take  one  of  these  and  tap  it,  and  if  you 
say  you  ever  saw  such  eggs  before,  I'll  buy 
you  a  dozen  at  any  market  in  Boston." 
Saying  this  i  e  took  up  an  egg,  loosened  the 
wax  that  adhered  to  the  small  end,  drew 
out  a  plug,  inserted  a  straw,  pushed  it  over 
the  counter,  and  said: 

"  ^ov,-  she's  already,  suck  away." 
The  artist  complied,  and  instead  of  tast- 
ing  egg.  he   found  his  tongue  assailed  by 
first-class  sherrj'.     The  egg  was  no  egg  at 
all,  but  just  a  glass  shell 

FILLED  WITH  WINK 

and  stopped  up.  "  It  is  one  of  my  ideas," 
remarked  the  grocer.  "  I  got  it  up  to  sell 
iu  Maine  aud  other  places  where  such  stuff 
is  forbidden.  The  eggs  hold  two-thirds  of 
a  gill,  or  two-thirds  of  a  common  whisky 
glass:  so,  you  see,  one  will  furnish  a  good 
square  diink  to  any  man  who  isn't  a  hog. 

"The  eggs  are  made  of  common  glass. 
At  first  I  put  on  cemented  cloth,  but  that 
leaked,  and  I  had  to  plug  the  hole  with 
wood  aud  cover  it  with  white  wax.  That 
works  first  rate. 

"  As  yet  I  have  filled  them  with  but  three 
kiuds  of  liquor — whisky,  sherry  and  claret, 
but  I  am  going  to  make  brandy  eggs  soon. 
I  aell  my 

EGGS  FOR  ONE  DOLLAR  A  DOZEN, 

and  they  retail  for  fifteen  cents  each,  though 
I  shall  have  to  ask  a  little  more  for  tkose 
that  have  brandy.  I  studied  up  the  idea 
about  a  month  ago,  aud  have  applied  for  a 
patent  on  it  which  I  think  I  shall  get." 

"  How  many  have  you  sold?/' 

"  Oh,  I  haven't  pushed  them  much  on 
aecouut  of  uot  getting  glass  eggs  fast 
enough.  I  have  sold  about  600  dozen  in 
Maine,  and  have  about  as  many  mure  ready 
to  ship.  As  for  Rhode  Island,  I  haven't 
tried  that  market  any  to  speak  of.  I  fiud 
my  eggs  sell  very  well  right  here.  People 
want  them  as  curiosities.  If  a  man  is  on  a 
trahi  he  can  just  reach  down  in  his  grip- 
sack, take  out  an  egg  in  his  handkerchief, 
put  iu  his  straw,  and  pull  away  without  at- 
tracting notice.  Drummers  who  have  used 
my  eggs  say  it  is  much  better  than  to  drink 
out  of  a  bottle.  It  don't  draw  any  attention. 
— Boston  Globe. 


A.    Cure  For  MeaaiBeM*. 

When  a  wiue  ahuws  syratoms  of  going 
wrong,  the  average  merchant  iu  this  coun- 
try resigns  himself  to  the  loss,  or  sells  the 
wiue  to  the  nearest  manufacturei  of  viuf  - 
gar.  There  are,  nevertheless,  frequent 
occasions  when  valuable  property  may  be 
saved  by  prompt  attention;  and  one  of 
these  has  recently  come  under  our  notice 
The  Kreochyle  Company,  of  0  Farringdon 
road,  E.  C,  London,  has  inveiit'-d  a  cure 
for  mousiuesH,  which  acts  in  a  surprising 
manner,  and  which,  from  personal  obser- 
vation, has  proved  to  be  efficacious.  A 
cask  of  wiue,  distinctly  "mousy,''  possess- 
ing that  mycodermous  aroma  which  indi- 
cates trouble,  although  not  yet  acetous, 
was  spiled,  aud  the  portion  drawn  off  was 
put  aside  in  a  bottle.  The  remaining  con- 
tents of  the  cask  were  then  treated  with 
"  Barff  Boro-Glyceride,"  the  special  prep- 
aration of  the  company  before  alluded  to. 
and  the  cask  was  allowed  to  rest  three 
weeks,  just  as  If  under  finiugs.  At  the  ex- 
piration of  that  period,  a  sample  was  taken, 
and  the  two  wines,  the  impaired  aud  the 
renovated,  were  offered  for  comparison. 
The  difference  between  them  was  striking. 
The  mushroom-like  smell  of  mousiness  had 
completely  departed,  and  the  wiiie  waR 
once  more  presentable. 


CALIFORNIA     yiNEYARDS. 


K 


KrUK  ^station,  St.  Hek-na,  .N*ap»  Co.,  Cftl. 

Producer  of  fine  Wines  aud  Ilraudies. 


n.    WEINBEUOER,  M&nut&cturcr  of  Wines,  ne»r 


Jr.    WEINl 
•     St.  II  vk- 


I.  LA.yDSBBR(9BR. 


HENRY  U.  LAND3BBR0KFI. 


Landsberger  &  Son, 

O  oxxi.233.1se>loxx 

lkiXez*cl3.ctxi.ts, 

123      CALIFORNIA      STREET- 

SaS  FrA>X13C0. 


AgenU  (or  the  Purohise  and  Sale  of  Vi  Icultural 
Products  and  Vintners  Supplies. 


CALIFORNIA 

Concentrated 
GRAPE  MUSTS 


"UOR  THE  .SEASON  OF  1886  I  WILL  CONCEN- 
JC  trate  njuat  of  Rrapee  from  the  celebrated  Natoiua 
Vinejard. 

THOS.   D.  CONE. 

Manufacturer  of  California  Concentrated  Grape  Mustt* 

0FFICE-840  CLAY   ST.,  (I'p-stairs), 
Sau  Francisco.  .  Cal 

Works  at  Homestead,  near  Sacramento,  Cal. 


/~     BRANDS  Etc  ^ 


:^o:xi 


BRANDS 


SPECIALTY. 


BRUSHES 


All    Kindii    ol 


INKS 


FOR   SALE. 


H 


W.  t-HABb.  Wine  Cellar  and  Diiitlllvry,  OokvlUe, 
,     Napii  County. 


SAN     FK.^.S'CISCO    WINERY.    BCEPf-     i     KEH- 
fue!«  l'roprU-tor«,  llOli  Eighth  St.. -S.  K.Cal. 


PALL  0.  BUKNS  WINE  CO. 

l*ro|irl<>lorM 

VERBA  BUENA  VINEYARD. 

DisTiLLKRs  o»  Grape  Brandv. 

Fine  old  .Mountain,  Suricnndy,  Zinfaridel,  Riesliny, 
Outedel.  ttc..  in  cases  or  bulk. 

Branch  Cellars  io  San  Jose.  Cal.,  C.  S.  A.     P.  O. 
San  Jose,  Cal. 

WM.  T    CoLBMAS  i  Co  .  yAS  FilA.NClt*CO, 

.Sole  Agents  for  Chicago  and  New  York. 
E.STABLISHED  IN  1860. 


ALL    WINE    MAKERS 

Should  drink  the 

PURE      BELMONT 

—  HAMJMADt;  - 

SOUR   MASH   WHISKY. 

Supplied  In  lots  to  suit  by 

JAMES  CIBB,  617  Merchant  St. 


HERRMANN  &  CO., 

HOP    MERCHANTS. 

Importers  and  Dealers  In 

CORES,    BREWEBS'    AND     B0TTLEB3'     BUPPUEa, 

SOO*   WATER   AND   WINE   DEALERS'    MATERIALS 


ALEX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENCES  AND  FLAVORS. 


313  SACRAMENTO  ST. 


Sao  Francisco. 


1^  <*uuiilr.>       4»r.ter 
ft*ruui|i>«j     I  I  led 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

Cor.  Beale  A  Howard  S\»..  S.  F. 

W.  H.  TAYLOR.  Pres't.         JOSEPH  MOORE.  Supt> 

BUILDERS  OF  STEAM  MACHUTEEY 

IN    ALL   ITS   BRASCHEB. 

Steamboat,  Steamship,  Land  Engines 

&nd  BOILERS,  fligh  Pressure  or  Compound. 

STEAM  VKSSELSof  all  kinds  built  complete,   with 

Hulls  of  Wood,  Iron  or  Compoaite. 
STEAM  BOILERS.     Particular  attention  given  to  the 

quality  of  the  material  and  workmanshipi,  and  non« 

but  first-class  work  produced. 

SUGAR  MILLS  AND  SUGAR-MAKING  MACHINERY 

made  alter  the  most  approved  plans.  Also,  all 
Boiler  Iron  Work  connected  therewith", 

PUMPS.  Direct  Acting  Pumps,  for  irriijation  or  City 
Water  Works  purposes,  built  with   the  celebrated 

Davy  Valve  Motion,  superior  to  any  other  Pump. 

Graham  Paper  Co. 

OF  ST.  LOUIS 

W.  G.  Richardson 

PACIFIClCOAST  MANAGEh, 
No.  529  Coinmercial  St., 

SAN"  FE.\XC'ISfO.     -     -     -    i.'ii,ifoax« 
Telephone  No.  IUtJ4. 
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OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

PeR  p.  M.  S.  S.  CO'S  STEAMER  STAPBUCK,  SEPTEMBER  8.  188©. 

TO  NEW  YORK. 


S  *Co 

HES 

EL 

P  Kaiser.  SrracuM 

WH  Haeoker 

Brooklyn  

U,  B.  in  Jianiond,  New  York. 
U,  ill  diamond,  Pbiladelphla  . 
S  L  &  Co. .  Pniladelphia 


CL.  PhiUiei.-hia  . 
J  M,  Philadelphia. 


0  J[  BG,  Cincinnati  . 
K  Bdc  H.  CiQirinoati. . 
.N  B,  Cincinnati 


h  Py,  New  York 

U,  ill  diamond,  New  Y'ork.. 


C  Carpy  4  Co 

A  Gherini 

A  Brun  i  Co 

Walter,  Schillinic  &  Co 


fACKAOIS  AMD   CO.VTRJt'Ta. 


Kohler  it  Van  Bergpn. 


LenormanJ  Bros.. 


50  barrets  Wine 

'2  barreU  Wine 

25  barrcld  Wine 

5  barrels  Wine 

3  octaves  Wine 

1  case  Brandy 

[25  barrels  Wine 

;3  barre  8  Wine 

4  ban  els  Wiue 

5  octaves  Brandy 

8  casks  Wine 

1  barrel  Wine 

1  barrel  Brandy 

5  barrels  Wine 

5  barrels  Wine 

5  barrelii  Wins > 

1  octave  Wine , ( 

20  barrels  Wine 

1  cask  Wine 


Total  amount  of  Wine 

Total  amount  of  Brandy.  1  case  and. 


2,458 

100 

1.260 

250 

82 

1,22; 
144 
196 
122 
521 
48 
4 
247 
240 

271 

929 

64 


8,023 
169 


»900 

65 

500 

160 

75 

12 

610 

80 

110 

200 

340 

30 

105 

146 

130 

170 

326 
42 


WINE    MAUINW. 


83,672 
377 


TO    CENTR.IL   AMERICA." 


W  V,  Guatemala  . 
NU.  LaLibertad.. 


S  A  Co,  San  Jose  de  Guatemala 

M  B.  Punta  Arenas 

J  M  S,  Sao  Joae  de  Guatemala. 


Lachman  &  Jacobi.. 
Urniela  &  Urioste. 


Schwartz  Bros 

Eugene  de  Sabla  &  Co 


Total  amount  of  Wine 

Total  amount  of  Braauy,  3  cases 

Total  amount  of  Whiskey.  20  packages.  S  cises  and. 


3  cases  Brandy 

4  cases  Wine.. 
1  barrel  Wine. ., 
1  barrel  Whiskey 
8  cases  Whiskey. 
20  packages  Whiskey 

5  kejfs  Wine  . 
oO  cases  Wine 


TO   NEW   YORK— Peb  Ship  Jabez  Howes,  Septembeb  7. 


K  ^  4 

AD.. 


CH  R4Co. 

EC  1" 

C  N 

L  V 

J  D  N 


Arpad  Haraszth\  Sl  Co 
Kittle  i  Co ^.. 


R  V  Dey.. 


Hanley  i  Snow  . 


1  barrel  Wine 

14  packages  Wine  . 
6  packages  Brandy. 

"20  casks  Wine , 

3  casks  Wine 

1  cask  Wine 

1  cask  Wine 

3  cases  Wine 


Total  amount  of  Wine. . . . 
'lotAl  amount  of  liramijr 


60 

197 
60 


1.898 
60 


MISCELLANEOUS    SHIPMENTS. 


$20 

79 

I2u 


»769 

120 


UESTlNAnON. 


Victoria. . 

Tahiti 

Honolulu.. 
Honolulu . . 

Mexico 

Victoria . . . 

Japan 

Victoria  . . 


Sardonyx 

Tiihiti 

Forest  t^ueen 

Consuelo 

City  of  ropeka ....  . , 
Queen  of  the  Pacitic.. 

City  of  Sydney 

Mexico  


rSteamer.. 

Brig 

Bark  .... 

Brig 

Steamer,. 
Steamer.. 
Steamer.. 
Steamer,. 


100 
50 
10 
90 
3,140 
68 
48 
46 


3,552 


10 

Vi2 
714 
45 
29 
12 


TO    NEW    YORK— Peb  Steamee  Gbanad.v,  Septembkb  15. 


£.  in  diamond,  New  York  .. 
LA,  New  York 


F  C  iCo,  New  York 

A  V ,  New  York 

A,  in  diamond,  New  York  . 

Triangle,  New  York 

P  A,  New  York 

H  S,  New  Y'ork   

ji  j{  fi  B,  New  Jersey 


Williams, Diraond  t  Co  2  barrels  Wine 
Walter,  SchUling  &  Co  3  barrels  Wine. 
6  octaves  Wine 


Lenormand  Bros. , , 
LachiJian  &  Jacobi. 


6  cases  Wine 
to  barrels  Wine... 
15  barrels  Wine... 
25  barrels  Wine  .. . 
10  barrels  Wine 
50  barrels  Wine 
50  barrels  Wine, 
2  barrels  Wine. 
1  barrel  Brandy 


Total  amount  of  Wine,  6  cases  and . . 
Total  amount  of  Brandy 


TO    CENTRAL   AMERICA. 


A  Z,  Corinto 

J  £  Am&pala 

E  T,  Amapala 

E  R,  La  L  nion 

J  P  L.  Corinto 

CC.  LaL'nion 

L  P.  Corinto 

H  D,  Amapala 

V  U,  San  Juan  del  Sur.. 
F  N  i  Co,  Corinto 


Cabrera,  Roma  &  Co.. 
John  T  Wright 


B  Dreyfus  i  Co 

J  W  Grace  &  Co 

Montealegre  &  Co 

Eugene  de  Sabla  &  Co. 


Hellman  Bros  A:  Co  . . 


1  barrel  Wine..,. 

9  cases  Wine  ... , 

12  kegs  Wine 

15  barrels  Wine.. 
12  :ra3e3  Wine 

1  kegs  Wine 

2  cases  Wine 

4  cases  Wine 

10  mses  Wine..., 
fo  barreU  Wine... 


Toul  amount  of  Wine  . 


42 

MO 

4h 

35 

VM 

120 

726 

600 

3« 

75 

2S 

22 

33 

35 

67 

56 

&U 

37 

27b 

166 

TO  MEXICO. 


U&S,  Mazatlan., 
C  T,  San  Benito.. 


U  E,  Manaanillo.. 


S  k  Co.  MazHtlao . 


Dellipiane  J:  Co.. 


ThannhauserJc  Co.. 


1  barrel  Wine 

10  barrels  Wine.. 

3  barreU  Wine... 

L  barrel  Wine 

in  cases  Wine 

4  cases  Whiskey.. 
1  keg  Whiskey... 
1  box  Wine 


Total  amount  of  Wine,  1  box  and 

Total  amount  of  Whiakey.  4  cases  and.. 


47 

«34 

2«iJ 

162 

■/» 

48 

27 

10 

60 

5(1 

28 

10 

25 

36 

472 

«343 

10 

63 

TO    PANAMA. 


A  H,  Panama  |  L  F  Uwlreto . . 


j6  barrels  Wine., 


?^!  fhi^"^"?' K^'  ^,1°*'*'*  "^'"*" ■ 19.231  gallons 

Total  •hlpmeotn  by  other  sea  routes 6.430      •■ 


59.237 
2,721 


Grand  touU ; 24  681 


>1 1,958 


(New  York  Wine  and  Fruit  Grower.] 
Several   inquiriea   have    been   made    (or 
specific  directions  for  mukiug  wiue. 

Wine  making  is  a  kind  of  manufacturing 
operatiou  wLich  requires  in  the  first  place 
the  proper  materials,  such  as  fully  ripe 
grapes,  suitable  rollers,  a  press,  tubs  and 
casks,  also  a  deep,  cool  cellar  for  the  proper 
keeping  of  the  wine;  and  next  it  requires 
skill  uud  judgment  in  kuowing  how  to 
properly  attend  to  the  wine  during  the 
process  of  fermentation.  In  wine  countiies 
the  manufacture  of  wine  is  a  distinct  busi- 
ness. The  giape -growers  sell  the  grapes, 
or  the  expressed  juice,  to  the  wine-maker, 
and  the  custom  is  becoming  generally 
adopted  with  us,  especially  if  there  is  a 
wine  establishment  iu  the  vicinity.  Where 
there  is  no  wine-maker  near,  good  wine 
can  be  made  at  home  by  carefully  picking 
off  all  defective  and  unripe  beiries,  mash- 
ing the  grapes,  pressing  out  the  juice,  and 
then  let  it  ferment,  bearing  in  mind  that 
during  the  whole  process  the  grape-juice 
must  not  come  in  contact  with  iron  or  steel, 
and  that  it  must  be  kept  from  exposure 
to  the  air. 

Some  persons  fill  the  vessel  full  and  keep 
it  filled  to  overfiowing  during  the  fermen- 
tation, so  as  to  throw  off  the  scum  and  im- 
purities. For  this  purpose  a  few  gallons  of 
juice  is  kept  in  a  demijohn.  As  soon  as 
the  fermentation  has  ceased,  the  vessel  is 
to  be  stopped  tight.  During  the  fermenta- 
tion the  best  drink  is  to  be  obtained.  The 
juice  is  filled  with  sparkling  gas,  but  has 
not  quite  reached  the  alcoholic  stage  by 
which  it  is  turned  into  wine.  In  this  fer- 
menting stage  the  juice  is  sweet  and  rich, 
with  a  sharp,  prickling  taste  peculiar  to 
sparkling  wine,  but  there  is  in  it  no  alco- 
holic strength.  The  annexed  extracts  on 
this  subject  are  taken  from  an  excellent 
article  written  for  the  Kentucky  Horti- 
cultural Society  in  1879,  by  Mr.  C.  S.  Jack- 
son of  Danville,  Ky.,  who  is  a  successful 
grape  grower  and  wine  maker,  and  a 
gentleman  of  high  staniling  iu  his  district. 
Mr.'  Jackson's  out-line  is  necessarily  brief. 
He  says: 

"The  method  here  mentioned  may  be 
applied  generally  to  grapes  of  almost  any , 
species  or  kinds,  whilst  fancy  for  any  par- 
ticular wine  may  vary  in  treatment  of  the 
vintage,  from  immediate  cellarage  of  the 
drippings  of  the  mashed  grapes  to  pro- 
longed fermentation  on  the  skins. 

'  In  wine  making  the  ultimate  result  is 
greatly  dependent  upon  the  material  used. 
Too  great  care  cannot  be  given  to  the  pro- 
duction of  grapes  of  perfect  quality.  In 
fact,  to  undertake  to  produce  a  real  good 
wine  without  choice  and  thoroughly  ripened 
grapes,  would  be  more  difficult  than  to 
make  good  bread  from  chess  or  wild  rye. 

"The  process^  although  apparently  sim- 
pie,  requires  the  utmost  attention  at  all 
times,  and  the  exercise  of  great  neatness 
throughout  the  handling  of  both  grapes 
and  wine;  seeing  that  uo  vessel  used  there- 
in is  at  any  time  aUowed  to  become  either 
mouldy  or  sour;  and  especially  a  thorough 
examination  should  be  made  of  each  cask 
which  is  to  contain  the  'must,'  and  unless 
entirely  free  from  all  traces  of  raouldiuess 
or  acetic  acid,  should  iu  all  cases  be  re- 
jected. 

"  As  the  gathering  of  the  grapes  property 
belongs  to  wine  making,  we  mention  the 
method  to  be  pursued  in  that  department 
ffrat. 


"  The  vintager,  about  the  time  his  grapes 
have  arrived  at  the  high  st  p.'riod  of  color- 
ing, can  then  from  day  to  day  make  testa 
of  the  juice,  finding  out,  by  this  means 
only,  when  the  highest  state  of  maturity 
is  reached.  This  can  be  determined  by 
specific  gravity  of  the  juice,  showing  amour  t 
of  saccharine  matter  contained;  and  when 
found  upon  examination  that  no  farther 
improvement  is  made  in  gain  of  saccharine, 
and  disappearance  of  acids,  it  may  then  be 
known  that  the  proper  time  for  the  vintage 
has  arrived. 

"All  arrangements  for  the  pressing  and 
cellarage  of  the  '  must,'  should  be  per- 
fected before  the  vintage  begins,  in  order 
that  no  delay  may  be  caused  during  the 
harvest,  as  unevenness  of  climate  just  at 
that  particular  period  may  give  rise  to 
losses  from  decay  of  fruit  (fermentation  in 
the  skin)  unless  gathered  and  preaoed  in 
due  season. 

"In  gathering  the  grapes,  careful  hands 
only  should  be  allowed  to  do  the  work,  cat- 
ting the  clusters  from  the  vine,  with  but 
little  stem  left  to  the  bunch,  and  picking 
out  at  the  time  the  bunch  is  iu  hand,  all 
defective  or  unripe  berries.  Lay  the  grapes 
carefully  in  baskets,  or  whatever  vessels 
convenience  has  afforded  for  the  vintager 
to  use.  Now  Ihfse  gather*  d  grapes  should 
be  taken  to  the  crusher  within  the  day 
gathered,  and  run  through,  allowing  them 
to  stand  in  the  '  mash-tubs '  or  open  vate 
until  oxidized,  which  lime  may  vary  with 
the  temperature  of  the  atmosphere  just  at 
the  vintage;  if  cool  weather,  a  little  longer 
time  may  be  allowed  than  if  warm.  At 
any  rate,  a  few  hours  will  suffice,  provided 
the  mashed  grapes  are  kept  occasionally 
stirred  up  from  the  bottom  of  the  vats  to 
the  surface.  For  this  purpose  wooden 
forks  may  be  used,  as  no  metal  should 
come  iu  contact  with  either  gapes  or  wiue 
at  any  time,  from  the  crushing  of  the 
grapes  to  the  maturity  of  the  wine. 

"The  grape-mill  consists  simply  of  wood- 
en rollers  set  in  frame-work,  so  arranged 
by  wheels  attached  as  to  turn  in  opposite 
directions,  and  set  just  wide  enough  apart 
to  carry  the  grapes  through,  breaking  the 
skins  without  mashing  either  seeds  or  stems. 
"From  the  vats  containing  the  mashed 
grapes,  the  juice  and  pomace  together  are 
transferred  into  the  presses,  these  being  of 
sufficient  capacity  to  correspond  with  ex- 
tent of  the  vintage,  so  the  work  of  extract- 
ing the  juice  may  be  effected  before  the 
time  of  fermentation,  arrangements  being 
made  for  the  juice  to  run  directly  from  the 
presses  into  the  casks  already  cellared. 

"The  casks  are  not  quite  filled  full  at 
first,  as  by  expansion  of  the  must  daring 
the  first  fermentation  there  will  be  loss 
from  running  over.  To  fill  at  this  period 
about  foui-fifths  capacity  of  the  cask,  is 
sufficient  to  prevent  wastage. 

"  Now  all  is  left  quiet  for  nature's  assim- 
ilation to  produce  a  perfect  wine,  as  where 
grapes  are  grown  of  proper  quality  and 
maturity,  properties  are  contained  which 
will  make  an  excellent  wine  without  ad- 
dition of  foreign  elements. 

"  After  or  about  the  close  of  this  first  fer- 
mentation,  the  casks  are  then  filled  up  to 
the  top,  allowing  no  space  for  atmospheric 
influence;  and  in  this  shape  all  'n  left,  the 
cooper  seeing  from  time  to  time  that  ullage 
from  evaporation,  etc.,  is  replaced  with 
wiue  of  the  same  kind  and  quality  of  each 
cask  until  ripened.  Daring  this  first  fer- 
mentation, caps  for  the  outlet  of  carbonic 
acid  gfts  are  fixed  lightly  into  the  bungs  of 
the  casks,  so  arranged  that  air-tubes  crook 
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over  into  some  vessel  o(  water  provided  for 
the  purpose,  thereby  allowing  escape  of  gas 
through  the  wiitt-r  without  the  wine  in 
the  lask  ever  coming  in  contact  with  the 
outside  atmosphere.  This  method  gives 
greater  safety  also  from  escape  by  evapora- 
tion of  the  fragrant  volatile  oils  and  spirit 
of  wine,  saving  for  the  wine  its  rich,  fruity 
aroma  and  body  for  age. 

"In  three  or  four  months  after  the  vin- 
tage, the  wine  will  become  perfectly  clear. 
It  this  period  it  is  racked  off  from  the  lees, 
and  the  casks  thoroughly  washed  out, 
replaeiug  the  clear  wiue  again,  leaving  the 
casks  entirely  full  and  closed  air-tight. 
Abjut  the  tims  for  the  blossoming  of  the 
viue  in  thj  Spring,  the  second  fermenta- 
tion will  set  in,  and  attention  is  again 
needed  through  this  period,  the  cooper  see- 
ing to  the  escape  of  gas  without  risk  from 
bnrstiug  the  casks. 

"Throughout  this  stage  of  fermentation, 
which  may  continue  mildly  for  six  or  eight 
weeks,  the  bungs  must  be  kept  loose  in  the 
casks  by  linen  coverings  of  sufficient  thick- 
ness to  allow  the  escape  of  gas;  or  again, 
these  buugs  with  tubes,  the  same  as  used 
for  the  first  fermentation,  may  be  inserted 
with  the  end  in  a  vessel  of  water;  better 
Etill  it  is  to  use  the  long  bung  with  spring 
and  rubber,  a  safety-valve  which  will  allow 
the  escape  of  gas  without  endangering  the 
"  wine  from  contact  of  external  atmosphere. 
"  The  second  fermentation  being  finished 
before  the  succeeding  vintage,  we  now  be- 
gin to  taste  a  little,  and  always  remember 
to  t-eep  full  (the  casks)  until  mellowed  by 
age. 

"The  wine-cellar  should  be  kept  neat  at 
all  times,  and  free  from  all  mould  or  foreign 
odor  of  auy  kind.  It  should  be  of  sufficient 
depth  to  sustain  an  even  eool  temperature, 
and  be  protected  by  good  drainage. 

"In  suitable  soils  and  in  good  seasons, 
with  the  best  varieties  of  grapes,  here  in 
our  State  can  be  produced  a  wine  of  ex- 
cellence, equaling  in  every  particular  the 
choicest  growths  of  the  Old  World,  proving 
always  to  be  not  only  a  delicious  beverage, 
but  the  promoter  of  temperance  and  civili- 
zation— such  wine  as  may  be  drank  with 
perfect  safety  to  our  health,  adding  activity 
to  our  habits  and  length  to  our  days." 


JAMES    HUNTER 

GAUtitE    OF    WINES    AND    SI'IEITS. 


{E«t»bM8hecl  18M.1 
«FFI«F.~323     FRONT    STRHiT. 

Ran  Francisco, 

AHF.  V'U'   rslNfi 

WELLINGTONS 

Improved    Egg    Food 

For  Poultry  ? 
IK    NiiT,     WUY     NOT! 
EVEKS    GbOCEB,    DKOGOISr    AND    Mf.1  CHANT 

Sells  This  Eog  Food 


511 


St.,S.F, 


HARD    TliWES     MADE    EASY. 

Arc  .vou  usini:  WelliTiBlon's  Improred  Egg  Food  lor 
loollr.*  ?     If  not,  why  nof; 

EX-ELS)OR  HOT  WAT  R  INCUBATOR. 

No    Inip.       No    oil.      No    exi'cnsc    to    run.     So 
watt-hiny.     Best  in  t\e  rtorUl. 

ECC  TESTE      .   restingsixatatinie.  i^uickcr 
anti  better  than  one  by  any  other  process. 

KeedN    ol     Cvpry    Varlely. 

B.    F.    WELLINGTON, 

425  Washington  8t  .  San  FraiicUco.  Cal 


WINE  PRESS   AND  THE 
CELLAR, 

By  F..   11-  Rixror<l. 


WINE  &  FRUIT  GROWER. 

B.   F.   CLAYTON, 

EDITOR       AND       PUBLISHER 

24   PARK  PLACE,  N>,«    Yo«». 


A    M>v 


pofi   TnE   ^'n?.  Makvb    anp   the  Ckliah 


BOSTON  BELTING  CO. 

GOOD    HOSE    A    SPECIALTY. 
J.  W.  CIRVIN  &  CO., 

24     CALIFORNIA  STREET,        S.  F. 


PRICE,    SI.60. 

For  sale  by 
THE  SAN  FRANCISCO  MERCHANT." 


SUBSCRIPTION      TERMS: 

(Payable  tn  advance.) 

ONE  YEAR  (Free  of  I-oaUBO) II  00 

SIX  MONTHS 50 

SINGT,E  rOPIES 10 

EVROPF.AN  COl^NTBIES.... 150 

NiibNrriiMloiiH  HnU  nivcrtiBemenl* 
rooclred  nt  Ih*'  oOlce  of  ih«  •'Mer- 
clinnt.** 


FRAZtn  RRCACI 


GREASE 


BEST  IN  THE  WORLD 

Its  wearinK  quaUties  are  unBurpassed^actTiallr 
outlastlnc  two  boxes  of  any  other  brand.  Free  from 
jSskl  OUs.     r.ET  THE  GENUINE. 

FOR    SALE    B7 
lOAilFORNIA      MERCHANTS 
and  Dealers  generally. 


CHOICE 

OLD  WHISKIES 

PURE  AN3  UNADULTERATED. 


WORTH'S  IMPROVED 

PATENT 

COMBINED  TOGGLE  LEVER 

AND 

SCREW    PRESS. 


A.  1876  8. 1.  XII. 
1.8.  1888  O. 

The  IndnstrUni  aeT«r  Sink. 

CROSSE    &    GARDNER, 

BROKERS   IN   REAL   ESTATE. 

Ranches,    Residence,     Business     and    Manufact urine 

Property  Bought  and  Sold  on  C  mmis-ion. 
And   Publishers  of   "Sonoma  County  Land    Rei?igter 

and  Santa  Rosa  Business  Directory." 
OFFICE,  No.  312  B  St.,  Sasta  Rosa,  Cal. 


The  Report  of  the  Fourth  Aunual  State 
Viticultural  Convention  is  now  published 
and  rendy  for  delivery.  Single  copies  are 
oue  dollar  each,  but  special  rates  can  be 
obtaiutd  for  tivf  copies  or  more. 


the: 

LOMA  PRIETA  LUMBER  CO, 

SUCCESSORS    TO 

Watsonville  M.  &  L.  Co. 


H 


AVE   ON    HAND    A    FL'LL  SUPPLY  OF  THE 
following  size 


GRAPE   STAKES 


2X2-4  FEET  LONG. 

2X2-5  FEET  LONG, 

2X2-6  FEET  LONG. 

Wlileti     will      be     sold     Ri    reasonable 

rales. 

Ad'lresa  all  communications  to 

LOMA  PRIETA  LUMBER  CO., 

WATSONVILLE, 

Santa  trui  Couuly. 


E.  L.G.  STEELE  &  CO., 

SucceMOri  t»      "-'i^^  ='"** 

C.  ADOLPHE    LOW  &  OO., 

COMMISSION  MERCHANTS. 

Agents  Americui  Sugar  Refia«rj  sOQ  WWbloftos 

Salmon  CaDnerjr. 


ANGLO  -  NEVADA 

Assurance  Corporation 

OF 

SA^   FRANCISCO,  CAL. 

FIRE  and  MARINE. 

Subscribed  Capital   $2.o00,000. 

OFFICE:'    4IO     PINE     ST. 

DIRECTORS: 

LOL-IS  SLOSS.  J.  W.  M.^CKAY, 

.1.  B.  HAGGIN,  W.  F.  WHITITER, 

J.  ROSli.SFELD,  E.  E.  EYRE, 

J    L.  FLOOD,  E.  L.  GRIFFITH, 

G.  U  BRANDF.R,  J    GREENEBAUM, 

W  H.  DIMOND. 

Thia  Corporation  13  now  prepared  to  receive  appli- 
cations for  Fire  and  Marine  Inauran;e. 

G.  L.  BR-4NDER President 

.1    L.  FLOOD Vice-President 

r   P.  F4RNFIELD Secretary 

J.  S.  ANGVS Asaistant  Manager 

I      BAUkers,  Th*.    KernilB    Bniik  oT    Nan 


We  offer  for  sale  on  Favorable  Teniis  to  the  Trade, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOLLOWING  BRANDS.  NAMELY: 

'CRANSTON   CABINET" 
"A. A. A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    BULL" 
"(DOUBLE  B" 

"  MONOCRAM" 

VERY  OLD    AND    CHOICE.  IN     CASES  OF    O.NE 
DOZEN  QUART  BOTTLES  EACH, 

"BRUNSWICK    CLUB"    Pt>"    ow   Ry- 
And   "  UPPER  TEN." 

For  Excellence,  Purity  and  Evenness  of  Qinlity  tbo 
above  are  unsurpassed  tjy  any  Whiskies  imported. 
The  only  objection  ever  made  to  them  bv  the  mani- 
pulating dealer  being  that  they  cannot  be  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 

SAN     FRANCISCO. CAl.. 


1  desiri-  to  call  the 
attentii>n  of  wine  and 
Cider  makers  to  nij 
Improved  Prew. 
With  this  Press  the 
movement  of  thu  fol- 
lower is  fast  at  the 
commencement, 
moving  one  and  a 
half  inches  with  one 
turn  of  the  screw. 
The  last  turn  of  the 
screw  moves  tiie  fol- 
lower one-sixteenth 
fan  inch.  The  lol- 
>\ier  has  an  up  and 
down  movement  of 
■26i  inches,  with  the 
Houble  platform  tun  on  a  railroad  track.  You  can 
have  two  curhB,  bv  which  \ou  can  fill  oqp  while  the 
other  is  under  the  i  ress.  thereby  domg  double  the 
amount  of  work  of  anv  other  press  in  the  market. 
Model  on  exhibition  at  the  officea  of  the  Board  of  State 
Viticultural  Cfmmis.'-ionei-.s.  \n'9'  na'ufacture  Horse 
Powers  for  all  purposes.  Knsilat;e  (.utrtrs.  Plum  Fit- 
ters, Worth's  S  .stuu  of  ilratinu-  Pr-ii  es  by  hot  water 
circulation.     ^  Send  for  circular. 

W.  H.WORTH, 

Petaluma  Foundry  ^nd  Machine  Works, 

Petaluma,  Sonoma  Co.,  Cal. 

Testimonials  from  1.  DeTiirk.  Santa  Rosa;  J.  B.  J. 
Pnrtal  San  Jof-e;  Elv  T.  Sheppard.  Gkn  Ellen;  Kate 
F  Warfield,  Glen  Ellen:  J.  H.  Dnimmond,  filfeo 
Ellen-  Joseph  Walker,  Windsor;  John  Hinkelman, 
Fulton;  -Wra  Pfeffer,  Uubservile;  J.  &  F.  Muller, 
Windsor:  R.  C.  Stil  er.  Gubserville;  Lay  Cl.irk  k  Co., 
SanU  Rosa:  Vaekev  Freres,  Old  San  Beinardmo;  J. 
F  Craidt  William  Allen.  San  Gabriel:  James  Fin'ay- 
son  R  &  J  J.  Gobb  ,  Healdsburc:  W.  Metrger,  Wal- 
ter'  Phillips,  Santa  Rosa:  J.  Lawrence  Watson,  Glen 
Et'en:  Geo  West.  Stockton;  can  be  had  by  appUing 
for  printpvi  circulars. 


i.  N.  KNOWLKS,  UAJtAM 


BDWIN  L.  OBirriTH.  BwXMfAm. 


ARCTIC  OIL  "WORKS. 

MANUFACTUKEES     OF 

Sperm    Whale,    Elephant    and    Fish    Oils,  Skid  Grease, 

WHALE  OIL  SOAP. 

iSPECULLY  ADAPTED  FOR  VINEYARDS  AND   FRUIT  ORCHARDS. 

«»riOB— as  CAUFOBSIA  8XBEET.  8.  F..   Cml. 


W.  T.  Y.  SCHENCK, 

Sole  Agent,  Pacific  Coast, 
"Eureka,"  "Paragon,"  "Red  Cross"  &  "Mill" 

COTTON  RUBBER  LINED  FIRE  AND  GARDEN  HOSE. 

Also  KUBBEK   HOSE  of  Extra  Fiue   Quality.       Hose    Carts,  H.  &  L.  Trucks,  Fire 

Engines  and  Fire  Dept.  Supplies  generally .     Manufacturer  of  the  Celebrated 

Square  Flai  Packing,  the  Best  in  the  world  for  all  Hydraulic  purposes. 

OXTo  ase  3ia:a^rl3^©t  St.,  S«,ii  IFi-an-olsoo. 
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SAK    EBANGISOO    MERCHANT. 


Sept.  24,  1880 


COVI^rRE. 


[L.  D.  Combo  in  the  Santa  Clara  Valley  .1 
The  cawKO  of  couhire  is  a  subject  of  Bucb 
importancf  to  the  viticuUural  interest,  that 
it  is  occupying  the  minds  of  many  at  the 
present  tinu'.  If  it  couM  be  proven  that 
this  loss  to  the  grape  crops  occurs  only  in 
consequence  of  some  peculiar  conditions  of 
wenther,  we  might  with  good  grace  abandon 
the  study  of  its  origin,  and  leave  the  matter 
of  prevention  to  the  kindness  of  Providence. 
But  if  on  the  contrary  couture  in  grapes 
occurs  a  a  direct  result  of  some  false  theory 
of  cultivation  or  pruning,  or  from  negli- 
gence, the  matter  should  be  systematically 
iuvestigated  and  conclusions  reached  that 
conld  be  put  before  the  vine  growers  to 
enable  them  to  avoid  such  unprofitable 
mishaps.  We  cannot  say,  for  this  valley  at 
Uast,  that  the  loss  in  the  crops  of  grapes  by 
roulure  is  such  as  to  be  considered  a  serious 
loss,  but  the  fact  is  evident,  that  the  in- 
crease of  production  for  this  season  will  be 
much  less  than  it  could  have  been.  We 
hear  it  said  that  young  vines  are  always 
subject  to  it,  true  enough,  but  it  seems  that 
a  little  more  watchful  care  would  result  in 
great  benefit.  The  most  direct  cause  of 
vouhire  that  we  have  observed  so  far  is  the 
insuflSciency  of  wood  left  at  pruning  time, 
in  comparison  with  the  abundant  rain  of 
the  past  season.  Anyone  wishing  to  prove 
this  matter  can  do  so  by  comparing  differ- 
ent vines,  some  with  a  good  crop  of  grapes 
with  others  of  same  age  and  variety  and 
few  grapes.     It  will   at  once  be  found  that 


the  vine  having  fewer  branches  has  fewer 
bunches  and  vice  versa.  This  is  especially 
noticeoble  in  the  case  of  vines  that  have 
lost  some  branches  by  accident  or  careless- 
ness in  the  early  part  of  the  season  ;  the 
grapes  that  were  on  the  remaining  healthy 
canes,  have  not  prospered  ;  evidently  the 
exotssive  flow  of  ascending  sap  caused  the 
mischief. 

It  would  be  in  order  now  for  some  scien- 
tific man  to  explain  how  an  excessive  as- 
cending sap  produces  such  an  effect.  Know- 
ing this  to  be  the  cause  we  are  more  inter- 
ested in  the  finding  of  a  remedy  than  in  a 
solution  of  the  mystery.  After  several 
years  of  observation  we  have  concluded 
that  we  do  not  iu  most  cases  give  enough 
credit  to  the  soil  for  the  elements  it  pos- 
sesses, and  our  constant  advice  has  been  to 
be  rather  generous  at  pruning  time,  leaving 
an  abundance  of  buds  to  give  exit  to  the 
sap.  This  course  will  prevent  that  exuber- 
ant growth  of  young  wood  that  often  be- 
comes the  prey  of  high  winds,  and  a  judi- 
cious suckeriug  in  May,  even  with  shears, 
will  enable  us  to  regulate  the  quantity  of 
grapes  that  may  be  fully  matured  by  the 
vine.  A  carefully  executed  summer  prun- 
ing about  blooming  time  has  been  found  a 
preventive  in  some  cases.  What  induces 
us  to  believe  that  the  coidure  of  this  year 
is  due  essentially  to  the  above  cause,  is 
that  it  occurred  very  irregularly  and  among 
a  number  of  varieties,  both  on  long  and 
short  pruning.  Excessive  pruning  and 
suckering  caused  many  vines  to  grow  so 
rank  in  the  beginning  of   the  season,  as  to 


SULPHUE!  SULPHUE!  SULPHUR! 

FOR    SALE   IN 

QUANTITIES    TO    SUIT. 


WM.   CLUFF   &  CO., 

Wholesale    Grocers, 

16,  18,  20  and  22  Front  St.,  Cor.  Pine,  B.  F. 


compel  the  owners  to  summer  prune  befon 
the  bloom  to  prevent  the  vines  from  being 
destroyed  by  the  wind.  This  practice  is 
certainly  wrong,  aa  it  causes  a  second  crop 
to  start  on  the  vines  before  the  first  has 
properly  set.  It  follows  then  that  a  little 
more  study  and  close  examination  on  the 
part  of  vine  growers  may  enabl«  them  to 
calculate  with  more  exactitude  the  strength 
and  cnpability  of  their  vines,  especially  in 
strong  soils  and  give  them  better  returns 
for  their  labors.  Evidently  much  of  the 
trouble  has  been  caused  by  allowing  pruners 
fresh  from  Europe  to  have  their  way,  in 
considering  the  age  of  the  vines  and  not 
their  size. 

An  old  vine  grower  of  extensive  practice 
in  Europe  and  California  stated  to  us  that 
he  saw  the  necessity  for  a  different  policy 
iu  pruning  some  12  or  15  years  ago  and 
though  often  accused  of  foolishness,  had 
succeeded  iu  obtaining  large  yields  without 
impairing  iu  the  least  the  vigor  of  the  vin^-B. 
We  saw  many  viiles  on^  his  premises  that 
would  average  100  lbs.  of  grapes  five  years 
ago  and  could  do  as  well  now.  There  is  no 
cogent  reason  why  our  vines  should  not 
yield  fls  much  as  similar  ones  do  in  other 
localities. 

The  Report  of  the  Fourth  Annual  State 
Viticultnra!  Conven.iou  is  now  published 
and  ready  for  delivery.  Single  copies  are 
one  dollar  each,  but  special  rates  can  be 
obtained  for  five  copies  or  more. 


KSMCDonald. 

y—PffESIDEUr.— 

RHM'^DonaMJS 

WCE-PREST 


.Bank 

oa'tii' Pacific  Coast 

rCapitalS  1000^,00. 

piusSsoq^OOO.OO. 

San  Francisco.  Cal. 

Jnly  iHt,  1886. 

W«  respectfully  invite  attintion  to  the  etal»* 
ment  herewith  preyeuted.  and  beg  to  Buy  we  nrc 
pleased  with  our  Bchfuvenieitts  diirlDg  tbe  firal 
half  of  the  present  year. 

It  iH  gratifying  to  us,  also,  tontntethat  Ibf  re- 
sults attained  are  aatisfactory  to  our  etockbolders. 

We  hope  our  Bucceba  will  receive  the  favorabl* 
regard  of  ourpBtrona  and  friendM  whose  bual. 
Dtfsa  relations  have  coinhired  t<i  euable  lis  to  mak* 
ao  ooxuueodable  an  exhibit  aa  the  folluwlng: 

ASSETS! 
Bank   PremixeH.  ....     SISO.OOO  OO 

Other  Real  EHtate, 85,596  »7 

Land  A^f^ociation,  Gas  anfl 

Bank  Mtorks. S1.304  05 

liOans  and  Dineonnts.  .  •  ft,a7H.SHH  IS 
I>ne  from  Banks,  .....  3.S0.50!t  11 
aioney  on  Hand,    ...   .  .    4X1,805  78 

•«-         83,4I6,5SI96 
LIABILITIES: 
Capital,  paid  up.  •    •    •     st.OOO.OOO  00 
SnrpluHFnod,     .....  500.000  UO 
Undivided  Profits, 


.  a:t.aii*  71 
1,741.»7,1  85 
-     I5I.250  00 


I>ue  l>epoNitors,     -   •    • 

]>ae  KaiLks,   -,•--. 

3,416,551  9e 

H'hlle  retttmlnB  thanks  to  onr  frtPnde  for  the 
very  liV.eral  patronage  diiriuc  thepBSt.B  coijtin. 
tlani'e  of  their  favorn  is  respei  tfuHy  reTneeled, 

The  regular  aenii.nnDiiJil  diviiieud  hafi  been  de- 
clared and  a  balanee  of  a'  cumulation  placed  to 
account  of  nndlvlded  profit*, 

R.  H.  SlrDONALD.  President. 


GALVANIZED  SHIPraGCING,MmiNG,TlLtB?, 

ELEVATOR  .Tinned,  8f  GoppER  Rope.Sash  Gords.i 

LARGEST  WIRE  ROPE  WORKS  IN  THE  WORLD. 

^eLesRRPHwme.HMDTsoFT  popper  uii^ 
iMsuLATp^  FOR  ebeexRie  use.    ^..rp  wirp 

'^       ^ '  ^C)  Wires  of  iron  &  copper.  FENCE  wire, 

S^EDTSH  IROK  WIBE,  CRUCIBLE  STEEL^ipg 

/rRENTON,N.J.  XWDRUMMSTSAHFRANCISCO.CAL^  ' 


THE    AMERICAN   SUGAR    REFINERY  COMPANY, 


MANUFACTURERS  OF  THE 


CELEBRATED      CUBE.     SUGAR, 

Supplies  Only  Exporters  and  the   Jobbing  Trade. 

This  Company  manufactures  all  the  Grades  of  HARD  and  COFFEE  SUGARS  and 
SYRUPS.    Special  attention  given  to  the  making  and  Packing  of  Loaf  Sugar  for  Export. 


208  CALIFORNIA  STREET, 

SAN  FRANCISCO,  CAl. 


E.  L.  G.  STEELE, 

President. 


1 1  Sept.  24,  1886 


S^Us    TRANCISCO    JIEBCHAIIT. 
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Dr.  MINTIE 

THE    SPECIALIST, 

No.  11  KEARNY  ST.,  Sin  Francisco. 

Trpnln  All  I'hroiic.  *>»|>cclfil  biiU  l*rl\Rtf* 
niHfRPivw  wltli  Wouflfrrul 

THE  GREAT  ENGLISH   REMEDY 

1  nc^tr-tailinj  ci  Ht  Un 

I  NKKVOt'S      PrniLiTY,     tx 

MAlMF-tl   ViTALr-n,  Skmin 

^L  WkaKSKSS,  SI'KBM\T  .k 
K.7,,     tOMT      MA.N. 

IIOOI»,PR08TAT0RRHIKA, 
iMi-iiTKNCV,  J'anilvsis  ;int! 
nil  tlie  terrible  tfffoU  oi 
se'l  KliUHf,  youthful  follie 
aiiJ  eM'csits  ill  umurti 
MxttH.  tiiiuli  as  loea  of  M*- 
I  ill  r,\ ,  Lassl'UiIu,  Nocturn- 
Til  Emissions,  Avt.r.>.ioiis  lo 
SocittN ,  I'iiti'it.'-'-H  ni  \  Pii_-ri.  Noi-us  in  the  Mfad.  o\- 
cesMlii  (Irliikiii;;  liitoxlrHlliis:  llqiiorM, 
the  viUl  fluid  v^issin^-  ur.o^•st■'^e.l  in  the  uririe.  aii.l 
Other  diBi-ascs  that  U-.i'i  (o  iri--iiTiit\  Aiid  death. 

Dr  nlndc^vttnis  II  Ite^tilnr  FhyMirlnii 
tiriwltiateor  Iho  liiiv*'r»li.T  «rf»eiiii»*.yl- 

TAnla.  who  will  ayret  to  forfeit  8500  (or  a  c-vse  of 
UiiB  kind  the  Vital  BesforaUve,  (unler  his  spe- 
cial wh  ice  and  treatment)  will  not  cure,  or  for  any- 
thins  impure  or  injuriouB  found  in  it.  Dr.  MInlie 
treata  f»11  Privatk  DisFiAefs  Si  ccf^sf t  lly  Wituovt 
Merci*«v.  4'oiiMiillnllikti  Free.  Thorou,;h  ex- 
amination iUid  ftdvioc.  inikiding  analjsiB  of  urine,  g^. 
Price  OF  VMnl  Restwralive,  ?1  50  a  bottle  or 
lour  times  the  quaiititv,  S5;  sent  to  any  address  upon 
receipt  of  price,  or  C.  O.  D,,  secure  troiii  ohservatntn. 
and  in  private  name  if  desir«d,by  Dr.  A.  E.  MiU- 
tl«.  II  Keariiv  street,  Saii  FmnciBco.  Cal. 
Send  for  pamphlet  and  liet  of  que&tions. 

SAMPLE   BOTTLE   FREE. 

Will  be  sent  to  any  one  applying  by  letter  stating 
BVmptotn^.  sex  :iiid  ai.'t.  Strict  Secrecv  in  retjard  to 
all  husiue^-  transaction!?. 

DR.  MINTIE*S  KIDNEY  REMEDY 
NEPHRETICUM'  ^"'^^  ^1'  ^1"^^  °f  hidney 
and  Bladder  Complaiota.  Gonorrhoea,  Gleet,  Leucorr- 
husa.  ejK.  For  sale  by  all  Drugf-ists  ;  SI  a  bottle,  6 
bottiee  for  $5. 

D«.  MINTIE'S  DANDELipjN  PILL» 
are  tb*  best  and  theapeet  DYSPEPSIA  a"d 
BILIOUS  c"'"*'  '"  '*'«  mafket.  For  sale  by  all 
Drugrgirts 


THE  COOS  BAY  STAVE  &  LUMBER  CO. 

MANIFACTL'RHRS  <IK   ALL  KINDS  OK 

COOFERAGE  GOODS  ! 

fjpicUlly    iniilc  thi.  allonti.,!!  ul  Wiiio  M.  ii  to  tliiir  .inMirpa-Biil  tKlllllw  tnr  jupplylng  puckacMi  (rmn  « 

6-GALLON  KEG  TO  A  I6O-GALL0N  PIPE  OR  PUNCHEON. 

Our  macbirerj  cnabtea  us  to  execute  all  cnlerB  with  promptness  and  economy.       Trlr^  List  on  appltcitlon 

OFFICE:   323  FRONT  STREET, 

tt-(,l|Ks  , BRANXAN  ST.,  NsiB    FIUHTH. 


REDWOOD  TANKS 


F.KORBEL  &BROS. 

727    BRYANT  ST.,  S.  F., 
Or»t  NORTH  FORK  MILL,  Humboldt  Oo.,  Cal. 


"LE  MERVEILLEUX" 

THE  

Most  Powerful  and  Cheapest 

Wine  and  Cider  Press 

YET     PRODUCED. 

Paten  le4l     In     France.    Cnvianil.     iiev 

ninny.     Reliflnni.     Italy.     ?forway, 

■iweileo.  I^eninark  and  the 

Vnlteii   Mat««. 


CLARIFYING  AND  PRESERVING  WINES. 

The  unaert.ik.'ned  h-wiui;  been  appoint  id  Sole  A^enH  on  the  Padflc  Coast  by  Meears.  A,  BOAKK  &  00. 

Stratford,  tnt;.,  f(*r  their  renownoil 

XjI<?ttii3     .^  x^  ]b  XT  Ad  :ei  u  s  , 

Bei:  In  r.ill  the  Mtentlon  of  Wine  OroMeni  ond  Wine  Slerchanls  to  the  lolloping  articles,  the  fuperior  merit  of 
«hiih  has  been  confirmed  hv  Silver  Mtilelw,  the  bigheft  imardsEiven  at  the  International  Exhitition  of  larlb 
1878,  Bordeaux  1  HS'J.  an.t'Amsterdaiu  188.'^  wz: 

LIQUID    ALBUMEN     FOR     RED    WINES, 

Claret,  Biirgiii  d.v  mid  Port. 

LIQUID    ALBUMEN    FOR    WHITE    WINES, 

Satittruc  6,  Sherry  and  Madeira,  also  for  distilled  liqaors;   'WIiiBky, 
Gill,  etc.,  etc. 

WINE    PRESERVER, 

For  Preserving  the  Brilliuncy  of  the  wines. 

WINE    CORRECTOR, 

For  Correcting  the  Roughness  of  Young  Wines, 

WINE    RESTORER, 

For  Restoring  Badly  Made  or  Badly  Treated,  Harsh  and  Tart  Wines, 
A'trial  according  to  directions  will  prove  the  superior  qualities  of  these  finings-     For  sale  in  qaantitios  to 

CHARLES  MEINECKE  &  CO.    Sole  Agents, 
314  SACRAMENTO   STREET,    SAN  FRANCISCO. 


WM.  T.  COLEMAN  &  CO., 


Its  aUvantii','-- 
»ble  power.  V 
pO'Aer  can  be 
known  at  this 
than  any  other 
tie  seen  in  opei 
F.  W.  KROGH 
elteo,  t'al. 


Thit    prest 
(a  FrcnL-h  In- 
vention)   haf 
been   u  ft  e  d 
Hi.-veral      sea- 
"in*    In    the 
Aine.iJBtrlcIs 
■(  I    Franc© 
and  Gerinai'jr 
with       grtat 
lucce&s,    .Tnd 
i-*  now  iiitro- 
baccd   t'j  the 
V  lu  e  rica  D 
puitlicfor  the 
first  tiitie. 
-me;     hapniiiv  mI    a<.t:on  and  illimit- 
'ith  u  single  elfuit    'i  or  -i  times  more 
obtained    than   wilb   any  other    press 
day.     It    h.is    also    greater    capacity 
press  in  the  market.     The  Press  can 
ation,  and  i---  for  sale,  at  the  factorj-  of 
*:  (  U-.  51  Beale  St.  .  ^a  Fran- 


Sole  Agents  for 
£^  Stnd  for 


PARE     BROS. 

fnited  States. 
Circular. 


Fresno,  Cal. 


Commission    Merchants. 


CHICAGO, 


SAN  FRANCISCO, 

A^en-y  Wm.  T.  Colbmas  &  Co., 

ASTORIA,  Or., 

With  Agents  and  Brokers  In  every  Commercial  City  of  ProniInenc«  In  the  Union 


NEW  YORK, 


Agency  Wm.  T.  Colkmak  &  C-a. 

LONDON. 


FIRE-PROOF    SAFES    ALL    SIZES. 

C'HAS.  WALTZ,  in- 
ventor  and  Manufact- 
urer of  the  Waltz  Safe. 
Fire  and  Burglar  Proof 
•-w>!*.  Time  Locks,  Bank 
.  !,.l  Vault  Work,  a  Spe- 
vi.kUy.  Kxpert  wQjk 
done  in  opening-  and  re- 
pairing Safes  and  Locks, 
Beard's  fatent  Screw 
Door  Burglar  Proof 
Safes  and  Chests.   Safes 


built  to  order. 


Chas.  Waltz, 


11  Drauun  Street,  Sax  Frascibco,  Cal. 

t^  Write  for  prices  and  information. 


WE  MAKE  A  SPECIALTY  OF  HANDLING  THE 

RAISIN    CROP    OF    CALIFORNIA    ! 

And  amongst  others  we  are  Agentti''for 

Riverside  Fruit  Company  of  Riverside,  Miss  Mary  F.  Austin 
of  Fresno,  McPherson  Bros,  of  Orange,  T.  0.  While  of  Fresno. 

With  many  other  of  the  .Most  Prominent  Curtra  of  this  State. 

Our  Faellltles    for  Promptly  Placing  and   wlilcly  DistribnUnic  Thetr  Proilnce 

Can  be  Ascertained  from  the  Ab«ve  well-known  Carers. 


We  are  also  Lar^e  Handlers  of 

ORANGES,  DRIED  FRUITS,  HONEY  AND  BEANS 

IN  TBE  EASTERN  STATES. 


.    I>r- 

■  Pierce'a  Great  DlecoTery, 

■  andi  of  patient«  cur«d  AT  THBIR  j 
ow^  BOXES.  Xo  Experiment'.  It  does  the  Workf  ' 
Dfta.  PiERCK  fc  Son.  7M  Hac'to  8t .  Ban  Francisoo.  Ca;. 


RUPTURED 


A<lvauee»  Made  when  Kequlreil,   and  Full  Informatloa  of  Mark  eta  Promptly 
Given.     Adilrens 

Wm.T.  COLEMAN  &  Co. 

MARKET  &  Main  Sts.,  S.  F. 


THE 

OF  THE 

FOURTH   ANNUAL 

STATE 

VITICULTURAL 

CONVENTION. 

PRICE,  ONE  DOLLAR. 

Office  of  the  San  Fkakcisco  Merchant. 

E.  C.  HUG-HES  &  CO., 

Publishers, 
511  Sansome  Street, 


ca- O  C5  I>  Y  El  .A.  HL  '  s 

"COLD    SEAL" 
For    Sale    bj-    .*ll    DeBlers. 


GOODYEAR     RUBBER     CO. 


577  anti  579  .Wnrhet  SI 


San  FRANa  Co 


i>n.A.iTia"    tixje;. 


mmm 


SEWER   WATER    AND 


ffflMEREX.  ]?mi 


i-^&hJMEamM^^t-' 


WMANUfACTOir  AT  LINCOLN  CAL. 
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CASTLE  &  COOKE, 

SHIPPING    AND 

COMMISSION      MERCHANTS 

lluiiuliilii,  llannilRii  iMlniiiln. 

— 46E^TS    FOB— 

THE  KOHALA  SUGAR  CO.. 

THE  HAIKU  SUGAR  CO.. 
THE  PAPAIKOU  SUGAR  PLANTATION 
THE  WAIALUA  SUGAR  PLANTATION 
THE  PAIA  PLANTATION 
A.  H.  SMITH  &   CO., 
THE  N.  E.  M.  LIFE  INSURANCE 

CO.  BOSTON, 

THE  UNION  INSURANCE  CO. 

OF  SAN  FRANCISCO, 

THE  GEO.  F.  BLAKE  M'F'G  CO., 

STEAM  AND  VACUUM  PUMPS, 
D.  M.  WESTON'S  CENTRIFUGAL 

MACHINES. 

WM.  G.  IRWIN  &  CO. 

SUGAR  FACTORS  AND 

COMMISSION  AGENTS 

Houolula,  H.  I. 

— AQBNT8  FOR— 

H\KALAU  PLANTATION ....Hawaii 

N AA LEHf  PLANTATION Hawaii 

HONIAPO  PLANTATION Hawaii 

BILEA  PLANT.^TION  Hawaii 

ST AK  MILLS Hawaii 

HAWAIIAN  COM'L  i  SUGAR  CO Mau. 

MAKEE  PLANTATION Maui 

WAIHEE  PLANTATION Maui 

MAKEE  Sl'GAR  CO Kaua 

KEALIA  PLANTATION Ka^ai 

A:;eiil!>(  for  the 

OCEANIC    !  STEAMSHIP     COMPANY. 

Kohler  &  Frohling, 

PIONEER    WINE    HOUSE. 

ESTABUSHEO  165*. 


SAN    TRANOISCO    IMEROHA^'T. 


Sept.  24,  1886 


•OUTHERN  MClFl 


c  o  MPAicy. .  -<?2! 


THE  SOUTHERN  PACIFIC  CO., 

Rt-sjieotfully  invites  the  Attention  of  TUl'KlSTS  AND 
Pt.EASl'KE  SEF.KERSto  the  bUI'EKlUK  KACiMT- 
lES  affonleil  hy  the  "Northern  Division  "of  its  line 
f'lr  rractiiiii.'  the  princl|>al 

SUMMER  AND  WINTER  RESORTS  OF  OALIFORMIA 

WITH    SPKEP,   SAFKTY   AND  COMFORT. 

l*e!«rHilcro.  M<>iilo  Park.  Kniila  I'lnra, 
Siiti    J»N(*,    Mailr(»ii<'    Miiiprnl     N|>rf  iifpi, 

-]VE  O  I<a"  T  3ES  H.  EI  "Y- 

"THE  QUEEN  OF   AMERICAN   WATERING   PLACES,  ' 

<.'niii|»  4Jooilnll,  Apt4»s,  Liiiun  Prlcin, 
Monte  Vistn,  Now  BrJ^titOEi.  Su4|iiel. 
I'aiiip  l'H|iltola,  aii4l 

s-A-jsTT^a.  onxras. 

PARAISO  HOT  SPRINGS. 
EL     PASO       DE       ROBLES 

HOT  AND  COLO  SULPHUR  SPRINGS, 
And    the  only  Natural   Mud    Baths    in    the    World. 

This  Road  runs  throuph  one  o(  the  richest  and 
most  fertile  9ec:tions  of  California,  and  is  the  only  line 
traversing  tiie  famous  Santa  Clara  Valley,  celeiirated 
for  its  proauctiveness,  and  the  picturesque  and  park- 
like  character  of  its  scenery;  as  also  the  beaiUiful  San 
Benito;  Fajaro  and  Salinas  Valleys,  the  most  fiourlBh- 
in[;  affricultural  sections  of  the  I'acific  Coaet. 

Along  the  entire  route  of  the  "  Northern  Division  " 
the  tourist  will  meet  with  a  succission  of  Extensive 
Farms,  Dvliirhlful  Suburban  Homes,  Beautiful  Gar- 
dens, Innumerable  Orchards  and  Vineyards,  and  Lux- 
uriant Fields  uf  Grain;  indeed  a  continuous  panorama 
of  enchantinp  Mountain,  Valley  and  Coast  scenery  is 
presented  to  the  view. 


4'bnracterisilcs  of'this  l<liie: 


GOOD  ROAO-BEO. 
LOW  RATES, 


STEEL  RAILS, 
FAST  TIME, 


ELEGANT  CARS, 

FINE  SCENERY. 


Ticket  Offices— Pass  nger  Depot,  Townsend  street, 
Valencia  St.  Station,  and  No.  613  Market  Street, 
Grand  Hotel. 

A.  C.  BASSETT,  H.  R-  JUDAH, 

Superintendent,  A.ist.  Pass.  andTkt.  Agt. 


s.  i».  c3oa«i»-A.iiffTr. 


QUICK   TIME   AND   CHEAP  FARES 

To  Eastern  and  European  Cities 

Vi.^  thf  (irtat  Trftnu-continental  .All-Hail  Kout«9 
—  OF  THE  — 

SOUIHERN  PACIFIC 

O  O IVL  I» -A.  3Sr  "ST  . 

(pAriKIC     ST6TBM.) 

Dail>  Express  and  Emi^mnt  Tminu  make  prompt  con- 
nections with  the  several  Railway  Lines  in  the  Eatit, 

CnXSHfTIXO   AT 

NEW  YORK  AND  NEW  ORLEAKS 

with  the  several  Steamer  Lines  to 

ALL    EUROPEAN     PORTS. 

PULLMAN  PALACE   SLEEPING    CARS 

attached  to  Overland  Express  Trains. 

miRD  .  rJLASS      SliEEPIWe    CAKS 

are  run  daily  with  Overland  Emigrant  Trains. 

No  additional  charge  for  Berths  in  Third-class  Cars. 

i^"  Tickets  sold,  Sleeping-car  Berths  secured,  and 
other  information  given  upon  application  at  the  Com- 
pany's Offices,  where  passengers  calling  ic  person  can 
secure  choice  of  routes,  etc. 


FOR  SALE  ON  REASONABLE  TERMS, 

Apply  to,  or  address, 
W.  H.  MILLS,  JEROME  MADDEN, 

Uvrid  A^'ent,  Lnnd  Ai:ent, 

C.  P.  fi.  R.     SAN  FRANCISCO,  S,  P.  R,  R.  SAN  FRANCISCO 


A.  X.  Ton  NE.  T.  H.  VOODMAX. 

General  .Manau-tr.  Gen.  Pass.  &  Tkt.  Aj:t. 

SAN  FRANUSCO,  CAL. 


1856. 


PAPER. 


1886. 


Manufacturers   &f    and   Dealers   in   Paper   of  all   kindf. 


eroncr.s   of   «imI    DciiUt}*    in 

CALIFORNIA 
WINES. &  BRANDIES. 

VIMIYARDS   IN 

Los  Angeles  Cocnty,         Sonoma  Cocntv. 
Merced  Co.       and       Fresno  Co. 

626     MONTGOMERY     ST., 

Sail   Frniicisco. 

O    DBa-X"ola.y    St-^ 

XeM    YurK. 

A.  ZELLERBACH, 

IMPORTER  ASD  DEALER  IN 

BOOK    NEWS,    FLAT,    WRITING 

Baper. 
manila.  wrappineund  straw  paper, 

Colored,    poster   and  Tissue  Paper    Also  En- 
Telopes.and  Twine  . 

419  &  421  CLAY   STREET. 

few  doors  below  Sansome  San  Francisco,  Ual . 


I   SO-   Or. 


OCEANIC      STEAMSHIP     COMPANY. 


C 


ARRYINf;  THE  t  NITED   STATES.   HAWAIIAN 
anit  Colonial  mnila  tor 

HONOLULU, 

AUCKLAND. 

and   SYDNEY 

WITHnlT   CHANOE. 
Thu  DpIenUid  new  3,OUO-ton  bteamvhip 


MARAROA 

Will  leave  the  Company's  whfcrf.  comer  SUiurt 
and  Fotsoiu  streets, 

MATrRDAT,  September  2.1th  at  a  P.  M. 

Or  immediately  on  arrival  of  the  English  outlli. 

For    Honolulu    aiirt    My4lney    Only, 

The  Steamer  ' 

AUSTRALIA Friday,  October  1st 

For  frcipht  or  pa88aj.'e  apply  at  office,  327  Market  6t. 
JOHN  D.  KPRECKELAABROS.. 
Uenernl  AKen(«. 

OCCISENTAL  &  ORIENTAL  STEAMSHIP 

rOJIPAKT. 

for  JAPAN  and  CHINA. 

Steanit-rs  leave  Wharf  corner  First  and  Brannan  stt. 
at  2  o'clock,  P.  M..  (or 

YOKOHAMA    and   RONUKONU. 

Connectintf  at  Yokohama  with  steanien  (or  SbaoghA*, 
1886.  ■■ 

9TBAUBR.  FROM  SAN  FRANCISCO' 

O.AELIC THI'KSDAY,  SEPT.  30th 

BE  QIC TUESDAY,  OCTOBER  18th 

SA¥  PABLO Tl'ESDAY.  NOVEMBEK  9th 

OCEANIC WEDNESDAY.  DEC.  1st 

GAELIC TUESDAY    DECEMBER  21st 

EXCURSION  TICKETS  to  Yokouama  and  return 
at  reduced  rates. 

Cahin  plana  on  exhibition  and  Passage  Tickets  (or 
sale  at  C.  P.  R.  Company's  General  Offices,  Room  74, 
corner  Fourth  and  Townsend  streets. 

For  (reinht  apply  to  GEO.  H.  RICE,  Freiitht  Agent, 
at  the  Pacific  Mail  Steamship  Company's  Wharl,  or 
at  No.  202  Market  street.  Union  Block. 

T.  H.  GOODMAN   '^en.  Passenger  Agent. 
LELAND  STANFORD  President 

SPRAY    PUMPS. 

Fruit  Growers,  Farmers,  and  all  desiring  to  purchut 
a  Spray  Pump  that  is  far  ahead  of  nil  others  in  the 
luarkf',  18  it  is  the  ONLY  Pump  made  with- all  metal 
v;ilv(.-e.  should  buy  the  •'CLIMAX  KPKAT 
Pl'MP."  all  complete  with  tube,  spray  nozzle, 
l>l:iin  nozzle,  galvanized  iron  can,  six  feet  of  bcBt  Rub- 
Ler  Hose;  capacity,  8  gallons;  all  ready  to  use.  iTic*. 
si.5.00.  Good  Agents  wanted  at  once.  Send  for 
..'irculant.  311  rallfornla  St..  San  Frnn- 
ciMCO,  Cal. 

Williams,  Dimond  &  Co. 

SHIPPING 


COMMISSION  MERCHANTS, 

UNION     BLOCK, 

Corner  Pisr  and  Market  Sts.,       San  Francisco,  Cal. 

) 

.Clients  for  Pacific  Mail  Steamship  Co.,  Pacific  Stcaai 

Navipation  Co.,  the  Cun&rd  Royal  Mail  St««ni 

Ship  Company,  the  California  Line 

of  Packets  from  New  York, 

the   Hawaiian  Line 

of  Packets. 

^  The  China  Tradeni  Inrarance  Company  (Limited.) 


Book,  News,  Manila,   Hardware,   Straw  aud  Tissue 

PRINTED    WRAPPERS    A    SPECIALTY- 

I'rnprirtors  Pioueer  aud  Ran  (reroDiuio  Mills.         Agents  for  South  Coast  (Straw)  Mills. 

414  and  416  CLAY  ST.,  SAN  FRANCISCO. 


lij;T7?^7Vri....;Sw.w — —4 


r^[POKTERS  OF  ALL   KINDS  OF 

I'viiiiiilif   au«l    WrapiiliiK'    Pai»er«. 

401  k  403  Samiohb  St..  S  F. 


THE    ONLTliVITICULTURAL    PAPER    IN    THE     STATE. 


Devoted  to  Viticulture,  Olive  Culture,  and  other  Productions,  Manufactures  and   Commerce  of  the  Pacific  Coast. 


VOL.  XVII,  NO.  13. 


SAN  FRANCISCO,  OCTOBER  8,  1886. 


PRICE  15  CENTS 


CHEAP   WINES. 


CHAPTER  VII. 

CliBBiflcation  of  wines— Light  or  p\ire  wine — Sweet 
wine — SpArklinR  wine— rius  de  liqut^ur  or  fortiflsd 
(Tines — Geographical  classification— Wines  of  France 
— Political  Snance  and  prohibition— Bonleaux  and 
the  poet  Ausoniua  -Classification  of  Bordeaux  wines 
— M^oc  —  Graves  —  Petits  Graves— Sauternes— Li- 
bourne— St.  Emilion— Bourg— Blaj'e— Entre  deux 
mere— Whi'e  wines— Bed  wines— Nomenclature  of 
wine— Me     »I  uses- Different  kinds  of  thirst 


Br  Robert  Drvitt. 


Now  we  must  hasten  on  from  wine  in  the 
abstract,  t</  the  varions  kinds  we  meet  with 
in  actual  life.  But  first  of  all,  we  must  say 
ihree  words  on  classification,  whether  as  to 
the  nature  of  the  wine,  or  the  place  it  comes 
from. 

Four  kinds  of  ^Hne  are  met  with — first 
the  real  or  pure  wine,  grape  juice  fermented 
dry,  of  which  we  may  take  red  Bordeaux 
wine  as  our  pattern.  Secondly,  sweet 
wines,  containing  a  considerable  quantity 
of  unfermented  sugar,  but  not  fortified,  as 
the  Tokay.  Thirdly,  sparkling  wines,  like 
champagne  ;  and  fourthly,  fortified  wines, 
of  which  port  and  sherry  are  common 
examples. 

Wine  is  generally  named  after  the  place 
it  comes  from  ;  and  speaking  broadly,  the 
wine  of  every  country  has  some  qualities  of 
its  own  by  which  au  experienced  person 
can  recognize  it.  Of  the  several  classes 
in  ordinary  use  three  are  French, — the 
Bordeaux,  Burgundy  and  South  of  France, 
— besides  the  sparkling  wines  of  Cham- 
pagne^ 

To  the  east,  the  Moselle  and  the  Bhine, 
with  their  tributaries;  Switzerland,  Austria 
and  Hungary  ;  to  the  south,  Greece,  Italy, 
Spain  and  Portugal,  Sicily  and  Madeira, 
the  Cape  of  Good  Hope  and  the  Australian 
Colonies,  each  supplies  wine  which  we 
must  say  a  few  words  upon.  Draw  a  line 
from  the  mouth  of  the  Loire  to  the  point 
where  the  Rhine  enters  the  swamps  of 
Holland,  and  you  have  the  northern  limits 
of  profitable  vine  culture  in  Western  Europe. 
In  few  words,  it  is  neither  the  heat  of  the 
tropics  nor  a  rainy  climate  like  that  of 
England  that  the  vine  requires.  Like  a 
hardy  plant,  it  bears  a  considerable  amount 
of  cold,  but  it  needs  a  long  hot  dry  summer 
to  ripen  its  fruit.  Wine  is  made  in  Palt  stine, 
Egypt  and  Persia,  but  hardly  as  an  article 
of  commerodi     From  Peru  X  have  tasted  a 


sample  of  Pisco  ;  but  am  ashamed  to  say 
that  I  know  the  wines  of  North  America 
only  by  repute. 

Without  any  doubt  wine  can  be  made  in 
England  in  some  favored  spots.  In  Deau 
Hook's  Lives  ot  the  Ai'chbishops  of  Canter- 
bury, some  records  are  cited  of  ancient 
vineyards,  such  as  those  of  the  Bishop  of 
Ely,  on  the  western  slopes  bounding  the 
valley  of  the  Flete.  Wherever  those  much 
maligned  men  "the  monks'"  settled,  there 
they  must  have  taken  wine  for  the  sacra- 
ment, and  the  effort  to  plant  the  vine  as  au 
instrument  of  civilization.  Wine  is  still 
made  in  the  neighborhood  of  Guildford, 
for  private  use.  But  it  is  evident  that  our 
forefathers  soon  gave  up  the  idea  of  home 
supply,  and  that  their  wine  was  procured 
from  those  countries  in  the  west  of  Europe 
which  were  most  accessible  by  sea.  Chief 
among  such  sources  were  Gascony,  Guienne 
and  Acquitaine  ;  whilst  rarer  wines  came 
from  the  coasts  of  Spain,  from  the  Ehine, 
from  the  Canary  Isles  and  from  Cyprus. 
In  Froissart's  Chronicles  we  read  that  when 
young  King  Edward  the  Third  was  at  York 
with  his  army,  in  1327,  "good  wines  from 
Gascony,  Alsace  and  the  Rhine  were  in 
abundance  and  reasonable,''  whilst  even 
farther  north,  on  the  banks  of  the  Tyne, 
the  country  people  bring  a  poor  thin  wine 
in  large  barrels,  and  sell  a  gallon  for  sis 
groats,  though  barely  worth  sixpence. 

France  continued  the  great  wine  source 
for  England  till  near'the  end  of  the  seven- 
teenth century.  Then  French  wines  were 
heavily  taxed  to  spite  the  French,  and, 
after  some  fluctuations,  were  visited  with  a 
duty  almost  prohibitory.  The  alliance  of 
Charles  II.  with  a  Portuguese  Infanta,  the 
support  given  by  the  Court  of  Versailles  to 
the  Stuart  family,  and  the  intrigues  of 
Louis  XIV.  in  Spain,  successively  induced 
the  English  Government  to  cultivate  a 
closer  alliance  with  Portugal,  which  cul- 
minated in  the  Methuen  treaty  in  1703. 
In  1675,  says  Mr.  Denman,  there  came  to 
England  14,900  pipes  ot  French  wine  to  40 
of  those  of  Portugal ;  in  1676,  there  were 
19,290  French  to  160  Portuguese  ;  but  be- 
tween 1679  and  1685  only  8  pipes  of  French 
wine  were  imported,  whilst  13,760  pipes  of 
Portuguese  came  in.  By  the  end  of  the 
eighteenth  century,  French  wine  did  not 
form  one  per  cent  of  the  wine  used  in 
England.  Well  may  we  say  with  Mr.  Shaw, 
that  the  French  wines  have  not  had  fair 
jplay,     For  political    purposes  our   people 


were  biibed  to  drink  of  the  "  drugged 
chalice"  of  Portugal,  whilst  hatred  against 
the  French  has  been  instilled  as  a  religious 
creed,  and  their  fine  wholesome  wines  kept 
out  by  extravagant  difi'erential  duties. 

During  the  early  part  of  the  eighteenth 
century,  French  wine  was  banished  from 
Eugland  by  politicians  ;  but  the  educated 
and  intellectual  classes  grumbled  as  much 
then  as  they  would  now  if  all  wines  were 
banished  save  South  African.  As  cheap 
wiue  now  is  called  *'  Gladstone,"  so,  but 
with  less  of  r^pect,  port  was  called 
"Methuen."  The  stnge  reviled  it;  the 
poets  Prior,  Shenstone,^  Pope,  all  had  a 
fling  at  it  as  dull,  muddled,  humble,  thick, 
flat,  cheap  stuff.  I  can  refer  to  one  besides, 
who  was  physician  as  well  as  poet — Arm- 
strong, author  of  the  "Art  of  Health,'' 
who,  in  describing  a  man's  sensations  on 
awaking,  after  drinking  port  over  night, 
says: 

"  lou  curse  the  slugvish  port,  you  curse  the  wretch, 
The  felon,  with  unnatural  mixture,  first 
Who  dared  to  violate  the  virgin  wine," 

Again,  when  speaking  of  wholesome  wine, 

he  praises 

"The  gay,  serene,  good-natured  Bui^fundy, 
Or  the  fresh  fragrant  vintage  of  the  Rhine." 

Again,  he  describes  Burgundy  as  the  drink 

for  gentlemen,  and  port  as  an  abomination: 

"The  man  to  wcll-bred  Burgundy  brought  up. 
Will  slart  the  smack  of  Methuen  in  the  cup." 

The   political   significance    of    the   wine 

duties   was  uumistakable.      Claret   was   a 

symbol    of   loyalty    to   the    ancient    Royal 

House,  which  had  taken  refuge  in  France. 

Claret   harmonizes  with  the  light  ethereal 

character  of  the   great    Celtic   rac«.     Port 

was   a   symbol  of   Whiggery   and   Presby- 

terianism. 

"  Erect  and  firm  Iht-  Caledonian  stood. 

Old  was  his  mutton,  and  his  claret  good: 

'Let  him  itrink  port,'  the  English  statesman  cried. 

fie  drank  the  polsuti,  and  his  spirit  died." 

These  are  lines  from  the  tragedy  of 
"Douglas,"  by  John  Home,  who  died 
1805,  whose  grand-nephew,  G.  Y.  Home  of 
Red  Cross  Street,  Bristol,  is  one  of  those 
honorable  and  chivalrous  wine  merchants 
who  regard  the  character  of  their  wine 
much  more  than  their  profit. 

The  reign  of  Port  coincides  with  the 
growth  of  the  national  debt,  the  isolation 
of  the  English  from  continental  society,  the 
decay  of  architecture,  and  that  "chauvin- 
ism'' (as  it  has  since  been  called),  that 
ignorant  national  pride,  which  begat  the 
popular  dicta  that  "all  foreigncre  are  fools," 
that    "one     Englishman    can    lick    three 


Frenchmen,''  that  true  religion,  and  virtue, 
and  freedom,  and  morality,  and  beef  and 
pudding  and  good  beer,  were  special  bless- 
ings of  the  English,  conferred  on  them  by. 
a  discerning  Deity ;  whilst  Popery  and 
tyranny  and  wooden  shoes,  arbitrary  power 
and  a  diet  of  frogs  and  sour  wine,  were  the 
especial  curses  of  the  French.  Not  to  drink 
damnation  to  the  French  in  Port  wine 
would  have  been  considered  a  treason  to 
the  House  of  Hanover.  Look  at  Hogarth's 
prints,  and  read  Smollett's  novels,  to  see 
how  the  French  were  despised  for  their 
abject  submission  to  the  remains  of  the 
feudal  system,  which  were,  it  is  true, 
vexatious  enough.  Even  the  partridges 
were  said  to  be  lean  because  of  the  tyranny 
of  the  nobles.  But  when  the  people — the 
Celtic  population — ut  the  end  of  the  last 
century  revolted  against  the  descendants  of 
the  Chludwigs  and  their  feudal  lords  (who 
were  really  of  Franco-German  descent),  it 
is  true  that  the  depressed  town  populations 
committed  great  excesses  and  most  deplor- 
able cruelties.  But  whether  slaves  or  free, 
it  seemed  a  religious  duty  with  the  country 
parsons  and  squires  to  hate  the  French, 
first  for  their  slavery,  next  for  their  revolu- 
tion. Everything  French  was  painted  in 
the  blackest  colors.  Of  course,  free-bom 
Britons  could  not  tolerate  French  wine, 
thin,  soar  and  impregnated  with  mischief. 
Good  Claret  was  described  as  willing  to  be 
Port  if  it  could.  People  who  then  knew, 
and  now  know  no  more  of  France  than  a 
Frenchman  would  know  of  England  if  he 
should  live  at  a  London  hotel  and  spend 
his  evenings  at  Cremorne,  take  upon  them- 
selves to  revile  everything  French  ;  not 
knowing  that  the  French  landed  proprietors 
are  among  the  most  virtuous,  industrious, 
frugal  and  intelligent  persons  on  the  face 
of  the  earth  ;  their  wives  and  daughters 
patterns  of  religion  and  morality  ;  and  the 
peasants  frugal  and  self-reliant.  The  mass 
of  the  French  are  of  the  same  blood  with 
our  fellow  subjects  in  Ireland,  the  High- 
lands, Wales  and  Devonshire.  The  two 
nations  ought  to  mingle  and  supply  each 
other's  defects,  moral  and  material.  If 
(to  borrow  some  wine  terms)  the  'English 
have  too  much  of  the  corse,  rfur,  vineux, 
ferme,  not  to  say  apre  and  montant,  they 
have  need  of  a  coupage  with  some  of  the 
motUeux,  soyeux  and  veloufe  of  the  French 
I  was  once  at  a  restaurant  near  Paris,  when 
au  Englishman  came  in.  The  waiter  ap- 
proached him  and  politely  handed  him  tb« 
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bill  of  fare.     **Garsong,"  said  our  conntry- 

mon,   "don't  gire  me  any  of  »your  d d 

kickshaws,  but  let  us  have  an  houL'st 
English  chop  or  st«ak.''  Now  suppose  a 
Frenchman  were  to  enter  a  London  eating 
hous9  and  say  as  loudly  as  possible, 
"Wait^re!  Mistere  Godam!  don't  briug  me 
your  sacre  lumps  of  raw  flesh  and  It^yunita  a 
I'eau,  but  let  me  have  an  elegant  French 
repast/'  he  would  run  the  risk  of  being 
kicked  out.  Now  what  is  to  core  the 
Englishman  of  this  oflFensive  bumptious- 
ness, and  give  him  a  little  of  that  consider- 
ation for  other  people,  that  true  suavity 
and  grace  of  manner  for  which  the  French 
are  so  distinguished?  Why,  give  him  some 
good  Bordeaux  wine!  teach  him  that  force 
is  not  the  only  virtue  ;  and  promote  the 
intimate  alliance  of  the  two  nations,  so 
long  separated  by  unnatural  prejudices. 

We  need  not  dwell  on  the  enormous 
production  of  wine  in  France.  It  is  grown 
iu  seventy-nine  out  of  eighty- nine  depart- 
meuts,  and  the  quantity  produced  was 
estimated  at  50,456,421  hectolitres  in  1864, 
and  at  70,910,220  hectolitres  in  1869.  Be- 
sides this  wine,  which  is  valved  at  1,628,- 
807,753  francs,  the  marc,  or  pressed  husks, 
yields  1,193,000  hectolitres  of  brandy,  value 
59,650,000  francs  ;  the  residue  from  the 
marc  is  valu^  at  80,000,000  franca  for 
fodder  of  cattle,  and  16,740,000  francs 
worth  of  manure.  The  young  shoots  of 
the  vine  are  worth  23,860,000  francs  as 
fodder,  and  the  old  wood  at  95,400,000  for 
fuel;  80  that  the  whole  value  of  vine  prod- 
ucts amounts  to  1,904,457,753  francs,  which 
is  estimated  to  be  equal  to  the  support  of  a 
rural  population  of  7,617,828  individuals. 
No  other  crop  anywhere  is  capable  of  main- 
taining so  large  a  population.  "  Lands 
unfit,  through  their  dryness,  for  any  other 
crop,''  says  M.  Michel  Chevalier,  "become 
lucrative  through  the  vine,  and  lands 
already  fertile  have  theirfertility doubled." 

The  teetotallers  who  rave  about  the 
wickedness  of  converting  a  twopenny  loaf 
into  a  pot  of  beer,  are  dumbfounded  by  the 
vine,  which  grows  on  mere  scrub  where  no 
barley  would  flourish. 

It  really  seems  a  stupid  thing  that  two 
nations  like  the  French  and  English  should 
Tex  each  other  by  putting  difficulties  in  the 
way  of  supplying  their  mutual  wants.  But 
a  truce  to  this  reflection.  Let  us  now 
reverently  approach  the  wines  of  that  great 
district  which  has  the  ancient  Burdigala  or 
Bordeaux  for  its  center  ;  that  which  gave 
the  ancient  wine  of  our  forefathers  ;  that 
which  inspired  England  when  it  was  yet 
merry  England.  M.  Terrel  des  Chenes 
quotes  to  the  following  effect  from  a  speech 
of  Cobden's,  which  I  hope  that  great  man's 
disciples  will  not  ignore  in  any  further 
alterations  of  the  wine  duties  :  "Every 
nation  except  the  English  considers  the 
French  wines  the  best  in  the  world.  We 
alone  take  adulterated  wines  in  preference 
to  them.  Those  of  us  who  can  get  them, 
prefer  those  brutalizing  and  inflammatory 
mixtures  called  Port  and  Sherry.  A  friend 
of  mine  had  lately  a  fancy  for  seeking 
material  amongst  our  national  ballads  for  a 
collection  of  drinking-songs.  He  told  me 
that  he  found  that  all  these  songs  were  in 
honor  of  French  wines — Champagne,  Bur- 
gundy or  Bordeaux.  They  were  all  old 
Bongs,  written  in  the  times  when  our  fore- 
fathers drank  or  preferred  the  French  wines; 
but  from  the  time  when  they  could  no 
longer  obtain  these  wines,  drinking-songs 
ceased.  My  friend  arrived  at  the  conclu- 
sion that  when  the  English  used  to  drink 
French  wine,  it  made  them  sing  and  be 
merry;  but  when  they  began  to  drink  Port 


and   Sherry,   these  made  them  stupid  and 
brutal." 

The  wines  of  Bordeaux  have  a  reputation 
of  no  late  date.  The  poet  Ausonius,  who 
was  a  native  of  the  city,  and  late  in  life 
its  prefect,  is  believed  to  have  lived  at  what 
is  now  the  Chateau  de  Bel  Air,  iu  the 
district  of  St.  Emilion,  in  the  arondisse- 
ment  of  Liboume.  He  lived  between 
Anno  Domini  320  and  400.  In  his  idyllic 
poem  in  praise  of  his  country  place,  or 
vUlula,  which  his  great-grandfather  had 
possessed  before  him,  he  says: 

'■  Agri  bie  centum  coIo  Jugem:  vinea  centum 
Ju!;cribus  colitur,  prataque  dimidium — 

Sylva  supra  dupluui  guam  prata,  et  vioea,  ct  arvum, 
Cultor  OLgri  oobis  nee  superest,  nee  abest— " 

In   speaking   of    the    Moselle,    in   another 

idyll,  he  says  it  reminds  him  of  the  bright 

Bordeaux — 

"  nitentis  Burdigala" 
Again,  in  praising  the  oysters  of  Bordeaux, 
he  says  they  are  as  good  as  the  wine — 
"Non  laudata  minuB,  noetri  ijuara  gloria  vini." 

What  we  in  England  call  the  Bordeaux 
District  is,  according  to  the  modern  sub 
division  of  France,  the  Department  of 
the  Giroude.  If  we  look  on  the  map  we 
see  that  within  its  borders  is  situated  the 
confluence  of  the  Garonne  with  the  Dor- 
dogne.  The  soil  is  very  varied,  hilly  and 
marshy,  but  all  tertiary  gravel,  sands,  clays, 
marls  and  alluvium. 

Following  the  arrangement  of  M.  Edou- 
ard  F^ret,  to  whose  work  I  must  refer  any 
one  who  desires  more  information,  we  find 
the  Bordelais  territory  subdivided  into  the 
following  parts:  1st — The  M€doc,  upper 
and  lower.  Draw  a  line  from  Arcachon  to 
Blanquefort,  and  you  have  a  triangular 
bit,  bounded  on  the  south  by  this  imaginary 
line,  on  the  west  by  the  sea,  and  on  the 
north  and  east  by  the  river  Gironde ;  and  it 
is  on  a  strip  about  eight  kilometres  wide, 
along  the  left  bank  of  the  river,  that  the 
celebrated  wines  of  the  M^doc  are  produced. 
Here  we  read  reverentially  of  the  five  grand 
classes,  or  crun  (more  often  talked  about 
than  tasted  by  ordinary  mortals),  the  first 
class  embracing  Chateau  Lafltte,  Chateau 
Margaux,  Chateau  Latour  (and  Chateau 
Hant  Brion  in  the  Graves);  the  second 
class  embracing  sixteen  wines,  such  as 
Mouton,  Rauzan,  L^oville,  Pichon  Lougue- 
ville,  Cos  d'Estournel,  etc.;  tho  third  class, 
thirteen  wines,  including  Kirwan,  Lagrange, 
Langoa,  etc.;  the  fourth  class,  St.  Pierre, 
Chateau  Beycheville,  etc.;  and  the  fifth 
class,  Pontet  Canet,  Batailey,  etc.,  etc. 
These  wines,  according  to  their  year,  their 
age,  etc.,  fetch  from  1200  to  10,000  francs 
for  barriques  of  225  litres.  Below  these 
five  grand  cms,  the  M^doc  wines  are  ranked 
as  bourgeois  of  two  or  three  degrees,  artisans 
&ndpaysa}is;  below  these  come  the  ordmarp. 

A  distinction  is  made  between  wine  from 
the  Cotes  or  hill-sides,  and  wine  from  the 
Falus  or  marsh. 

There  are  forty-two  communes  in  the 
Medoc  in  which  wine  is  made,  and  from 
each  of  which  wine  takes  its  name;  though 
be  it  observed  that  the  grand  wines  are 
named  after  the  estates.  A  "Margaux"  wine 
means  a  wine  from  the  commune  (or  parish) 
so-called;  a  "Chateau  Margaux"  means 
from  the  vignoble  of  a  special  estate. 
Pauillac  is  the  name  of  a  canton  in  which 
Chateau  Lafite  is  situated.  Other  familiar 
names  are  St.  Julien  de  Eeiguac  and  St. 
Estephe. 

The  second  Bordeaux'wine  district  is  Les 
Graves,  also  on  the  left  bank  of  the  Ga- 
ronne, above  the  M^doc  and  continuous 
with  it.  The  chief  wine  here  is  the  Chateau 
Haut  Brion,  one  of  the  first  class. 


The  third  district.  Us  Fetits  OraveSy  high- 
er up  the  left  bank,  produces  good  red  and 
white  wine.  Here  we  meet  with  the  well- 
known  name  Fodensac. 

The  fourth  district,  still  extending  up  thi- 
left  bank  of  the  river,  is  the  great  white 
wine  district,  whose  produce  hai  the  general 
name  of  Sauternes,  of  which  the  queen  is 
the  Chateau  Yguem,  also  more  frequently 
quoted  than  tasted.  Barsac,  Bommes  and 
Chateau  Suduirant  are  other  seductive 
names. 

Next  to  the  Chateau  Yqnem  stands  the 
Chateau  Yigneux  Pontac,  of  which  the 
1861  wine  was  adjudged  superior  to  any 
Khine  wine  at  the  French  Exhibition  of 
1867. 

For  the  fifth  district  we  have  Libournr, 
including  the  St.  Emilion  and  Fronsac 
districts,  on  the  right  bank  of  the  Dordogne, 
and  that  of  Cubzac. 

Sixthly,  there  are  the  districts  of  Bourg 
and  Blaye  on  the  right  bank  of  the  Dor- 
dogne, while  Entre  dtvx  mers  occupies  the 
angle. 

From  the  district  of  which  I  have  giver 
a  sketch,  m  which  about  2304  princ'ipa 
wine  growers,  and  about  1584  principal  ctt/.- 
of  wine  are  enumerated  in  M.  F^ret's  work 
and  in  which  between  two  and  three  millioi 
hectolitres  of  the  beat  wine  in  the  world  iv 
made  in  most  years,  there  are  all  qualitiet^, 
from  the  unapproachable  Chateau  Yquen 
and  Lafitte,  to  the  good  sound  ordinan 
which  we  can  get  at  a  shilling  a  bottle. 
The  general  character  of  the  Bordeaux  wine 
is  purity,  Bubastringency,  lightness  and 
fragrance. 

I  may  say  a  few  words  on  the  white 
wines  first.  Ceteris  paribus,  white  wines 
are  more  perfect  of  their  kind  than  red; 
their  flavors  are  finer;  they  are  more  seduc- 
tive, subtle  and  feminine,  more  stimulating 
and  eipergefacient  (or  the  contrary  to  nar- 
cotic.) They  veil  and  neutralize  that  which 
is  fat  and  glutinoua.  They  act  as  foils  to 
the  taste  of  soup,  fish  and  the  rich  dishes 
which  a  hungry  man  likes  to  begin  dinner 
with,  better  than  red  wine,  and  they  are 
more  aperient,  or  at  least  less  astriugent 
They  are  not  so  popular  nor  commonly 
used,  except  by  sensible  people,  who  are 
always  a  minority. 

The  white  Bordeaux  wines  vary  from  the 
thinnest  acidulous  disembodied  wine  to  th« 
lordly  Sauternes.  Of  the  Chateau  Yquem 
I  have  spoken  elsewhere  as  a  wine  of  per- 
fection, in  which  a  large  quantity  of  the 
richness  of  the  grapes  becomes  blended  by 
age  into  a  body  of  inexhaustible  fragrance. 
I  open  a  bottle  from  MM.  Fa'ich^,  Fils  and 
C.  Brisac,  of  "  Haut  Sauterne,  1851,"  con- 
sequently twenty-one  years  old.  It  is  of 
the  palest  primrose  color,  distinctly  acidu- 
lous, subtle  and  penetrating,  soft,  and 
without  a  particle  of  heat,  little  or  no  body, 
and  with  a  fine  floral  bouquet.  The  price 
was  only  5fr.  f.o.b.  at  Bordeaux  in  1865, 
and  it  shows  how  little  alcohol  is  needed 
for  preservation  if  there  is  purity.  I  have 
before  mentioned  a  Langoiran  from  the 
same  house.  I  have  notes  of  a  Barsac, 
1859,  from  the  same,  at  fr.  2.50;  of  a  Sau- 
terne, sound  and  pleasant,  from  Trapp,  at 
20s.  per  dozen;  of  another,  1858,  from  the 
same,  a  delicious,  full-flavored,  grapy  wine. 
We  may  put  these  wines  into  two  categories : 
the  very  full-bodied,  subluscious  and  grapy; 
and  the  dry.  The  former  are  expensive, 
full  of  flavor,  and  deserve  to  be  sipped 
leisurely  ;  the  latter  are  decidedly  not  the 
wines  for  the  people  who  want  to  go  to 
sleep.  They  excite  the  appetite  and  rouse 
the  heart  and  brain.     I  believe  that  these, 


like  other  white  wines,  are   much  too  liUl« 
in  use. 

Next  for  the  audacious  attempt  to  epito- 
mize the  qualities  of  the  red  wines  of  the 
Gironde  in  the  short  space  available.  For 
my  purpose  I  may  divide  them  into  expen" 
sive  wines,  and  ordinary  or  cheap  wines, 
never  forgetting  that  the  original  motive  of 
my  writing  on  wine  at  all,  was  to  show  that 
good  wholesome  wine  can  be  had  for  mod- 
erate prices,  and  that  the  extended  use  of  it 
would  be  a  public  benefit. 

Kespecting  the  more  expensive  and  class* 
ed  wines,  I  have  mentioned  Chateau  Lajitte 
at  a  former  page.  Within  these  few  days  I 
have  tasted  a  genuine  Chateau  Margaux  of 
1848,  a  wiue  that  has  passed  its  climax. 
getting  thinner  and  very  slightly  bitter ; 
but  what  cleanness  and  flavor  !  The  Cos 
d' Estoumel  I  used  to  drink  at  the  hospitable 
table  of  S.  P.  C,  whose  memory  is  as 
fragrant  as  his  wine.  The  Chnteau  JUouton, 
1861,  at  7fr.,  from  the  Caves  de  la  Gironde, 
a  finished,  delicate,  charming  wine  ;  Cha- 
teau Langoa,  1861,  at  54^.,  a  drx,  light, 
aiost  agreeable  wine  ;  Liitour,  Battailey, 
Beycheville,  L^oville,  all  of  which  I  have 
tasted  specimens  of  undoubtable  genuine- 
aess  ;  these  all  bring  back  the  memory  of 
Srst-class  wines.  I  believe  no  better  rules 
to  drink  by  can  be  given  than  my  own  ;  so 
let  me  say  that  these  wines  have  absolute 
oneness  of  taste;  they  are  generous  without 
heat;  acid  with  no  obtrusiveness  of  acidity; 
have  not  a  particle  of  sweetness,  a  certain 
fine,  stable,  round  taste,  astringency  per- 
ceptible but  not  obtrusive — but  of  the  body 
and  of  the  bouquet,  who  shall  presume  to 
speak? — the  exquisite  full  body,  and  the 
delicate  perfume  which  is  felt  in  deglutition, 
combined  in  a  wh*1e  of  exquisite  softness 
and  harmony,  and  adorned  with  that  mag- 
nificent dark  ruby  carbuncular  color  of 
unfathomable  brilliancy.  Such  are  the 
characters  of  the  grand  wines,  which 
amongst  the  humbler  classes,  to  whom  I 
belong,  must  be  reserved  for  occasional 
festivity  and  for  the  recuperation  of  the 
sick. 

I  have  been  much  attacked  for  giving  my 
lucubrations  the  title  of  "Reports  on  Cheap 
Wine.''  Doubtless  the  word  "cheap"  has, 
with  some  people,  unpleasant  associations. 
And  it  is  quite  true  that  there  are  some 
great  luxuries  which  are  of  necessity  scarce,  • 
and  therefore|_fetch  a  high  price,  and  that 
some  cheap  imitations  of  tHese  are  nasty 
enough.  Yet  our  greatest  luxuries  consist 
really  of  things  which  are  of  themselves 
cheap  enough,  but  which,  if  perfect,  of 
their  kind,  give  us  half  the  comforts  of  onr 
life.  The  aim  of  the  really  luxurious  man 
should  be  not  to  indulge  occasionally  iu 
costly  and  exceptional  delicacies,  but  to 
have  all  ordinary  surroundings,  all  homely 
details,  as  good  in  their  respective  kinds  hs 
possible.  What  can  be  greater  luxuries 
than  pure  fresh  air,  moderate  warmth  and 
cleanliness  ?  \Vhat  a  treat  is  good  yellow 
primrose  soap  and  a  good  towel?  Yet  how 
cheap  compared  with  some  perfumed  soap 
that  can't  cleanse,  and  diapered  towel  that 
won't  wipe  dry!  How  absurd  to  see  taste- 
less and  second-rate  bread,  bad  butter  and 
bad  potatoes,  even  in  houses  where  the 
expenditure  in  unnecessary  luxuries  is  ex- 
travagant! where,  perhaps,  some  port,  Ma- 
deixa,  or  "Chateau  something,"  at  fubulous 
prices,  are  the  boast  of  the  cellar,  but 
where  they  can't  pour  you  out  a  tumblerful 
of  d».'cent  ordinary  claret  at  luncheon.  I 
affirm  that  the  greatest  luxuries  are  deriv- 
able from  the  enjoyment  of  cheap  things — 
1.  e.,  of   things  produced   bountifully  and 
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ploutiftilly,  when  tiucb  things  are  good, 
eftch  iiccording  to  its  proper  staudard. 

This  is  pre-emiueutly  the  case  with  wiue. 
There  is  for  more  enjoyment  got  ovit  of 
wine  by  the  many  who  are  able  to  drink 
without  stint  a  good  pure  ordinary,  thnu  by 
the  few  who  are  able  to  purchase  the  rarest 
Tintages;  and  as,  like  all  things  for  popular 
UBtt,  wint>  must  be  cheap  if  popular,  it  is 
worth  while  to  examine  into  this  point. 
Are  we  to  believe  the  few  who,  in  solitary 
grandeur,  telt  us  that  all  cheap  wine  is 
rubbish?  or  can  we  persuade  ourselves  that 
wine  is  really  plentiful,  and  that  there  is 
wine  enough  in  the  world  for  us  all  ? 

Of  cheap  claret,  every  variety  is  to  be 
got,  fixim  that  which  would  do  for  vinegar 
to  that  which  recalls  many  of  the  properties 
of  the  grand  wines  spoken  of  above.  If  a 
man  imports  from  a  grower,  and  goes  to 
work  economically,  he  can  lay  it  down  at 
less  than  a  shilling  a  bottle.  I  must  reserve 
to  another  chapter  what  I  want  to  say  about 
bottling  wine  at  home,  but  may  observe 
thftt  it  is  positively  unfair  to  drink  any 
wine  that  has  been  less  than  six  months  at 
rest  in  bottle.  If  it  were  the  finest  Chateau 
Queiconque,  only  just  bottled,  it  would  be 
heated,  evaite,  flat,  sourish,  destitute  of 
flavor  ;  how  wrong,  then,  to  expect  it  in 
perfection  when  it  is  had  in  by  half-dozens 
fresh  bottled  ?  It  may  be  very  good,  bat 
would  give  three  times  as  much  pleasure  if 
ftt  rest  six  months. 

There  are  several  wine  merchants  who 
make  efl'orts  to  obtain  good  wine  direct 
from  the  grower,  and  to  supply^  it  at  reason- 
able prices,  and  to  some  of  whom  I  am 
indebted  for  specimens  and  for  informa- 
tion. Amongst  these  I  must  quote  Messrs. 
TJjrapp,  whom  I  must  thank  for  specimens 
of  Lachenaye  at  36s  ,  1861  ;  Chateau  Lan- 
goa,  1861,  at  o-ls.  a  charming  light,  dry 
wine  ;  and  Chateau  Latour,  1862,  at  70s. 
Messrs.  Collier  of  Plymouth  have  sent  me 
specimens  of  some  of  the  finest  growths  of 
1864.  Mr.  Blaxall,  of  Lamb's  Conduit 
Street,  some  Chateau  Latour  Gueyraud, 
from  the  Pains  of  Eutre  dens  Mers.  Mr. 
Manley  F.  Bendall,  Rue  de  la  Terrerie, 
Bordeaux,  sent  me  a  most  sensible  letter, 
with  samples  of  Medoc,  Ladon  and  Mar- 
gaux,  as  types  of  the  lower  classes  of  pure 
and  wholesome  within  the  means  of  all 
customers.  M.  le  Baron  du  P^rier  de  Lar- 
Ban  is  sending  over  wines  remarkable  for 
their  purity,  high  quality  and  moderate 
price. 

But  any  wine  merchants  in  London  or 
the  country,  or  at  Bordeaux,  can  easily 
supply  a  barrique  of  good  ordinary,  old  or 
young,  light  or  full,  at  almost  any  price  the 
purchaser  chooses. 

What  do  the  names  given  to  wine  really 
mean?  Firstly,  you  may  have  a  genuine 
wine  named  after  the  estate  of  the  pro- 
prietor. This  yuu  may  believe  if  his  brand 
is  on  the  cask  and  his  label  on  the  bottle, 
and  if  you  have  imported  the  wine  direct 
from  him,  or  from  a  first-class  house  in  the 
nearest  city,  say  at  Beaune  or  Bordeaux,  or 
some  man  of  character  at  home.  Secondly, 
some  of  the  names  show  the  district  ;  for 
iufitauce,  "Fronsnc,'*  "Montferrand,"  etc., 
come  from  the  communes  indicated.  But, 
thirdly,  with  retail  dealers  the  name  is 
often  a  mere  conventional  sign  of  the 
quality  of  the  wine.  Thus,  one  may  see  in 
a  wine  merchant's  list,  the  names  of  half  a 
score  of  villages  or  towns;  Moulin  a  Vent, 
2s.;  Savigny,  3s.  6(2.;  Beaune,  -is.;  Pom- 
mard,  4s.  6d.;  Nuits,  5s.;  Volnay,  5s.  6d., 
etc.,  etc.;  each  criced  6d.  bighei  than  it^ 
predecessor.     This  merely  means  that  there 


is  a  certain  standard  of  goodness,  which  a 
wine  ought  to  have  when  it  is  called  by 
these  names;  but  if  anybody  thinks  that  all 
tho  wine  ticketed  Ponimard  or  Volnay,  etc., 
etc.,  comis  from  those  places — why.  he 
may  be  compliineuted  on  his  faith. 

Now  for  a  fi  w  words  on  the  uses  of  these 
wines.  They  are  of  moderate  alcoholic 
strength,  averaging  under  20  per  cent;  they 
are  perfectly  fermented  and  free  from  sugar 
and  (jth*r  materials  likely  tu  undergo  im- 
perfect digestion  ami  juovoke  gout  or  head- 
ache; and  they  nre  admirably  well  adapted 
for  children,  for  literary  'persons,  and  for 
all  whose  occupations  are  chiefly  carried  on 
indoors,  and  which  t.^x  the  brain  more  than 
the  muscles. 

As  for  persons  whose  occupations  are 
carried  on  in  the  open  air,  and  require 
much  exertion  of  muscles  and  little  of 
brains,  there  is  good  beer  to  be  had  in 
abundance,  and  no  better  investment  of  a 
penny  can  be  conceived  than  half  a  pint  or 
a  pint  of  ordinary  London  porter— call  it 
"cabman's  mixture"  if  you  please.  But  as 
for  the  numbers  of  persons— very  poor 
ones,  too — who  lead  indoor  lives,  such  as 
teachers,  milliners,  dressmakers,  and  nee- 
dlewomen of  all  sorts,  if  they  are  young, 
they  can  drink  beer,  perhaps,  and  make  up 
by  "antibilious  pills'*  for  want  of  exercise 
and  fresh  vegetables.  But  once  past  thirty, 
beer,  as  a  rule,  can  no  longer  be  taken  with 
impunity  by  a  great  many  of  them  ;  gont 
and  rheumatism  take  the  place  of  "  bilious 
disorders;"  and  their  choice  is  between 
wine  and  gin.  "Wine  of  the  best  and  purest 
sorts  heretofore  was  virtually  inaccessible  ; 
now  at  least  it  can  be  got  by  any  persons 
who  have  the  good  sense  to  prefer  it  to  gin, 
and  economy  and  forethought  enough  to 
feel  that  a  saving  of  a  few  pence  weekly  in 
an  habitual  article  of  food  is  a  bad  compen- 
sation for  illness  now  or  hereafter.    " 

I  would  that  my  voice  could  reach  the 
British  tradesman.  I  don't  mean  the  per- 
sonage who  lives  out  of  town  and  drives 
into  his  place  of  business  in  a  brougham, 
but  the  genuine,  old-fashioned,  portly  fellow 
who  stands  behind  the  counter  all  day 
stays  indoors  all  the  week,  drinks  beer  at 
his  one  o'clock  dinner,  and  gin  or  brandy- 
and-water  at  night;  makes  up  his  books  on 
Sunday  mornings,  takes  an  hour  or  so  of 
fresh  air  between  one  and^three,  and  then 
devotes  Sunday  afternoon  and  evening  to  a 
good  diimer,  with  a  bottle  of  port ;  hap. 
perhaps,  as  Charley  Lamb  said,  a  bit  of 
sausage  with  his  tea,  and  a  little  something 
warm  and  comfortable  at  night.  When  I 
look  at  the  enlarging  forms  of  these  honest 
fellows,  and  think  of  their  food  as  com- 
pared with  their  work;  and  further,  when  I 
think  of  the  frightful  mortality  amongst 
them  in  cold  winters  from  "bronchitis'' — 
(say,  rather,  from  a  blood  too  thick  and  a 
heart  to  flabby), — I  cannot  help  thinking 
that  if  the  maid  servant  were  to  fetch  a 
bottle  of  vin  ordinaire  from  the  cellar, 
instead  of  a  pot  of  beer  from  the  public- 
house,  for  the  family  noonday  repast,  and 
if  it  were  substituted  for  the  ginnums-and- 
water  at  night,  our  too  solid  tradesman 
would  have  a  more  useful  liver  and  lights 
under  his  ample  waistcoat,  and  would  not 
be  nearly  so  liable  to 

"  Fall  aa  the  leaves  do,  and  die  in  October.*' 

It  will  be  a  good  day  for  the  morals, 
health  and  intellectual  development  of  the 
English  when  every  decent  person  shall  on 
all  hospitable  occasions  be  able  to  produce 
a  bottle  of  wine  and  discuss  its  Jlavor, 
instead  of,  as  at  present,  glorjing  in  the 
strerujth  of  his  potations 


One  thing  that  would  go  with  the  greater 
use  of  Bordeaux  wine  would  bo  the  custom 
of  drinking  it  in  its  proper  place  during 
dbiner  as  a  refreshing  and  appetiziug 
draught,  to  entice  the  languid  palote  to 
demand  an  additional  slice  of  mutton. 
Phymcians  who  practice  amongst  town 
children,  of  a  class  in  life  where  prevention 
is  looked  to  as  well  as  cure,  know  well  the 
capricious  and  feeble  appetites  of  many 
children;  how  thej  cut  off"  their  fat  and  tht- 
broicn,  uud  how  they  reject  every  morsel  at 
all  uijd.r-doue.  Be  the  case  what  it  may, 
children  must  have  quantity  and  variety  of 
food.  If  not,  if  the  parents  content  them- 
selves with  the  slovenly  surveillance  of  ser- 
vants, who  report  that  Master  JJohnny  is  a 
remarkable  child,  quite  healthy,  but  won't 
eat  his  meat;  or  that  Miss  Jeanuieis  plump 
and  so  strong  that  she  takes  and  requires  as 
great  a  dose  of  aperient  medicine  as  a  grown 
man,  and  that  she  loves  bread  and  butter 
and  sugar  better  than  meat;— then  comes 
an  age — say  fourteen  to  seventeen — when 
the  teeth  are  found  to  be  decayed,  or  when 
the  boy  or  girl  is  said  to  have  a  "delicate 
chest,"  and  must  go  to  Torquay,  or  the 
young  lady  to  some  chalybeate  wat*r,  and 
all  these  other  horrors  too  well  known  to 
parents  of  "delicate,"  i.  e.,  underfed  or 
appetiteless  children.  Much  of  this  might 
have  been  prevented,  puncheons  of  cod-liver 
oil  might  be  spared  at  the  age  of  16-20,  if,  at 
the  age  of  7-10,  the  governess  had  said, 
"Miss  Jeannie  won't  eat  her  mutton,''  and 
if  the  physician  had  said,  "  Give  her  some 
kind  of  light,  clean-tasting,  sub-acid  wine — 
Bordeaux  or  Hungarian — let  her  sip  this, 
ad  libitum,  at  dinner,  so  that  it  may  tempt 
her  tj  relish  her  mutton.'* 

Curious  are  the  social  changes  of  sixty 
years.  Dr.  Trotter,  who  wrote  a  book  on 
drunkenness  at  the  beginning  of  this  cent- 
ury, denounces  the  custom  of  taking  wine 
at  dinner.  "  Thracnm  est,"  he  exclaims, 
"tollite  barbiirum  morem!"  To  drink  after 
dinner  was  then  orthodox.  Xoio,  we  say, 
drink  what  you  please  at  dinner  ;  the  more 
and  the  more  varied  the  wine  (on  festive 
occasions)  the  better ;  but  don't  sit  and 
drink  after  dinner. 

The  Bordeaux,  like  other  fine  light  wines, 
make  pure  healthy  blood,  and  at  the  same 
time  favor  the  action  of  the  excretory  organs! 
they  are  good  in  the  anaemia  and  chlorosis  of 
growing  girls.  How  often  I  have  wished 
that  the  patients  coming  from  a  Bispensary 
or  out-patients"  Hospital  room  could  have 
had  a  bottle  of  such  wine,  instead  of  the 
filthy  "mixtures''  that  they  carry  away  in 
their  dirty  bottles  !  Mixtures,  too,  contam- 
inated with  methylated  spirit  !  which  the 
infernal  ingenuity  of  wholesale  chemists 
supplies  at  low  rates,  in  the  shape  of 
"tinctures,''  to  parsimonious  Dispensary 
committees!  O  Charity  !  what  crimes  are 
committed  in  thy  name  ! 

To  persons  of  the  gouty  and  rheumatic 
tf^mperament — maladies  which  they  vainly 
attempt  to  keep  at  bay  by  the  driest  of 
diets,  such  as  meat,  bread  and  brandy-and- 
water — Bordeaux  wines  are  of  special  ser- 
vice; they  neither  turn  sour  themselves,  nor 
are  they  the  cause  of  sourness  in  other 
articles  of  food.  But,  be  it  observed,  they 
are  beverages  and  not  drams. 

Then  what  a  boon  it  would  be  to  the 
very  flower  of  our  female  population  if  the 
medical  profession  were  courageous  enough 
to  set  at  defiance  all  the  army  of  Mrs. 
Gamps  who  infest  the  Ijring-in  chamber, 
and  who  insist  on  cramming  young  mothers 
with  the  heaviest  beer  or  porter,  brandied 
wine  and  ardent  spirits,  on  the  pretence  of 


keeping  up  their  strength  and  assisting 
them  to  nurse!  If  ever  there  were  a  fit 
machinery  for  making  women  drunkards, 
it  was  the  whole  orgunizatiou  of  the  lyiug-ia 
chamber,  as  it  was  when  I  first  knew  prac- 
tice, and  even  that  was  an  improvement  on 
times  gone  by.  A  poor  woman,  after  the 
pains  of  childbirth,  was  loaded  with  bed- 
clothes, and  carefully  shut  out  from  fresh 
air  and  denied  wholesome  ablutions,  in 
order,  as  it  was  said,  to  keep  out  the  demon 
cold.  She  was  starved,  denied  a  slice  of 
roast  mutton  or  any  solid  food,  and  satur- 
ated with  gruel  and  other  fearful  slops  in 
order  to  propitiate  the  demou  Inflamma- 
tion. Fruit  and  vegetables  were  denied, 
because  of  the  belching  demons  Acidity  and 
Wind!  Then,  when  duly  softened,  sweated, 
blanched,  pufl'ed,  nerveless  and  breathless, 
she  was  exhorted  to  take  stout  or  ale  and 
port  wine  to  keep  up  her  strength  and  make 
milk  for  the  little  one.  How  soon  young 
women  get  a  bloated  look  and  lose  their 
youthfulness  under  this  re^tTne,  every  man 
of  observation  knows  too  well.  But  it  is 
not  so  well  known  that  in  humbler  circles, 
where  no  port  wine  is  to  be  had,  the  gin 
bottle  was  aud  is  the  substitute.  Talk  of 
Mission  Women !  Low  monthly  nurses  are 
the  very  missionaries  of  ardent  spirits. 

But  I  affirm  that,  whilst  the  laboring 
man's  wife,  with  her  active  muscular  sys- 
tem, can  nurse  very  well  on  table  beer,  and 
wanes  not  a  drop  of  gin,  so  the  lady,  with 
her  more  active  nervous  system  and  delicate 
organization,  can  nurse  very  well  on  purs 
clean  claret.  She  may  drink  abundantly 
of  it,  and  be  fresh,  young,  rosy,  and  fit  for 
another  innings  when  her  duties  are  over, 
— with  none  of  the  dusky,  venous  tint  of 
nose  and  cheeks,  none  of  the  misshapen 
"figure,''  for  which  anatomical  corsets  and 
belts  are  prescribed  in  vain. 

One  of  the  chief  great  medical  uses  of 
the.  Bordeaux  wines  is  to  relieve  the  resfc- 
lessuess,  night  wandering  and  thirst  of  the 
exanthemata,  and  especially  of  scarlatina 
aud  measles,  in  children.  H  a  child  is 
very  stout  and  red-lipped,  I  should  not 
press  the  use  of  wine  during  the  first  day  or 
so;  neither,  in  fact,  need  one  press  it  at  all. 
Mis  one  part  of  pure  Bordeaux  wine  with 
one  or  two  of  pure  cold  water,  according  to 
the  patient's  age,  and  let  him  drink  it  at 
night  ad  libitum .  I  know  of  no  "  diaphor- 
etic," "saline,''  or  "sedative"  so  admirably 
adapted  to  allay  the  miserable  wandering, 
the  headache  and  thirst  of  scarlatina.  What 
an  improvement  it  would  be  if  we  werewis« 
enough  sometimes  to  trust  to  our  patient's 
instinct!  It  is  contrary  to  all  experience 
that  a  sick  child  or  other  unspoil^'d  person 
should  go  on  sipping  what  made  its  head 
ache  more,  or  its  pulse  beat  higher,  or  which 
added  fuel  to  a  tormenting  heat  and  thirst. 
In  measles,  so  soon  as  the  rash  becomes 
dusky,  Bordeaux  -wine  'allays  the  great 
restlessness.  This,  be  it  observed,  is  not  a 
treatment  founded  on  any  hppothesis  that 
alcohol  is  a  good  aliment  for  the  nervous 
system,  but  an  observation  of  ^facts  at  the 
bedside.  It  is  no  more  than  the  small  beer 
which  Sydenham  used  to  allow  his  patients 
in  small-pox  and  pleurisy. 

Any  one  who  observes  what  takes  place 
within  himself  may  soon  distinguish  four 
kinds  of  thirst.  The  first  is  that  which 
arises  from  want  of  moisture,  as  from 
excessive  perspiration  in  summer,  and  is 
almost  certainly  allayed  by  water.  The 
next  is  a  false  thirst,  depending  on  a  dis- 
agreeable state  of  mucous  membrane  of 
tongue  and  fauces.  This  is  common  enough 
I  with    dyspeptic    people,   and    with    many 
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children  who  are  '•  always  thirdly,''  and  is 
not  only  not  relisTed  but  aggravated  by 
copiouB  draughts  of  cold  water.  The  third 
is  a  thirst  truly  subjective^  dt-pt-ndiug  ou 
the  nervous  system — the  thirst  of  mental 
agitation,  of  bodily  pain,  or  of  iuteuse 
fatigue  and  exhaustion.  Any  one  who  has 
ever  experienced  this  last  may  know  that 
wbilBt  mere  water  is  only  valuable  as  a 
kind  of  diversion,  a  drop  of  wine  acts 
magically.  When  on©  sees  a  man,  "  uu- 
ftccustonied  to  ]>ublic  speakiug,"'  humming 
and  hawing,  aud  in  vain  trying  to  lubricate 
his  tongue  with  a  glass  of  cold  water  pro- 
vided for  public  lecturers,  it  is  clear  that  a 
more  advanced  knowledge  of  physiology 
would  have  caused  that  glass  to  be  filled 
with  wine,  to  oil  the  brain,  which  was  the 
really  dry  place,  whereas  the  jaws  might 
have  been  left  to  themselves.  A  lady  com- 
plained to  me  that  her  daily  governess, 
when  she  came  to  her  bouse,  always  asked 
for  a  glass  of  cold  water.  It  is  very  com- 
mon with  sickly,  bloodless  milliners'  girls. 
Fruit,  or  food  with  wine,  are  the  true 
remedies  for  the  foul  tongue  and  nervous 
exhaustion  which  the  poor  creatures  delude 
themselves  by  calling  thirst. 

All  three  kinds  of  thirst  probably  exist  in 
the  exanthemata,  aud  after  the  first  or 
second  night,  if  the  patient  voluntarily  sips 
and  does  not  reject  Bordeaux  wine  and 
water,  it  may  be  given  ad  libitum.  Adult 
patients  have  gratefully  described  to  me 
the  extreme  refreshment  and  quietness 
which  such  a  drink  produces  throughout 
scarlatina  simplex  and  anginosa.  Of  course, 
if  the  patient  dislikes  it,  there  is  no  more  to 
b«  said. 

Fourthly,  there  is  **the  thirst  that  from 
the  ioul  doth  spring  '' — the  craving  for  in- 
intellectual  enjoyment  and  gaiety  which 
wine  satisfies  effectually  aud  innocently  in 
a  way  that  nothing  else  cau.  But  let  me 
quote  Dr.  Guyot  with  regard  to  the  effect  of 
light  wine  in  quenching  the  thirst  of  the 
body.  He  says  that,  "In  England  the  port 
and  sherry  never  refresh  me;  they  may  be 
capital  vins  de  liqueur  for  occasional  use, 
bat  for  daily  habitual  ordinary  drink  at 
meals,  nothing,''  he  says,  "equals  the  wine 
of  the  more  temperate  regions  of  France." 

I  put  together  three  classee  of  patients — 
rhenmatic,  gouty  andbilioas — because  they 
are  the  chief  sufferers  from  heavy,  ill-fer- 
mented, alcoholized  and  ill-blended  beers 
and  wines  I  have  no  theories;  but  state 
the  fact  that  persons  whom  I  have  attended 
for  years  enjoy  good  health  whilst  they 
drink  pure  Bordeaux  wine,  and  suffer  in 
head  or  joints  the  moment  that  they  touch 
port  or  sherry,  unless  of  the  dearest  and 
oldest  qualities.  Practitioners  of  the  last 
generation  used  to  be  haunted  by  the 
demon  Acidity,  and  to  think  they  could 
cast  it  out  by  a  diet  of  meat  and  brandy.  I 
say,  try  claret,  and  you  will  add  ten  years 
to  your  patient's  life  and  to  your  own  fees. 


IMTldend    Faylngr    Banks. 


Among  the  Dividend  paying  banks  of 
this  city,  none  is  more  worthy  of  mention 
than  the  Pacific  Bank.  This  bank  has 
juat  declared  its  regular  dividend  at  the 
rate  of  ten  per  cent,  per  annum.  It  has 
gained  steadily  in  public  favor  and  pros- 
perity, until  it  is  now  one  of  the  foremost 
banks.  Its  capital  is  $1,000,000  aud  sur- 
plus over  $500,000,  a  sufficient  guarantee 
for  all  those  desirous  of  availing  themselves 
of  it«  confidence  and  trust.  * 
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THE    GROWING    OF     TIKES. 


By  John  L.  Dow,  Special  Reporter  of  the  Melbourne 
Leader  in  America. 

Vino  growing  of  late  years  has  made 
extraordinary  progress  in  California,  and 
this  result  is  largely  due  to  the  establish- 
ment by  the  legislature  of  a  State  board  of 
viticulturiil  commissioners,  the  salary  of 
whose  capable  officer,  and  other  charges 
involved  in  the  systematic  conservation  of 
instructive  knowledge  upon  viticulture,  and 
its  diffusion  among  the  occupiers  of  the 
land,  are  furnished  from  the  general  rev- 
enue in  the  same  way  as,  has  been  already 
described  in  connection  with  the  successful 
establishment  throughout  California  of  silk 
culture.  As  I  have  remarked  on  previous 
occasions,  an  Australian  visitor  finde  Cali- 
fornia remarkably  like  his  own  country  as 
regards  its  general  features  of  climate  and 
soil,  while  the  same  necessity  for  devoting 
attention  to  other  agricultural  industries 
besides  wheat  growing  is  forcing  itself 
upon  the  attention  of  the  Californian  far- 
mer as  with  us.  Although  there  are  large 
vineyards  in  California  devoted  exclusively 
to  the  production  of  wine,  there  in  an  in- 
creasing area  of  land  being  annually  put 
under  vines  by  the  farmers  as  an  adjunct 
to  their  other  operations,  and  of  the  land 
set  out  with  wine  grapes;  there  is  also  a 
fair  proportion  of  the  sorts  for  raisins  and 
currants.  An  important  feature  is  to  be 
noted  in  the  fact  that  under  advice  of  the 
State  Board,  the  farmers  who  are  adding  to 
their  resources  by  growing  10,  20,  30,  40 
or  50  acres  of  wine  grapes  do  not  hamper 
themselves  with  the  extra  expenses  and 
extra  risks  of  trying  to  make  wine.  They 
recognize  the  wisdom  of  what  has  been 
explained  to  them,  to  the  effect  that  vine 
growing  and  wine  making  are  as  distinct 
classes  of  business  as  wool  growing  and 
cloth  making;  therefore  they  confine  them- 
selves to  grape  production.  In  this  way 
they  get  a  quick  return  by  selling  the 
grape  juice,  and  in  some  instances  even 
the  grapes,  to  buyers  who  can  accept  the 
responsibility  of  wine  manufacture,  be- 
cause it  is  their  special  business.  To  the 
end  that  our  farmers  might  have  the  direc- 
tions connected  with  the  details  of  vine 
culture  submitted  to  them  from  a  board  of 
practical  commissioners,  as  the  results  of 
experience  in  a  country  so  like  our  own, 
and  among  settlers  so  similarly  situated,  I 
had  frequent  interviews  with  ilr.  Chas.  A. 
Wetmore,the  able  and  courteous  officer  of 
the  Yiticultural  Commission  in  San  Fran- 
cisco, who  spared  no  trouble  in  supplying 
me  with  all  the  information. 

Intending  vine  growers  will  of  course 
take  steps  to  select  such  varieties  of  vines 
as  are  best  suited  for  their  locality  on  the 
one  hand,  and  for  the  purpose  to  which  the 
grapes  are  to  be  devoted  on  the  other.  The 
vine  grower  from  whom  the  farmer  ar- 
ranges to  obtain  his  stock  of  cuttings  will 
supply  valuable  advice  upon  these  points. 
Mr.  Wetmore  informs  me  that  in  California 
much  trouble  has  been  experienced  in 
getting  cuttings  to  strike,  owing  to  the  dry. 
ness  of  the  climate.  They  find  that  canes 
intended  for  cuttings  should  not  be  cut 
until  well  ripened.  This  precaution  should 
be  especially  observed  in  the  case  of  cer- 
tain varieties,  whose  branches  do  not  be- 
come woody  until  late  in  winter.  More- 
over, cvttings  from  plants  attacked  with 
mildew  must  not  be  used  as  generally  they 
are  not  well  nourished.  It  has  been  ob- 
served that,  as  a  rule,  the  cuttings  of  aver- 
age development,  with  nodes  not  far  apart, 
and  taken  from   the  middle   of   the  cane, 


present  the  greatest  chances  for  rooting, 
and  produce  the  most  fruitful  plants,  and 
those  that  yield  the  soonest.  Large  canes 
do  not  root  as  easily,  and  tend  to  produce 
wood  rather  than  fruit,  while  those  that 
are  too  slender  run  the  risk  of  withering 
before  taking  root;  they  are  often  insuffi- 
ciently ripened,  and  generally  do  not  make 
very  vigorous  plants.  It  is  found  ex- 
pedient, iu  the  reproduction  of  vines  cuiti 
vated  for  their  fruit,  to  choose  in  preference 
canes  whose  flowers  set  well,  and  which 
have  yielded  the  finest  and  most  abundant 
fruit.  These  characteristics,  peculiar  to 
the  cane,  are  firmly  established  by  thic 
sort  of  choice,  and  thus  a  notable  increase 
in  the  production  is  obtained.  When,  or 
the  contrary,  it  is  a  question  of  producing 
grafting  stocks,  it  is  only  necessary  to  makt 
sure  of  obtaining  vigorous  plants,  and 
there  is  no  need  of  taking  these  points 
into  account.  Canes  cnt  only  when  it  it 
time  to  use  them,  are  regarded  as  offeriuf 
most  chances  of  success,  but  cuttings  gen- 
erally have  to  be  brought  some  distance. 
and  in  order  that  they  may  suffer  no  injarj 
they  should  be  packed  so  that  they  can 
neither  dry  up  nor  absorb  more  water  thar 
they  are  in  the  habit  of  doing.  Drying 
kills  the  cutting  by  depriving  it  of  it- 
natural  moisture;  while  excess  of  watei 
frequently  induces  fermentation  or  mould 
according  to  the  method  of  packing  and 
the  size  of  the  package;  then  again,  when 
neither  of  these  accidents  occurs,  the  tis- 
sues of  the  wood,  swollen  with  water,  dry 
up  very  rapidly  ou  exposure  to  the  air. 

The  best  plan,  if  the  cuttings  have  not 
too  long  a  distance  to  go,  is  to  put  them  in 
straw  hampers,  after  having  wrapped  the 
bases  in  slightly  wet  moss.  For  longer 
distances  the  bundles  of  cuttings  may  be 
entirely  enveloped  in  moss  or  hay,  the 
bottoms  of  the  bundles  being  softened  by 
moistxire,  and  then  wrapped  in.  dry  straw; 
the  whole  enclosed  in  a  wrapper  of  oiled 
paper.  On  the  arrival  of  packages  put  up 
in  this  way  the  cuttings  should  be  soaked 
for  a  day  or  two  in  water,  or  else — which  is 
better — laid  in  damp  sand.  When  the  cut- 
tings must  be  kept  some  time  before  setting 
them  out,  the  surest  means  of  preserviug 
their  vitality  is  to  bury  them  in  a  heap  of 
sand  in  a  cool  place.  When  they  have  to 
be  kept  but  a  short  time  after  being  cut,  it 
suffices  to  immerse  the  lower  part  in  water, 

The  kinds  of  cuttings  generally  used  for 
vines  are  the  mallet  cutting  and  the  ordin- 
ary cane  of  new  wood.  The  mallet  cutting 
is  the  lower  part  of  a  cane  having  a  mallet 
or  piece  of  wood  2  years  old  attached 
obliquely  to  the  base.  The  swelling  found 
at  the  point  where  the  cane  unites  with  the 
old  wood,  is  very  susceptible  of  developing 
roots  under  ground.  It  is,  however,  diffi- 
cult to  plant,  owing  to  the  oblique  position 
of  the  mallet;  moreover,  the  wood  of  the 
latter,  too  old  to  root  well,  frequently  de- 
cays, injuring  the  health  of  the  plant.  It 
has  been  suggested,  as  a  remedy  for  these 
faults,  to  do  away  with  the  2-year-old 
wood,  leaving  only  the  swelling  at  the  end 
of  the  cane,  as  then  the  chances  are  best 
for  success  as  regards  rooting.  The  valua- 
ble character  of  some  varieties  of  vines, 
and  the  consequent  necessity  of  utilising 
all  their  parts,  from  ttie  base  to  the  top, 
however,  precludes  an  exclusive  use  of  this 
sort  of  cutting,  and  it  is  generally  neces- 
sary to  resort  to  the  ordinary  cutting  of 
new  wood.  This  last,  which  is  the  simplest 
and  easiest  to  procure,  gives  quite  satisfac- 
tory results.  This  consists,  as  its  name 
indicates,  of  a  single  fragment  of   a  cane 


whoso   length    varies  according  to  circum- 
stances as  to  what  is  the  best  length  for 
cuttings.     If    only   the    development    and 
good  constitution  of  the  forthcoming  plant 
is  cared  for,  the  shortest  cuttings  are  con- 
sidered  the  best.     Cuttings  with  a  single 
eye,   give  rise  to  a  cluster  of  very  strong 
roots  continuous  with  the  cane,  which  as- 
sures remarkable  vigor  to  the  plant.     Very 
long  cuttings,  on  the  contrary,  are  covered 
with  a  great  many  tufts  of  roots  arranged 
on  each  node,  not  one  of  whieh  acquires 
great  development,  and  which  diminish  in 
length   from    top    to    bottom    down    to   ft 
point  where  the  cane,  incapable  of  patting 
forth  any  more,  is  without  apparent  rit&l- 
ity,  and  sometimes  ends  in  dyiug  and  par- 
tially  decomposing.     But   the   question  of 
proper  length  is  not  so  simple  as  it  at  first 
appears.     The  cutting  must  be  planted  in 
sufficiently  damp  soil  to  ensure  its  taking 
oot.     Now,    in   most   cases,    the   requisite 
reshness  is  found  only  at  some   depth  in 
he  soil,  whence  the  necessity  of  giving  the 
Butting   a  greater  length  than    at  first  ap- 
pears desirable.    Cuttings,  therefore,  should 
>e  longer  as  the  soil  in  which  they  are  to 
aot  is  diier.     Generally  their  length  may 
T.iry  between  6  and  14  inches,  the  cane  not 
)Ang  above  the  ground  more  than  one  or 
wo  eyes;  in  most  cases  it  is  not  regarded 
.s  expedient  to  overstep  these  limits.     In- 
lependently  of   the    two   types    just  men- 
-ioned,  it   has   been  proposed   to   use   the 
jutting  having  a  single  eye  under  ground, 
ind  herbaceous  cuttings,  in  order  to  multi- 
ply vines  economically.     Set  out   in  light 
soil,  irrigated   and  properly  shaded,  these 
<ake  root  tolerably  well,  but  do  not  make 
such  thrifty  plants   as   do  the  good,  well- 
ripened  cuttings. 

Booting  of  cuttings,  that  is  to  say,  the 
evolution  of  their  roots,  can  be  effected 
only  in  a  place  that  affords  them  proper 
temperature  and  humidity,  but  not  exces- 
sive. The  greatest  practical  difficulty  met 
with  in  arriving  at  this  result  consists  in 
preventing  the  cutting  drying  up  before  it 
is  able  to  withstand  the  waste  it  uudi  rgoes 
in  the  atmosphere.  Certain  species  are  par- 
ticularly refractory  in  propagation  by  cut- 
tings, on  account  of  the  rather  long  time 
existing  between  the  period  of  the  develop- 
ment of  the  buds,  and  the  putting  forth  of 
the  roots,  which  causes  the  plant  to  evap- 
orate very  much  so  that  it  can  hardly 
draw  any  nourishment  from  the  soil.  The 
means  of'  avoiding  this  difficulty  have  been 
well  studied  in  California,  and  may  be 
classed  in  two  groups: — First,  those  des- 
tined to  hasten  the  development  of  roots; 
second,  those  tending  to  keep  the  cutting 
from  drying  up  b:-fore  it  takes  root.  To 
attain  the  first  result,  stratification,  soaking 
and  barking  are  resorted  to.  Stratification 
consists  in  completely  burj'ingthe  cuttings, 
during  winter,  in  light  earth  or  in  damp 
sand,  so  that  some  progress  may  begin 
preparatory  to  the  putting  forth  of  roots. 
It  has  been  suggested  to  stratify  cuttings 
vertically,  and  inverted  according  to  the 
position  they  were  in  on  the  plant;  it  was 
thought  in  this  way  to  induce  an  alflui  of 
materials  'towards  the  top  eye,  which, 
returning  to  its  primitive  lower  place  when 
the  cutting  is  planted,  would  furnish  a 
greater  quantity  of  nourishment  to  the 
roots.  Experiments  tried  in  this  direction 
did  not  appear  to  give  results  superior  to 
those  obtained  from  ordinary  stratification. 
When  the  plants  are  taken  from  the  sand, 
the  precautions  given  above  on  the  subject 
of  unpacking  should  be  used  to  prevent 
the  cuttings   drying.     Soaking   cuttings  is 
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water  produces  analogous  effects  to  those 
of  strutificatiou,  ouly  it  presents,  if  eon- 
tinuoil  a  littlo  too  loit^j,  suuia  iucouveui- 
euoBH  not  found  iu  thu  last  process.  lu 
fact,  the  wood  is  iu  danger  of  losiug,  by 
masceratioD,  a  portion  of  the  aotuble  mate- 
rials contained  iu  it,  or  of  rotting.  Soak- 
ing should  be  used  only  iu  default  of  strat- 
ifioatiou,  and  in  any  case  not  continued 
more  than  five  or  six  days.  Barking  is 
done  to  induce  the  furiuation  of  excrescent 
soars  of  a  cellular  nature,  susceptible  of 
tiiruiug  into  roots.  It  is  done  by  raising 
up  thougs  of  bark  oc  that  part  of  the 
cutting  that  is  to  be  put  under  ground,  so 
as  to  lay  bare  in  several  places  the  genera- 
tive layers  of  the  wood.  By  torsion,  or  a 
slight  brusing  of  the  cutting,  the  same 
result  is  attained,  but  this  induces  the 
formation  of  cracks,  by  which  the  water 
penetrates  the  pith,  which  it  more  or  tes;- 
dieorgauisea,  so  that  perfectly  health\ 
plants  are  rarely  obtained  by  these  la^i 
methods.  The  processes  used  to  prevent 
drying  of  the  cutting  before  it  lakes  rooi 
are  irrigation  and  covering  with  straw  oi 
sand.  Irrigation  and  cnvering  with  straw 
give  to  the  soil  or  establishes  there  th 
water  necessary  to  preserve  the  freshupss  of 
the  cutting;  it  can  hardly  be  applied  in 
other  than  nursery  culture,  but  there  it 
greatly  augments  the  chance  of  rooting. 
Irrigation  should  be  practiced  by  infiltra- 
tration,  and,  moderately,  when  it  is  used  in 
rather  compact  soil  especially;  there  is 
danger  of  the  canes  rotting  if  the  amount 
of  water  is  too  great  at  first.  Entirely 
eovenng  the  cutting  with  sand  retards  the 
vegetation  of  the  exterior  buds,  and  con- 
sequently, without  lessening  that  of  the 
roots;  moreover,  it  prevents  desiccation  of 
the  cutting  itself,  and  of  the  soil  in  which 
it  is  planted.  Each  cutting  is  surrounded 
with  a  little  conical  mound,  if  the  vines  are 
a  little  apart  from  saoh  other;  in  the  oppo- 
site ease,  they  are  covered  with  a  regular 
oontinuons  ridge  following  the  direction  of 
the  row. 

With  respeot  to  the  time  for  setting  out 
cuttings,  it  was  formerly  thought  that  cut- 
tings soonest  planted  throve  the  best,  sav- 
ing in  cases  of  exceptionally  humid  soil; 
and  that  the  same  result  could  be  obtained 
as  is  now  through  stratification,  although 
taking  the  chances  of  injury  which  some- 
times results  from  excessive  humidity  of 
the  soil  during  winter  and  the  action  of 
frost.  As  the  result  of  the  best  experience, 
however,  it  is  considered  preferable  to 
stratify  the  cuttings  in  sand,  and  to  plant 
them  relatively  late,  and  only  when  the 
temperature  is  high  enough  to  ensure  early 
vegetation.  Besides,  the  time  to  be  chosen 
depends  in  a  great  measure  upon  the  nature 
of  the  soil;  light  and  warm  earth,  well 
exposed,  should  always  be  planted  before 
that  which  is  cold  and  humid.  Cuttings 
may  be  set  out,  either  in  the  open  field,  in 
the  place  whera  they  are  to  develop,  or  in 
nurseries  where  they  are  to  taka  root,  and 
whence  they  are  removed,  in  the  form  of 
rooted  plants,  to  be  put  in  their  permanent 
places.  Planting  iuimediately  in  the  open 
field  presents  the  following  advantages: — 
It  avoids  the  expense  of  transplanting,  and 
the  hindrance  to  the  development  of  the 
plant  which  results  from  this  operation; 
but  it  is  inconvenient,  in  that  the  cuttings 
are  nearly  always  set  out  in  a  locality  un- 
favorable to  their  rooting.  It  is  considered 
best  not  to  use  this  method,  excepting  in 
light,  fresh  and  fertile  soils,  and  for  va- 
rieties easy  to  root.  Planting  in  nurseries, 
on  the    ooDtraqr,    permits    the    selectnon. 


either  through  the  choice  of  soil  or  special 
care,  of  conditions  most  favorable  for  the 
rooting  of  the  cuttings  and  their  develop- 
ment. It  also  lessens  the  trouble  in  taking 
care  of  them  during  the  first  year,  as  the 
plants  are  so  much  closer  together,  which 
admits  of  cultivation  being  brought  to  bear 
upon  the  most  limited  surfaces.  It  should 
bo  employed,  almost  necessarily,  when  a 
vineyard  is  to  be  made  in  clayey  land,  or 
in  dry,  pebbly  or  shallow  soil,  or,  in  short, 
when  varieties  somewhat  difficult  to  root 
are  being  reproduced.  A  nursery  for  sup- 
plying deficiencies  should,  moreover,  al- 
ways accompany  the  establishment  of  a 
young  vineyard. 

I  will  conclude  here  with  Mr.  Wetmore's 
conclusions  upon  nursery  culture : — The 
nursery  should  be  situated,  as  far  as  possi- 
ble, iu  soil  that  is  light  or  of  medium  con- 
sistency, well  drained,  fresh  or  irrigable. 
The  soil  should  be  perfectly  cleared,  mel- 
lowed by  a  tilth  of  from  twelve  to  fourteen 
inches,  and  fertilized  with  compost  quickly 
assimilable,  such  as  stable  manure,  half 
decomposed  sheep  dung,  oil  cake  or  chemi- 
cal composts  suitable  for  a  vineyard.  The 
planting  is  done  as  follows:- The  cuttings 
are  set  upright  iu  little  ditches  with  vertical 
sides;  then  a  portion  of  the  mellow  earth 
is  accumulated  .and  pressed  down  firmly 
with  the  foot  against  the  base  of  the  cut- 
ting; then  the  rest  of  the  ditch  is  filled  up 
with  the  remaining  earth.  The  distances 
generally  allowed  between  the  cuttings  are 
not  sufficient,  and  prevent  the  plants  at- 
taining all  the  development  possible  during 
the  first  year.  The  most  suitable  distances 
are  reckoned  to  be  about  20  inches  between 
the  rows,  and  from  6  to  8  inches  between 
the  vines.  When  the  land  is  not  irrigable 
and  not  very  fresh  in  itself,  it  is  well  to 
cover  the  whole  surface  with  straw;  the 
care  of  the  nursery  then  consists  of  simple 
weeding,  not  deranging  the  covering  any 
more  than  possible  as  long  as  its  protec- 
tion appears  to  be  needed.  When,  on  the 
contrary,  it  is  possible  to  irrigate,  the  rows 
are  banked  np  slightly,  so  as  to  leave 
trenches  between  them  through  which  the 
water  can  circulate  and  thus  irrigate  by  in- 
filtration. Second  tilths,  frequently  re- 
peated, should  alternate  with  irrigation,  in 
order  to  preserve  the  effects  as  well  as  pos- 
siblj,  while  maintaining  the  cleanliness  of 
the  soil.  Culture  iu  the  nursery  may  last 
perhaps  for  one  or  two  years.  Two  year 
old  plants  are  stronger  than  those  of  one 
year,  but  want  of  space  generally  hinders 
them  from  acquiring  the  development  that 
they  might  have  attained  in  the  open  field; 
and  as  the  size  and  length  of  their  roots 
renders  it  difficult  to  take  them  up,  it  is 
found  impossible  to  avoid  mutilating  them 
more  or  less  in  extricating  them  from  the 
ground,  and  they  seldom  present  sufficient 
superiority  over  the  others  to  justify  the  de- 
lay and  the  supplementary  care  required. 
It  is,  therefore,  preferable,  in  most  cases, 
not  to  keep  plants  in  the  nursery  longer 
than  one  year. 


Grape  Rot— Au  OfT  Seasou. 

[New  York  Wine  and  Fruit  Grower.] 
This  season  will  be  long  and  sadly  re- 
membered by  the  grape-growers  of  the 
States  near  the  Atlantic  Seaboard,  as  one 
of  the  most  disastrous  for  many  years. 
The  Concords  are  almost  a  total  failure 
from  rot,  and  so  are  nearly  all  others  that 
are  subject  to  the  disease;  even  the  Norton 
and  Cynthiana  are  a  good  deal  injured  iu 
New  Jersey,  Virginia  and  all  the  Southern 
States.  The  loss  is  so  heavy  that  the  wine- 
product  will  be  sensibly  diminished,  and 
the  markets  for  table-grapes  will  be  hmited 
to  a  minimum  supply.  The  prospect  now 
is  that  there  will  be  not  more  than  half  a 
crop  in  the  entire  area  eant  of  the  Rof&ies, 


The    Wlnoa    Jn    Vontli    Aunlrnlln. 

A  tasting  of  the  wines  sent  to  the  Col- 
onial Exhibition  from  Australian  viueyurda 
was  recent  held  in  tho  collars  of  the  Albert 
Hall  by  some  experts  in  thti  trade.  In  a 
well-known  trade  journal,  named  Ifarpcr's 
Weekly  Gazette,  tho  opinion  formed  by 
some  of  these  gentlemen  upon  the  South 
Australiau  wines  has  been  placed  on  record. 
We  extract  from  salient  points.  Referring 
to  the  wines  sent  homo  by  Mr.  Thomas 
Hardy,  of  the  "Tintara,"  "Bankside," 
and  other  vineyards,  the  opinion  is  ex- 
pressed that  tho  sample  of  the  Tintara,  a 
light  red  wine,  showed  good  color  and 
body,  and  might  well  hold  its  own  with  any 
European  wino  of  the  same  character.  The 
heavier  sample  of  Shiras  from  the  Bankside 
vineyard  showed  a  wino  of  good  port  char- 
acter, but  highly  fortified.  Of  the  three 
samples  sent  from  "Birksgate,"  a  vineyard 
situated  at  Glen  Osmond,  viz.,  two  white 
and  one  red,  not  one  was  in  fit  condition, 
the  two  whites  being  obsolute  vinegar.  The 
samples  shown  of  the  produce  of  the  vine- 
yards of  Sir  Samuel  Davenport,  of  strong 
red  wines,  were  no  exception  to  the  samples 
previously  described.  The  wines  were  in  a 
condition  totally  unfit  for  exhibition.  Re- 
ferring to  the  province  of  the  Magill  vine- 
yards, the  opinion  is  expressed  that  the 
white  Pedro  was  a  clean,  good-bodied  wine 
of  dark  color;  in  reds  the  Burgundy  might 
be  described  as  misnamed,  showing  a  clean 
light  red  wine  of  but  ordinary  character; 
the  Shiras  showed  a  pleasant  wine,  light  in 
body  but  of  a  decided  muscatel  flavor. 

The  Grange  vineyard,  planted  in  1849, 
and  extended  in  1859,  by  the  late  Dr. 
Penfold,  comes  in  for  favorable  notice. 
The  present  proprietors,  Messrs.  Penfold 
and  Hyland,  trading  as  Penfold  Sc  Co.,  are 
congratulated  upon  the  excellent  condition 
of  their  exhibits,  each  one  showing  care 
and  attention,  which  were  sadly  lacking  in 
other  samples  shown.  In  white  wines  their 
Tokay  showed  very  well,  and  met  with 
much  approval,  and  the  Muscadine,  a  thin 
clean  wine,  was  good  of  th e  kind ,  but 
hardly  suitable  to  the  home  market.  Of 
red  wines,  by  far  the  best  showed  by  this 
firm  was  the  "Grenache,''  a  good  wine 
with  fine  bouquet,  which  was  picked  out  by 
several  experts  as  the  best  sample  of  wine 
exhibited. 

The  "Auldana"  wines  have  long  been 
known  in  this  market,  and  the  samples  of 
white  shown  at  the  Exhibition  were  gen- 
erally approved;  the  Auldana  Cup,"  a  fine 
wiue  with  decided  character,  being  reckoned 
the  best.  This  vineyard  was  commenced 
as  early  as  1846  by  the  late  Patrick  Auid, 
who  completed  bis  planting  in  1856. 

The  red  aud  white  Highercombe  wines, 
from  the  "  Higbercurabe ''  vineyard  belong- 
ing to  Sir  R.  D.  Ross,  are  referred  to  as 
having  long  been  known  in  the  London 
market,  Two  samples  of  the  produce  of 
Pewsey  Vale,  the  property  of  Mr.  William 
Gilbert,  are  shown  at  the  Exhibition;  a 
white  ReisUng,  a  light  rather  thin  wine, 
but  clean  with  good  relish,  and  a  red  cabi- 
net, a  pleasant  wine  of  a  thin  Burgundy 
type.  Mr.  B.  Beppelt  is  represented  at  the 
Exhibition  by  many  various  wines,  but  the 
experts  in  question  do  not  speak  very  highly 
of  the  samples.  Of  the  red  wines  his 
claret  was  decidedly  the  best,  the  other  be- 
ing somewhat  coarse  and  stalky.  In  whites 
the  best  of  his  samples  was  the  Blauquette, 
a  delicate  mne  of  a  pleasing  character. 

In  ooucinsion.  the  experts  speak  favora- 
blf  of  the  wiue  exhibits  from  this  Colony, 


which    evidently  have    rcceired    attention 

and  careful  manipulation,  and,  generally 
speaking,  are  in  good  condition.  One  im- 
portant fact  struck  them,  and  that  is  that 
the  cooperage  is  decidedly  better  than  i« 
the  case  with  some  of  the  exhibits  from 
other  Colonies.  The  casks  are  not  only  in 
good  condition,  but  are  well  made,  and 
there  are  fewer  specimens  of  old  brandy 
and  other  casks.  The  conclusion  arrived 
at  is,  that  with  a  little  more  knowledge  of 
tho  requirements  for  the  home  market, 
there  should  be  a  good  future  for  Soath  ' 
Australian  winos. 


Our  wiue  ludunCry. 


The  Interest  which  latterly  has  been 
aroused  in  the  progress  of  American  vine- 
yard enterprise,  is  a  direct  compliment  to 
the  vine  and  raisin  growers  of  California, 
being  one  of  the  established  results  of  a 
great  public-spirited  work  which,  unaided, 
they  have  been  carrying  forward  for  a 
number  of  seasons.  The  California  Viti- 
cultural  Commission  recently  sent  a  repre- 
sentative to  New  York  and  Washington  to 
lay  before  leading  wine  dealers  samples  of 
the  products  of  our  vineyards,  that  they 
might  know  something  of  the  flavor,  coit 
of  production  and  proper  selling  price  of 
a  pure  California  vintage.  As  a  result  of 
the  interest  created  in  the  remarkable 
showing,  a  movement  is  now  on  foot  for 
the  formation  of  a  national  organization  of 
wine  makers,  for  concerted  action  for  the 
best  interests  of  the  industry.  The  repre- 
sentative of  our  ViticuUural  Commission 
received  the  general  support  of  Eastern 
wine  dealers  when  they  understood  the 
character  of  the  work  in  which  he  wai 
engaged  and  the  nature  of  the  bill  which 
has  been  introduced  in  th«  House  of  Rep- 
resentatives at  his  instance.  It  is  gradu- 
ally becoming  known  through  the  United 
States  that  good,  pure  wines  can  be  made 
in  this  country,  and  when  honest  produc- 
ers are  thoroughly  protected  against  com- 
pounders and  manufacturers  of  spurious 
wines,  production  and  consumption  will 
both  show  the  steady  increase  which  follows 
the  establishment  of  public  confidence  in  a 
home  product.  California  wines  have  been 
debased  by  Eastern  compounders,  but  now 
that  samples  of  pure  goods  have  been 
widely  distributed  among  the  trade,  and 
large  correspondence  opened  between  East- 
ern wine  dealers  and  the  growers  or  their 
representatives  in  California,  our  home 
product  will  be  given  a  fair  trial  in  coming 
seasons  and  the  growers  have  no  fears  of 
the  results.  It  is  but  a  repetition  of  the 
experiences  of  large  handlers  of  the  raisin 
product  of  the  State.  When  systematic 
work  was  first  inaugurated  by  local  houses 
dealing  largely  in  California  productions, 
it  was  found  that  Eastern  dealers  had  hin- 
dered the  introduction  of  the  California 
fruit.  They  had  encouraged  the  sale  of 
the  foreign  product,  even  when  direct  in- 
quiry was  made  for  California  raisins. 
They  made  comparison  of  the  appearance 
of  the  fruit  damaging  to  the  California 
product,  but  were  often  compelled  to  admit 
superiority  in  flavor  and  size  of  bunches. 
California  dealers  saw  some  justice  in  the 
complaints  made,  and  decided  to  remedy  all 
defects  in  coming  seasons,  so  that  the  home 
product  should  fairly  enter  the  lists  for  the 
favors  of  the  trade  and  consumers  in  the 
East.  The  dealers  succeeded  in  inducing 
the  growers  to  systemize  the  grading  and 
packiog  of  their  product,  and  now  it  is  an 
admitted  fact  that  every  season  California 
produces  raisins  superior  to  similar  grades 
of  Spanish  frait.  There  is  no  surplus  of 
the  crop  to  carry  from  season  to  season. 
The  products  of  certain  vineyards  are  sold 
long  before  they  have  left  the  packing 
house,  and  tho  general  demand  for  the  fruit 
is  outstripping  the  productive  capacity  of 
the  vineyards.— (Grocer  and  Canner, 
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NEW     ZEALAND 

Loan  M  Mercantile  Aiency 

COMPANY. 

(Limited.) 

CAPITAL         -         -         $1  7,500,000. 
RESERVE  FUND        -        $1,325,000. 

San  Fbajncisco  Ofiice, 

314   California    Street. 

Receives  CONSIGNMENTS  for  sale  in  AUSTRALIA 
aiid  NEW  ZEALAND.  COLLECTS  Bills  and  buys 
and  sells  EXCHANGE  on  those  Colonies.  Orders 
(or  Australian  SEED  WHEAT,  New  Zealand  ORCH- 
ARD and  RYE  GR.ASSES.  etc-.ttc,  prompt) v  executed. 

WALTER  F.   LAWRY,  MANiQKR. 
Herbert  Folqkh,  Accountant. 


iuto  direct  cousomption.  The  wheat  mar- 
ket generally  is  somewhat  weak,  and  sev- 
eral cargoes  purchased  for  tho  Melbourne 
market  will  probably  be  realized  in  Syduey, 
us  the  Victorian  Government  refuses  to 
permit  imported  wheat  to  be  gristed  in 
bond. 


RANCU    »LPEB1NT£NUKNT. 


MARRiED  MAN  WANTS  EMPLOYMENT.  IS 
competent  to  lake  entire  charge  of  large  enter- 
prist;  in  orchard  or  vineyard,  or  ceneral  farm;  under- 
stanos  wine  makini;,  also  plain  aurveymK.  Wife  most 
excBilent  housekeeper.  Address 

FELIX  PAUL. 
Care  S.  F.  Merchant. 


AUSTBALIAN     AFFAIRS. 


The  New  Zealand  Loan  and  Mercantile 
Agency  reports  trade  in  Australia  as  being 
a  shade  more  satisfactory,  for  though  the 
volume  of  transactions  was  not  large,  there 
was  a  feeling  of  increased  confidence  per- 
vading commercial  circles.  An  advance  in 
wool  of  from  15(«^.20  per  cent  was  welcome 
news,  inasmuch  as  it  encouraged  pastoral- 
ists  and  gave  increased  security  to  financial 
institutions  that  an  all-round  improvement 
io  trade  would  supervene.  Bankers  and 
merchants  had  been  acting  with  extreme 
caution.  The  rains  that  had  fallen  were 
60  heavy,  in  some  parts,  that  floods  suc- 
ceeded the  drought  and  shearing  had  been 
hindered.  British  financial  institutions  are 
making  large  advances  with  great  advant- 
age to  themselves.  Salmon  had  advanced 
somewhat,  but  the  market  was  without 
speculation.  California  tlour  in  quarter 
sacks  had  been  placed  at  £11  p  -r  ton,  but 
the  smallness  and  tenderness  of  the  pack- 
ages is  a  serious  drawback,  consequently 
but  little  flour  finds  its  way  finlaud.  Three 
wheat  cargoes  had  arrived  from  San  Fran- 
cisco. The  first  was  stored  as  it  received 
no  satisfactory  offer.  Another,  being  im- 
pjited  on  account  of  several  miUerB,  went 


TRADE     WITH    TBE    COL.ON1ES. 

Among  the  passengers  by  the  Royal  Mail 
Steamer,  Alameda,  that  arrived  last  week 
from  the  Colonies,  was  Mr.  C.  W.  Griffin, 
the  United  States  Consul  at  Sydney.  Mr. 
Griffin  has  proceeded  to  Washington,  one 
of  his  objects  being  to  obtain  additional 
clerical  assistance  for  the  office  of  his 
Consulate,  the  trade  between  the  United 
States  and  AustraUa  having  of  recent  years 
increased  to  such  an  extent  as  to  entail  a 
very  large  amount  of  extra  work.  Another 
object  is  to  furnish  additional  information 
to  the  Government  at  Washington  respect- 
ing colonial  products,  and  more  particularly 
to  point,  out  the  injustice  of  taxing  the  raw 
products  from  New  South  Wales,  the  tarifls 
of  the  two  countries  being  hostile.  Mr, 
Griffin  intends  to  lay  particular  stress  on 
the  wool  duties,  a  bill  for  the  abolition  of 
which  was  recently  nearly  passed  in  the 
House  of  Kepreseutatives,  being  lost  by 
the  exceedingly  small  majority  of  17.  In 
carrying  out  this  mission,  Mr.  Griffin  will  do 
good  service  not  only  to  the  Colonies,  but 
also  to  the  manufacturers  of  woolen  goods 
in  this  country.  Notwithstanding  the  oppo- 
sition that  has  been  made  to  any  reduction 
in  the  wool  tariff  which  would  discriminate 
in  favor  of  Colonial  wools  imported  into 
this  country,  it  is  now  the  general  opinion 
of  manufacturers,  both  hero  and  in  the 
East,  that  a  reduction  in  the  tariff  on 
wools  would  be  decidedly  advantageous. 
There  are  certain  grades  of  fine  wool 
giovra  in  the  Colonies  that  we  do  not  pro- 
duce and  which  are  essential,  in  the  manu- 
facture of  a  certain  class  of  goods,  for 
mixing  with  our  coarser  grades  of  wool. 
But  the  tariff  as  it  now  stands  precludes 
any  such  importations.  If  the  duty  on 
these  grades  were  reduced,  an  impetus 
would  be  given  to  the  woolen  manufacture, 
and  a  class  of  goods  would  be  turned  out 
which  we  are  at  present  unable  to  place 
upon  the  market.  The  manufacturers, 
here  and  in  the  East,  after  carefully  study- 
ing the  question,  have  come  to  the  con- 
clusion that  it  is  most  desirable  to  permit  a 
discrimination  in  tarifl'  on  these  grades,  and 
that  this  would  not  only  stimulate  the 
manufacturing  industry,  but  it  would  also 
be  advantageous  to  the  wool  grower,  inas- 
much as  it  would  create  a  more  active  de- 
mand for  those  grades  of  wool  that  we  can 
grow.  Any  experiment,  moreover,  in  this 
direction  that  would  tend  to  the  manufauc- 
ture  of  a  quality  of  woolen  goods  superior 
to  those  that  are  generally  turned  out  in 
this  country,  would  be  well  worth  trying. 
It  is  surely  better  to  allow  the  raw  product 
to  come  into  the  country  duty  free,  and  be 
here  manufactured,  than  it  is  to  import 
from  foreign  countries,  as  we  have  to  do  at 
present,  the  best  quality  of  a  material  which 
is  an  every  day  necessity. 

In  a  recent  report,  drawing  attention  to 
the  increasing  trade  between  Sydney  and 
the  United  States,  Mr.  Griffin  mentions  the 
following  facts:  The  export  of  coal  from 
Syduey  from  the  lat  of  January  to  the 
30th  of  Jun^  1886,  amounted  in  value  to 
£52,507  43  Id  against  £17,7/4  os  9d  for  the 
corresponding  period  of  1885,  thus  showing 
an  increase  of  £34,732  18s  4d.     Wool  in- 


creased daring  the  same  period  from  £959 
12s  5d  to  £5,531  17s  4d.  Tin  increased 
from  £55,136  5s  3d  to  £84,782  9s  Id.  Hides 
and  skins  increased  from  £1,303  IGs  9d  to 
£17,672  IDs  8d,  an  increase  of  £16,368  l^s 
lid.  The  exports  from  Newcastle  also 
show  a  heavy  increase.  The  coal  exports 
to  America  from  that  port  for  the  first  six 
months  of  the  present  year  amounted  to 
93,625  tons,  valued  at  £50,467  lis  8d, 
against  56,357  tons,  valued  at  £33,519  for 
the  corresponding  period  of  1885. 


BVSINEI^S     DlSt'OrRAUEMENT. 


In  a  commercial  city  of  the  size  and  im- 
portance of  San  Francisco,  every  facility 
should  be  accorded  to  men  of  business  to 
transact  their  affairs  speedily  and  conveni- 
ently. In  no  department  of  the  Govern- 
ment should  such  assistance  be  rendered, 
to  effect  such  an  object,  as  in  the  Custom 
House  department.  It  should  be  the  de- 
sire of  the  officials  there  to  endeavor  to 
extend  our  transactions  with  foreign  coun- 
tries rather  than  to  throw  obstacles  in  the 
way.  Especially  should  this  be  the  case 
when  there  is  no  reason  to  suspect  a  firm 
or  corporation  of  dishonest  transactions  or 
a  desire  to  evade  the  laws  and  regulations 
of  the  port. 

But  Judge  Hager  seems  to  think  other- 
•mse,  and  his  legal  knowledge  assists  him 
in  attaining  that  end.  Complaints  are  rife, 
throughout  the  city,  of  obstacles  being 
placed  in  the  way  of  the  transaction  of 
business  at  the  Custom  House  under  his 
regime.  A  case  in  point  has  recently  oc- 
curred. He  has  unearthed  a  legal  techni- 
cality that  has  proved  to  be  of  the  greatest 
possible  annoyance.  He  has  ruled,  tempor- 
arily at  least,  all  foreign  corporations  out 
of  business.  On  a  mere  quibble  he  has 
reversed  the  customs  in  vogue  for  years 
past,  and  declines  now  to  permit  any 
foreign  corporations,  doing  business  in  San 
Francisco,  to  enter  their  goods  at  the 
Custom  House  unless  the  bills  of  lading 
are  made  out  to  the  order  of  a  resident 
individually.  That  resident  may  be  the 
manager  or  agent  for  the  foreign  corpora- 
tion, yet,  in  his  official  capacity,  he  cannot 
do  what  he  is  permitted  to  do  privately. 

The  thing  is  a  farce.  No  principal  is  in- 
volved, but  a  sudden  order  is  issued  that 
causes  considerable  trouble  and  possible 
loss  to  our  business  men.  The  usual 
method  of  entering  goods  here  is  suddenly 
found  to  be  iUegal,  and,  without  a  mo- 
ment's warning,  foreign  corporations  are 
prevented  from  receiving  their  goods  that 
have  abready  arrived  in  port,  and  will 
doubtless  have  some  trouble  with  those 
that  are  on  the  way.  If  any  change  in  the 
form  of  bill  of  lading  is  to  be  made,  then 
due  and  timely  notice  should  have  been 
given  in  order  that  the  correspondents  of 
these  foreign  corporations  in  other  coun- 
tries might  have  been  notified  of  such 
change.  There  is  no  suspicion  of  fraud 
or  dishouesty  and  no  real  reason  that 
would  justify  the  action  in  question.  It  is 
a  high-handed  proceeding,  a  show  of  au- 
thority which  should  not  be  permitted. 
There  is  no  serious  question  involved.  It 
is  a  mere  technicality.  A  man  as  agent  or 
manager  of  a  foreign  corporation  cannot 
endorse  a  bill  of  lading;  but  the  same  man 
in  his  private  capacity  can  do  so.  A 
foreign  corporation  is  held  to  be  non-resi- 
dent, but  the  individual  is  a  resident  even 
though  he  be  a  foreigner.  Foreign  cor- 
porations invest  capital  here  and  trade 
under  the  laws  of  the  State,  yet  they  are 


now  unable  to  enter  their  goods  and  pay 
duty  on  them  at  the  Custom  House  until 
the  order  of  the  collector  can  be  traua* 
mitted  to  their  correspondents  abroad. 

Granting  that  the  new  reading  of  the 
law  is  correct,  then  due  notice  should  be 
given  before  it  is  enforced,  as  it  has  re- 
mained a  dead  letter  for  so  many  years. 
It  should  not  affect  freights  in  port  or  on 
the  way  for  a  mere  gratification  of  a  little 
legal  learning.  A  little  learning  is  a  dan- 
gerous thing.  Nobody  will  or  does  object 
to  the  enforcement  of  the  law,  but  busi- 
ness men  expect,  and  have  a  right  to  ex- 
pect, that  a  broad  and  liberal  view  should 
be  taken  of  this  trouble.  Common  sense 
indicates  the  injustice  of  the  sudden  en- 
forcement of  the  collector's  order,  without 
notice.  Justice  demands  that  due  notice 
be  given  before  it  be  enforced  There  are 
many  democrats  in  our  busineas  circle  who 
do  not  approve  of  the  puerile  play  that  is 
being  acted.  Other  complaints  of  Custom 
House  affairs  in  this  city  are  numerous. 
The  only  possible  palliation  offered  is  that 
Democratic  power  will  be  short-lived  and 
must  make  itself  felt,  that  it  may  be  re- 
membered hereafter.  The  sooner  the  here- 
after, the  better. 


OVTR    WINE    EXPORTS. 


We  continue  the  publication  of  the  fig- 
ures of  exports  of  California  wines  for  this 
year,  and  are  pleased  to  note  that  the 
increase,  already  reported  during  the  first 
half  of  the  year,  has  been  maintained  in 
the  months  of  July  aud  August.  While 
the  overland  movement  continues  to  grow, 
in  comparison  with  that  of  last  year,  the 
exports  by  the  Panama  steamers  continue 
to  decrease.  Other  sea  shipments,  how- 
ever, are  still  on  the  increase,  especially  to 
Honolulu,  where  there  seems  to  be  a  con- 
siderable demand  for  California  wines 
of  all  grades. 

For  the  first  eight  mouths  of  this  year  we 
have  an  increase  in  our  wine  exports  of 
1,118,666  gallons.  The  overland  trade  can 
be  credited  with  an  increase  of  more  thau 
1,250,000  gallons,  while  the  Pauama 
steamer  business  shows  a  loss  of  more  than 
180,000  gallons.  Other  sea  shipments, 
however,  have  increased  by  more  than 
40,000  gallons.  All  things  considered, 
there  is  no  cause  for  complaint  in  a  com- 
parison of  the  business  transacted  this  year 
and  last. 

The  exports  in  July  and  August  were  as 
follows: 

OVBBLAND. 

From—  July.  AugTiat. 

San  Francisco 210,012  262.739 

Los  Angelas .  12,601  16,789 

Sacramento , 4,070  12,989 

San  Joaa 323  3,710 

Oakland 45  79 

Stockton  326            


ToUl  irallonB 227,377 

SEA    SHIPMEKia. 


296,306 


.^aniima  stmn^  .^MiBcellaij«ous-^ 

Gallon!.        Value.  Ga'lona.      Valuo. 

July 19,548      811.689  13,791      87,761 

August  ....  21.331  8,968  11,979        9,699 

A   comparison  of   the  trade  in  the  first 

eight  months  this  year  and  last,  is  seen  by 

the  following  tables.     Thus: 

EIGHT    months'    EXPOBTS, 

1885.  1886. 

Overland 1,932,470  3,189,808 

Panama  steamers 698,299  515.977 

Other  Bca  Bhipments 68,246  111,896 

Total  gaUouB  2,699,015        3,817,681 

If  the  average  of  the  past  two  months  be 

maintained   during   the   remainder   of   the 

year,  then  the  total   wine  exports  in  1886 

will  just  reach  5,000,000    gallons,   a  very 

respectable  showing   for   s^   y^ung  an  in 

dustry . 
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FOKEHTS. 


HEW    ZEA1.AWD 

In  a  report  to  the  Ne>y  Zidland  Govem- 
ment,  npon  the  forests  ttud  timber  industry 
of  that  Colony.  ProfeHsor  Kirk,  Chief  Con- 
servator of  State  Forestry,  says  that  in 
Southland  there  are  still  312. 407  acres  of 
Tirgin  forest  out  of  316,197  reserved  by  the 
Crowu.  The  area  already  denuded  by  saw- 
millers  is  32.730  acr<!9.  There  are  36  saw- 
mills in  operation,  employing  about  700 
men.  the  average  weekly  expenditure  for 
wages  being  £1.200.  or  about  £65.000  per 
annum;  the  total  output  being  estimated  at 
24.000.000  superficial  feet  of  inch  thickness 
per  annum.  The  quantity  of  timber  shipped 
from  Southland  ports  coastwise  during  the 
year  ending  31st  March,  1885,  was  1,659,038 
superficial  feet;  to  foreign  countries,  1,107,- 
674  feet.  The  total  area  of  forest  land 
granted  for  sawmill  leases  during  the  three 
years  ending  30th  September,  1886.  is  5.901 
acres,  so  that  including  the  mills  working 
on  private  land,  over  200  acres  of  forests 
are  denuded  yearly  in  Southland  alone, 

Otago  has  an  area  of  13,759,000  acres 
Crown  lands,  of  which  the  area  of  r.ally 
good  forest  will  fall  below  1,000.000  acres. 
Eleven  sawmills  are  in  operation  in  the 
district.  The  total  number  of  men  employ- 
ed is  stated  to  be  101.  and  the  annual  out- 
put Flightly  exceeds  7,600,000  superficial 
feet.  Licenses  in  Otago  are  granted  for 
sections  of  100  acres,  at  the  rate  of  £1  Is 
per  acre,  payable  in  three  annual  instal- 
ments. Licenses  are  granted  to  split  and 
oat  firewood,  fencing,  etc.,  on  sections  200 
feet  square  on  payment  of  £2  lOs  per 
annum. 

The  proportion  of  forest  land  in  the 
Government  district  of  Canterbury  is  less 
than  in  any  other  part  of  the  Colony,  large 
portions  of  the  district  being  absolutely 
divested  of  trees,  eicept  where  small  plant- 
ations have  been  made  by  settlers.  The 
district  has  an  area  of  8,693,000  acres,  of 
which  374,350  acres  are  considered  to  be 
more  or  less  clothed  with  forest,  but  as  the 
chief  forest  areas  are  situated  in  mountain- 
ous country,  the  quantity  of  timber  avail- 
able for  the  purposes  of  sawmills  is  ex- 
tremely small.  No  timber  is  being  cut  in 
State  forests  in  Canterbury  under  license  at 
the  present  time.  The  land  is  sold  at  £2 
per  acre,  iucludiug  timber.  Twenty-one 
sawmills  are  in  operation,  and  the  average 
output  of  each  is  less  than  500,000  feet  per 
'  annum,  the  total  not  exceeding  9,893,000 
superficial  feet. 

The  area  of  Westland  is  estimated  at 
3,045,000  acres,  of  which  1,897,558  acres 
are  covered  with  splendid  forest  still  in  the 
hands  of  the  crown,  in  addition  to  632,519 
acres  of  lowland  scrub  or  interior  forest. 
The  actual  output  at  the  present  time  ex- 
ceeds three  million  superficial  feet. 

The  area  of  the  provincial  district  of 
Nelson  is  estimated  at  7.000,000  acres,  the 
forest  lands  still  in  the  hands  of  the  Crown 
comprising  an  area  estimated  approximate- 
ly at  3,290,000  acres;  but  this  quantity  in- 
cludes good  mountain  forest,  scrub  and 
patches  of  timber  in  gullies,  etc.,  so  that  it 
ia  extremely  difficult  to  form  an  approxi- 
mate estimate  of  the  average  of  timber 
available  for  profitable  conversion.  In  all 
probability  it  will  not  exceed  1,000,000 
acres.  Twenty-two  sawmills  are  in  opera- 
tion in  the  district,  and  afford  employment 
to  130  men  and  boys.  The  total  output  is 
■tated  at  5.360,000  superficial  feet. 

Marlborough   has   2.560.000    acres,  one- 


ment  to  175  men  and  boys.  The  annual 
output  is  estimated  at  8,606.340  superficial 
feet.  Most  of  the  foresta  near  the  aea  are 
practically  worked  out. 

The  provincial  district  of  Auckland  com- 
prises 17.000,000  acres,  aud  includes  the 
most  valuable  forests  in  the  colony.  The 
area  covered  by  forest  is  estimated  by  the 
chief  surveyor  to  contain  7,200.000  acres,  of 
which  abouj,  1,606,350  acres — including  the 
reserves — are  still  held  by  the  Crown.  A 
remarkable  feature  of  the  forests  of  the 
Northern  District  is  that  while  they  possess 
timber  trees  not  found  in  any  other  part  of 
the  colony,  they  comprise  as  well  all  the 
kinds  found  in  the  other  provincial  districts. 
The  kauri  is  by  far  the  most  valuable  tim- 
ber tree  in  the  colony.  For  good  continu- 
ous kauri  forest.  20.000  superficial  feet  per 
acre  would  be  a  rather  low  average,  but  much 
of  the  land  classed  as  kanri  forest  may  have 
only  one  or  two  trees  per  acre — equivalent, 
say,  froma  3,000  to  5,000  superficial  feet. 

The  total  value  of  timber  exported  from 
.Auckland  ia  returned  at  £135,952  or  more 
than  five  times  as  much  as  all  the  rest  of  the 
Colony  put  togethdr.  The  Auckland  saw- 
mills must  be  classed  amongst  the  best  in 
ihe  world.  The  largest  are  considered  to 
be  unequalled  in  the  southern  hemisphere. 
In  one  or  two  cases  employment  is  given  to 
nearly  500  men  and  boys,  and  the  annual 
output  of  each  is  stated  to  exceed  8,500,000 
feet  per  annum.  At  the  present  time  there 
are  numerous  mills  with  an  output  of 
5,000,000  feet  and  upwards.  One  mill,  with 
an  annual  output  of  500,000  feet,  is  stated 
to  have  sufficient  timber  to  last  for  over  30 
years,  but  this  is  an  exceptional  case.  "With 
possibly  two  exceptions,  all  large  mills 
have  sufficient  standing  kauri  to  keep  them 
going  for  the  next  12  or  15  years  at  least  at 
the  present  demand. 


NINE   months'    TBiiDE. 
How  atliiiltted—  Taluc. 

Frco  by  Treaty »1,743.0»6  87 

Diitl.lile 5(IS.()7«00 

Froo  by  Olvll  Coilo 31,16«  28 


Total »2.28().842  15 

The  bulk  of  the  dutiable  goods  consists 
of  foreign  manufactures  that  are  re-exported 
from  this  country.  Among  those  that  are 
free  by  Civil  Code  are  mainly  articles  of 
American  manufacture  that  are  classified 
specifically,  showing  what  are  directly  im- 
ported by  the  Hawaiian  Government  for 
the  use  of  its  several  departments.  In  this 
connection  it  is  satisfactory  to  note  from 
our  last  month's  wine  table,  published 
elsewhere,  that,  out  of  6,775  gallons  ex- 
ported by  sea,  no  less  than  4,778  gallons 
were  shipped  to  ports  in  the  Hawaiian 
Islands. 


ANCIENT    VITIC'II1,TUBE. 


OUR    HAWAIIAN     TRADE. 


As  the  year  progresses,  the  increase  in 
our  trade  with  the  Hawaiian  Kingdom  con- 
tinues.     The  third   quarter  of    this   year 
shows  a   marked   advance  in   our    export 
statistics,   as  supplied  by  Consul  General 
D.   A.   McKinley.     And    this    growth   has 
been  steady  throughout  the  year,  the  sec- 
ond quarter  showing]an  increase  of  $45,000 
over   the  first,  and   the   third   showing  an 
increase  of   $65,000   over   the   second  and 
of    $110,000   over   the   first.      The  largest 
movement  was  during  the  month  of  August, 
the  exports  then  exceeding   $300,000.     In 
September   there  was   a   decline  to  $258,- 
355.91  owing  to  the  irregularity  in  the  de- 
parture of   the  steamers,  consequent  upon 
the    necessity   for   their   being   overhauled 
and  the  removal  of  the  Mararoa  from  the 
Australian   mail  service  route   in  order  to 
make  room  for  a  larger  and  more  commo- 
dious   steamer.     The    outlook   for   the   re- 
mainder of   the    year  is   encouraging,  and 
we  anticipate    a   total  export   trade  to  the 
Islands,   during  1886,   of   over  $3,000,000. 
The  exports  in  September  stood  thus: 
How  admitted—  Value. 

Free  by  Treaty »197,374  68 

Dutiable  59.149  9, 

Free  by  Civil  Code 1.831  26 


Total 8258.355  01 

For    the   nine   months    just   ended,    the 
exports  were  as  follows: 

Firbt  liuarter «708,8S9  17 

Second  Ouarter  753,971  18 

Third  Qviarter 818.03180 


Total S2.'280.842  15 

This  total  is  arranged  under  the  follow- 
ing classification,  which  shows  the  value  of 
the  goods  that  are  free  by  terms  of  the 
fifth  of  which  is  covered  with  forests  of  vary- 1  Treaty  with  the  United  States.  It  will  be 
ing  quality.  Fourteen  sawmills  are  in  I  seen  that  they  represent  nearly  four-fifths 
oparation  in  the  diatrict,  and  afford  employ-  1  of  the  whole.     Thus: 


Baron   Felix   von  Thumeu    of    Gorizia, 
Austria,  will  pardon   that  we  translate  for 
our  readers  some  of   his  elegantly  written 
sketches  of   ancient  viticulture.     It  would 
surely  be  a   pity  to  withhold  the  learned 
gentleman's  extremely  interesting  writings 
in  the  technical  press  of  Austria,  and  repro- 
duced in  other  countries,  which  will  please 
and    instruct    everyone.      Some    thousand 
years  ago  the  art  of  vinification  and  hand- 
ling wines  was  practised  in  a  manner  which 
may  astonish  people   in   our  modern  and 
civilized  time.     Wine   makers  were,  if  in  a 
less  scientific  manner,  in  those   dark  ages, 
pretty   well    up    to   all  the   tricks   of  the 
present  time.     The  handling  of  wine  was 
an  "art"  then  as  now.    Numerous  authors 
wrote  on  the  subject.     Euphronius,  Aristo- 
machus,  Commiades,  Hicesins  were  osnolo- 
gists  in  their  way.     Their  books  are  mostly 
lost,  and  we  possess   chiefly  in   old  Pliny 
the   records   of    ancient  times  which  show 
the  manner  of  acting  of  wine  men.     CaiUg 
Plinius  Secundus  in    his  extensive  historia 
naturalis    treats    on    that    head    largely. 
Earthenware  jars  were  the  vessels  in  use  in 
ancient  Eoman  days.     As  a  matter  of  curi- 
osity Pliny  mentions  that  on   the  foothills 
of   the  Alps  wine  was  preserved  in  wooden 
vessels;  these  vessels  were   surrounded  by 
iron  hoops.    In  winter  the  wine  was  kept 
from  freezing  by  fire.     Still,  sometimes  the 
hoops  would  break  and  the  wine  would  be 
solid  ice. 

Baron  von  Thumen  possesses  four  "vases" 
of  earthenware  which  were  dug  up  from  the 
ruins  of  Aquileja.  These  were  in  use  in 
Italy — magnum  vas  vinarium  and  Cadus 
were  their  names — about  three  feet  high,  of 
the  shape  of  an  urn,  at  the  foot  pointed  and 
made  of  burnt  clay.  They  were  dug  partly 
or  entirely  into  the  ground,  in  some  places 
without,  in  others  with  a  roof  over  then. 

Pliny  observes  that  one  side  of  a  wine 
cellar  should  be  situated  with  openings 
towards  the  north.  Dung  heaps  and  roots 
of  trees  should  not  be  tolerated  near  the 
cellar.  All  strange  smells  which  a  wine 
easily  assumes,  should  be  kept  away.  No 
fig  trees,  wild  or  cnltivated,  should  be  in 
the  immediate  vicinity  of  the  cellar.  Space 
should  be  allowed  between  the  "vases,"  as 
one  spoiled  wine  would  infect  another  near 
it.  The  shape  of  the  jars  was  considered 
of  importance  for  the  keeping  quality  of 
the  wine  iu  them.  Jars  of  a  big  belly  were 
unfavorable  for  preserving  the  wine  in. 
At  the  beginning  of  the  canicula  all  jars 
should  be  closed  hermetically  with  pitch, 
then  covered  with  ashes  or  clay,  well  wiped 
and  the  cellar  be  smoked  with  myrrh.  Weak 
wines  should  be  put  in  jars  which  were  dug 
into  the  ground,  strong  ones  ba  kept  above 


the  ground.     Kespecting  ullage,  Pliny  re- 
lates that  the  rule  was   not   to   fill   up,  the 
empty  space  should  receive  a  mixture,  wine 
of   raisins,  boiled  wine,  azafran,  old  pit«h 
and  must  thickened  by  boiling,  but  not  on 
the  mass  of  the  wine  in  the  vessel,  but  the 
walls  of   the   latter  which  were  left   free. 
The  cover  should  be  smeared  with  mastic 
of  pitch  of   Bruttia.     Only  on  clear  days, 
never   with   southerly  winds  nor  with  the 
full  moon,  should  a  vessel  containing  wine 
be  opened.    The   "  flos  "  (micoderma  cov- 
ering)   on   the   top   of  the  wine  should  be 
white.     A  red  coloring  of  the  fios  was  a  bad 
sign  of  the  health  of  the   wine.     This  red- 
dish hue   of   the  flos   was  considered  the 
effect  of  great   heat   followed  by  cool  tem- 
perature, when  the   evaporation  from  the 
wine  made  the  cover  sweat.     A  wine  which 
rapidly  foamed  and  had   contracted  a  bad 
smell  would  not  keep.     Boiled  must  (grape 
syrup)  should  not  be  made  on  days  when 
the  moon  was  in   the  sky,  nor  in  copper 
boilers,   but   in   leaden   vessels  which   did 
not   admit   the   hurtful   smoke,  and   some 
walnuts  should  be  odded.     The  best  wines 
of  Campania  were  exposed  to  the  influence 
of  the  sun,  the  moon  and  the  rain. 

For  the  perfect  preservation  of  wine, 
gypsum  was  considered  an  improvement. 
Ashes  from  vine  branches  or  oak  were  alao 
used  for  that  purpose.  An  addition  of  sett 
water  was  another  means  of  improvement 
of  wine.  That  water  to  be  fetched  from 
the  high  sea  in  time  before  the  spring  eqninox 
or  when  N.  N.  E.  winds  blew.  When  the 
water  was  to  be  fetched  in  vintage  time,  it 
had  to  be  boiled.  To  the  fermenting  must 
pitch  was  added  to  communicate  its  smell. 
The  wine  obtained  a  sharper  taste,  but  was 
rendered  soft  and  less  intoxicating.  This 
addition  of  pitch  (crapula)  was  supposed 
to  prevent  refermentation.  Wine  that  wae 
spoiled  by  refermentation  was  called  "vap- 
pa,"  an  epithet  also  for  a  person  of  spoiled 
mind. 

A  wine  being  neither  such,  nor  mast 
thickened  by  boiling,  was  called  "aigleucos" 
or  constant  must.  This  liquid  was  must 
which,  direct  from  the  press,  was  put  in 
big  jars  and  these  placed  into  the  sea, 
whence  they  were  recovered  on  the  shortest 
day  and  the   beverage   was  ready  to  stand 

great  cold. 

Pomace  wines,  or  piquette,  too,  were 
made  thousands  of  years  ago.  Pliny  says 
they  could  not  well  be  called  wines,  but 
were  good  drinks  for  the  laborers.  There 
were  three  kinds  of  piquittes.  One  was 
made  by  adding  one-tenth  of  water  to  the 
press  wine,  then  allowed  to  stand  for  34 
hours  and  pressed  again.  The  second 
class  was  made  by  an  addition  of  one-third 
of  water  and  after  thirty  hours  boiled  down 
to  one  third  its  volume.  The  third  class 
was  the  pressing  from  lees,  called  by  Cato 
lees  \vine.  None  of  these  three  wines  kept 
over  a  year. 

Fitch  used  in  wines  were  in  Italy,  that 
of  Bruttia  from  the  resin  of  the  red  pine. 
In  Asia  Minor,  pitch  from  Mount  Ida,  in 
Greece,  that  of  Pieros,  and,  according  to 
Virgilius,  that  of  Naricos  were  of  best 
quality.  Black  Mastic  was  added  to  pitch 
and  also  the  root  and  oil  of  orris  plant. 
Beeswax  was  avoided  in  the  wine,  as  it 
favored  acidification. 

One-fortieth   of    ashes   added   to  boiled 
wine,  or  salt  or  marble  dust,  was  considered 
good   receipt   for    improving   wine. 


Of 

sulnhur  also  mention  is  made  for  cellar 
use".  The  addition  of  pomace  wine  to  the 
juice  was  also  recommended.  Through  ad- 
dition of  several  coloring  matters  to  a  wine 
needing  color^it  was  rendered  also  "fatter." 

Pliny  says:"  So  many  injurious  artifices 
are  applied  to  wine  to  make  it  taste  pleas- 
ant, that  it  is  often  dangerous  enough  to 
use  such  concoctions. 

History  repeats  itself.  New  York  and 
other  adulterators  might  teach  the  old  Ro- 
mans many  a  trick,  however. 
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From  Fresno  for  some  miles  the  plain 
extends,  and  the  line  for  miles  is  a  straighf 
one.  The  ballast  is  only  the  earth  out  of 
the  tranches,  and  the  train  in  passing  along 
raises  clouds  of  fine  dnst,  nearly  smother- 
ing the  occupants  of  the  hinder  cars. 
Americans — both  men  and  women — pro- 
Tide  themselves  with  linen  garments  called 
'*  dusters,"'  reaching  from  the  chin  to  the 
feet,  and  every  one  traveling  here  during 
summer  should  take  the  same  precaution. 
Dui-ing  the  night  the  train  passes  over  a 
very  steep  incline,  and  rises  7,000  feet 
above  the  level  of  the  sea  in  crossing  the 
tail  end  of  the  Sierra  Nevada  chain  of 
mountains.  It  was  here  wliere  a  fearful 
accident  happened  lately  to  a  train  which 
got  away  from  the  summit  station  whilst 
the  engine-driver  was  off  his  engine,  and 
after  being  capsized  over  an  embankment, 
caught  fire  and  killed  and  bnrnt  nearly 
fifty  people,  so  we  were  glad  to  be  over  this 
part  of  the  line  in  safet}'.  From  daybreak 
in  the  morning  until  nearly  reaching  Los 
Angeles  the  country  is  a  desert,  compared 
with  which  the  country  about  Farina  is  a 
paradise.  After  a  good  rest,  which  we 
required,  for  we  got  verj'  little  rest  in  the 
train,  as  it  was  a  hot  night  and  quite 
stifling  in  the  berths,  we  visited  the  cellars 
of  Kohler  k  Frohliug,  in  the  outskirts  of 
the  town.  As  the  manager  was  not  in  we 
took  a  drive  round  for  a  few  miles — all  the 
way  through  orchards,  orange  groves  and 
vineyards.  The  whole  of  the  laud  is  laid 
out  for  imgaiioD,  and  there  is  water,  water 
everywhere — in  earthern  ditches  and  wood- 
en flumes,  crossing  the  roads  and  running 
alongside  them,  and  iu  some  cases  driving 
wheels  of  twenty  feet  diameter  to  raise 
water  into  wooden  vats  for  domestic  pur- 
poses. The  orange  and  all  fruit-trees  are 
trained  with  a  high  stem,  and  generally 
the  land  is  well  cultivated  and  kept  free 
from  weeds.  The  orauge  trees  generally 
look  very  healthy,  and  of  a  much  darker 
green  in  the  foliage  than  they  do  in  New 
South  Wales.  We  saw  some  forty-seven 
year  old,  and  still  strong  and  healthy. 
The  crop  is  now  nearly  all  gathered  and 
sent  all  over  the  country,  many  of  them 
going  eastward  even  to  New  York  and 
Philadelphia.  The  lemons  grown  here 
are  very  fine.  Peach  trees  looked  rather 
scrubby  and  the  fruit  small.  Pear  trees 
generally  well  loaded  but  apples  a  failure. 
Returned  and  found  the  manager,  Mr. 
Whilhelm  Schillgins,  who  kindly  showed 
us  round.  The  vineyard  is  the  oldest  iu 
the  district,  and  was  planted  by  Mr.  Kohler 
in  1854.  It  is  ouly  of  small  extent,  and 
almost  wholly  of  the  ilission  grape,  but 
large  quantities  of  grapes  are  bought  and 
made  into  wine  and  brandy. 

The  vineyard  is  carefully  cultivated,  and 
the  vines  are  disbudded,  but  not  topped. 
They  are  trained  with  very  high  stems,  and 
the  stakes  done  away  with,  as  is  the  case 
in  all  old  vineyards.  The  cellars  are  ex- 
tensive, but  detached  from  one  another, 
having  evidently  been  bnilt  as  the  business 
increased;  the  oldest  cellar  is  still  standing 
and  used  as  a  fermenting  cellar. 

The  newest  cellar  is  a  fine  building  of 
two  stories,  the  lower  one  being  20  feet 
high,  and  the  top  one  10  or  11.     Here  are 


two  crushing  and  separating  machines  sim- 
ilar to  those  described  at  Krug'a  and  other 
places.  These  machines  are  supplied  with 
grapes  by  an  elevator  to  each,  and  the 
crushed  grapes  and  juice  fall  into  a  tank 
10  X  12  and  2  feet  deep,  fitted  with  a 
strainer  in  the  bottom  to  allow  the  juice  to 
flow  away .  The  skins  are  then  passed 
through  a  hole  in  the  floor  and  fall  into 
wooden  shoots  about  11  inches  wide  and  9 
or  10  deep,  so  arranged  as  to  deliver  into 
any  vat  in  the  lower  story  by  means  of 
stops  and  outlets.  The  crushed  grapes  are 
also  taken  overhead  across  the  yard  into 
the  old  cellars  through  earthenware  pipes  9 
inches  in  diameter,  and  then  on  to  the  vats 
in  open  wooden  shoots  with  very  little  fall, 
but,  they  say,  quite  enough  to  prevent 
choking. 

In  1880,  200,000  gallons  of  wine  and 
20,000  gallons  of  brandy  were  made;  the 
vintage  of  1S81  was  much  less  in  quantity. 
Wine  of  all  descriptions  is  made  here. 
Drank  some  very  feir  light  red  wine;  also 
tasted  sweet  wines  Port  and  Angelica,  both 
good,  but  wanting  more  age.  The  man- 
ager said  that  many  of  the  small  growers 
use  too  much  water  while  the  grapes  are 
ripening  to  increase  the  weight,  and  when 
there  is  less  competition  for  grapes  they 
will  try  to  buy  them  according  to  the 
weight  of  the  must.  Having  had  late  rains 
this  year  they  have  not  irrigated  their  vines 
at  all,  and  they  do  not  appear  to  want  it, 
having  made  good  growth.  The  distillery 
is  adjoining  the  new  cellar,  and  is  fitted 
with  a  still  of  wood  20  feet  or  over  in 
height  and  about  4  feet  in  diameter;  this  is 
divided  into  3  chambers  iu  the  inside,  and 
there  is  also  a  rectifier  or  "  doubler  *' 
alongside.  They  do  not  distil  the  skins, 
but  do  it  all  by  washing  them  with  water. 
We  do  not  see  a  press  on  the  place.  They 
are  just  now  fixing  a  20-horsepower  boiler, 
the  old  one  proving  too  small  to  do  all  the 
work  required  in  the  vintage.  The  fire- 
place is  arranged  to  burn  oil  instead  of 
coal  or  wood,  and  if  anything  happens  the 
fire  can  be  put  out  in  a  moment  by  turning 
a  tap.  The  cooperage  is  away  at  some 
distance,  and  three  men  are  busy  at  setting 
up  40-gallou  casks  from  staves  and  heads 
brought  from  Indiana.  They  get  53  cents 
each  for  this  work.  They  are  filled  with 
wine  and  brandy  here,  and  sent  on  to  the 
San  Francisco  cellars  of  the  firm,  which 
have  been  already  described,  aud  they  are 
then  used  again  for  sending  out  the  wines 
to  CHstomers  all  over  the  country. 

Next  day  tooK  a  eoacn  and  driver  to  the 
large  vineyard  of  Rose  &  Stern,  at  San 
Gabriel,  eight  or  nine  miles  from  Los  Ange- 
les. The  country  between  is  rather  hilly, 
but  on  getting  near  Sau  Gabriel  the  land 
improves,  and  many  orchards  and  gardens 
are  passed,  nearly  all  of  them  open  to  the 
road.  Some  of  these  are  irrigated  from 
artesian  wells,  but  the  supply  from  them  is 
limited  compared  to  that  got  from  the  hills. 
We  passed  several  of  them.  The  water  is 
delivered  through  a  six-inch  pipe  some 
eight  or  nine  feet  above  the  ground,  and 
falls  over  into  a  reservoir.  It  looks  as  if  it 
was  as  clear  as  crystal  and  as  cold  as  ice  as 
it  flows  over  the  bell-mouth  of  the  pipe. 
Noticed  one  that  had  failed  from  some 
cause  or  another.  I  noticed  that  they 
were  watering  the  orange-trees,  all  done 
by  Chinamen.  They  raise  a  bank  between 
each  tree  and  fill  the  same  with  water, 
which  comes  from  the  Sierra  Madre  Moun- 
tains, about  four  or  five  miles  distant  to  the 
foot  of  them.  They  profess  to  water  the 
trees  every  month  during  the  summ  er. 
On  our  return  passed  through  the  village  of 


San  Gabriel  and  by  the  old  Mission  House 
built  by  the  Jesuits  140  years  ago.  It  is 
still  naed,  a  new  roof  having  been  put  on  a 
few  years  ago.  About  here  are  a  few  old 
adobe  buildings,  occupied  by  the  remnant 
of  the  Mexican  people,  who  are  to  be  seen 
lying  round  or  propping  up  the  few  trees 
growing  about  their  dwellings.  No  culti- 
vation or  anything  but  a  few  old  horses — 
high  in  bone  but  low  in  flesh — tethered  or 
hobbled  about.  In  strange  contrast  is  the 
fiash-Iooking  Yankee  beer-saloons  and  drug 
stores  near  them.  Returning  by  another 
route  we  came  upon  the  splendid  cellars  of 
the  San  Gabriel  Wine  Company — a  new 
concern.  The  wine-house  is  an  immense 
building  of  two  stories,  built  of  brick  made 
on  the  place,  and  is  266  feet  long  by  186 
feet  wide.  The  lower  story  is  thirteen  feet 
high  and  the  top  11,  as  near  as  could  be 
judged.  This  is  built  on  the  top  of  a  chalk 
hill,  which  is  levelled  off,  and  the  material 
used  to  make  a  roadway  to  ascend  to  the 
back  of  the  building  for  the  delivery  of  the 
grapes.  The  crushers  are  two  in  number, 
and  placed  at  a  distance  of  one-fourth  from 
each  end  in  transverse  roofs  made  for  them 
above  the  level  of  the  ceiling  joists.  The 
grapes  are  put  into  one  end  of  a  cylinder, 
on  which  are  revolving  beaters,  set  speci- 
ally to  carry  the  grapes  forward  to  the 
other  end,  where  they  fall  into  a  wire 
cylinder,  also  revolving,|bat  at  a  low  speed, 
which  separates  the  stalk  and  delivers 
them  out  at  the  end.  The  skins  and  juice 
then  pass  into  wooden  shoots  arranged  with 
a  fall  of  4  feet  in  30  to  all  parts  of  the 
building,  and  to  every  vat  in  it.  About 
half  of  the  bottom  floor  is  already  fur- 
nished with  fermenting  vats  of  3,000  gal- 
lons each;  from  ihem  the  wine,  after  fer- 
mentation, is  run  off  to  the  cellar  through 
a  four-inch  galvanized  iron  pipe.  This 
cellar  is  about  400  or  500  yards  distant, 
and  the  top  of  it  is  below  the  level  of  the 
bottom  of  the  warehouse.  The  pipe  is 
carried  across  on  trestles  40  or  50  feet  high, 
and  delivers  the  wine  into  a  tank  raised  on 
a  platform  on  the  top  floor,  and  from  that 
with  hose  to  any  part  of  the  cellar,  which 
is  215  feet  long  by  186  wide.  Already  the 
cellar  has,  on  the  bottom  floor,  50  oval 
casks  of  1,500  gallons  each,  all  full,  and 
a  lot  of  similar  casks  stacked  about.  A 
branch  from  the  Great  Southern  Railway  is 
brought  in  past  the  cellar,  aud  another  to 
the  distillery,  which  is  also  built  at  the  foot 
of  the  hill,  on  which  the  winehouse  stands, 
and  is  fitted  with  four  stills  of  the  best 
kind,  so  ai-ranged  that  one  man  can  attend 
to  the  lot.  This  building  also  contains  the 
boilers  which  supply  steam  for  the  stills, 
and  also  through  a  pipe  several  hundred 
feet  up  the  hill,  aud  to  a  crushing  appar- 
atus in  the  wiuehouse.  The  skins  of  the 
grapes,  after  the  wine  is  drawn  off,  are 
treated  with  water,  and  that  after  fer- 
mented, is  drawn  off  into  a  tank  in  the 
middle  of  the  winehouse,  from  which  iron 
pipes  convey  it  to  the  top  of  the  distillery. 
I  find  that  no  of&cer  is  set  by  the  Govern- 
ment to  watch  the  distillery,  but  every 
distiller  is  required  to  declare  on  oath  how 
much  he  has  distilled.  The  skins,  after 
the  water  is  drawn  off,  are  thrown  out  of 
the  vats  into  iron  trucks,  which  ran  on  rails 
laid  all  through  the  building,  and  through 
a  tunnel  cut  in  the  rock  at  the  back,  and 
are  shot  out  over  a  stage  and  down  the  hill. 
The  grapes  are  all  brought  up  to  the  top  of 
the  hill,  which  is  levelled  off  to  make 
room  for  thirty  or  forty  wagons,  and  high 
enough  so  that  the  boxes  of  grapes  can  be 
handed  out  of  the  wagons  into  the  crushers. 
In   this   arrangement  no  elevators   ard  re- 


quired. From  this  platform  a  splendid 
view  of  the  estate  and  the  San  Gabriel 
Valley  is  obtained,  and  when  the  whole 
estate  of  1,600  acres  is  planted,  as  is  in- 
tended, it  will  be  a  pretty  panorama.  Al- 
ready they  have  200  acres  planted  aud 
doing  well  without  irrigation.  They  do 
not  intend  to  resort  to  that  if  they  can 
avoid  it.  They  have  planted  cuttings  of 
Mataro,  Carignan  and  Grenache,  and  other 
good  French  kinds  14  or  15  inches  in  the 
ground  in  holes  dug  with  the  post-hole 
digger,  and  well  rammed  at  the  bottom. 
The  land  before  planting  looks  very  barren 
aud  full  of  hills  aud  hollows,  like  our  Bay 
of  Biscay  laud.  This  is  levelled  with 
earth-scoops  before  planting.  The  land  is 
trench-ploughed  15  inches  deep,  which  I 
consider  quite  useless,  as  the  soil  seems  to 
be  gravelly  sand  with  no  clay,  as  far  as  I 
could  see  in  the  water  washes  about  the 
place.  The  planting  is  rather  close,  I 
think — G  feet  x  6  feet — but  I  am  not  quite 
sure  about  the  distance.  The  secretary 
and  manager  were  away  at  the  time  of  my 
vi&it,  but  an  old  soldier  attached  to  the 
Customs  or  Distillery  Department  took  us 
round,  and  I  afterwards  saw  the  secretary, 
Mr.  Fred  Wood,  in  Los  Angeles  aud  he 
kindly  gave  me  much  information.  Mr. 
Wood  was  the  architect  of  the  whole  con- 
cern, and  the  arrangement  of  it  all  is  at 
the  top  of  everything  we  have  yet  seen, 
and  reflects  infinite  credit  on  that  gentle- 
man, Mr.  Walker  is  manager,  and  Mr.  de. 
Barth  Shorb  president  of  the  company, 
who  ouly  commenced  operations  in  May, 
1882,  and  in  September  had  the  place 
ready  to  receive  grapes  and  make  wine. 
The  whole  of  the  bricks  and  lime  were 
burnt  on  the  place,  and  everything  appears 
to  be  done  to  stand,  and  no  cracks  or  faults 
are  to  be  found  in  auy  of  the  buildings. 
No  fencing  is  done,  as  the  law  allows  dam- 
ages to  be  claimed  for  trespass  on  othev 
lands.  We  shall  be  glad  to  hear  of  this 
spirited  undertaking  succeeding  well,  i>oth 
for  the  shareholders  and  the  country  at 
large. 


o   Slieoll 


[New  York  Wine  and  Fruit  Grower.] 
A  wine-selling  parson  signing  his  name 
Rev.  P.  Austadt,  and  hailing  from  some- 
where among  the  pine  woods  of  Pennsyl- 
vania, has  sent  us  a  book  of  seventy-nine 
pages,  wherein  he  has  attempted  to  show 
that  there  were  two  kinds  of  wine  in  the 
Bible,  and  it  was  the  unfermented  wine 
that  was  used  by  the  pious  of  ancient  days, 
and  that  the  fermented  wine  was  con- 
demned. The  reverend  gentleman  wants  a 
notice  of  it,  and  the  favor  of  a  copy  of  the 
paper  containing  the  same.  Not  having 
time  to  read  everything  that  drops  on  our 
table,  we  handed  this  to  our  "devil"  to 
keep  him  out  of  mischief.  Soon  after  we 
heard  the  remark,  "O  Sheol!  shoot  the 
crank."  This  led  us  to  make  a  more  care- 
ful examination,  when  we  were  brought  to 
the  same  conclusion  as  our  devil  (minus 
the  profanity).  The  parson's  contension  is 
that  the  Bible  wine  (the  wine  of  the  Lord's 
Supper,  etc.)  was  simply  a  grape  7nust 
boiled  down,  viz.,  a  cooked  grape  syrup!! 
The  meat  in  the  cocoannt  was  found,  how- 
ever, on  the  first  inside  page,  where  Rev. 
"P.  Anstadt  &  Sous "  offer  for  sale,  "for 
sacramental  and  medicinal  purposes," 
boiled  down  grape  juice  for  $10  per  dozen!! 
From  such  beverage,  from  such  hypocrisy 
and  pious  fraud,  good  Lord  deliver  us. 
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CALIFORNIA 
^A^INES    AND    BRANDIES, 


San  Francisco, 

121  Market  Street. 


Astoria,  Oregon, 

Flavel's  Wharf. 


Chicago,  111. 

91  Michigan  Avenue. 


New  York, 

•71  Hudson  Street. 


London, 

4  Bishopsgate  St., 

within  E.  C. 


Liverpool, 

54  Drury  Buildings. 


Wm.  T.   Coleman  &   Co. 


71  Hudson  Street 


New  York  City. 


ALSO   AGENTS   FOR 
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The    3i'all«iial    Antl-SnloonlNfs. 


AGENCY    OF 


[Wine  and  Spirit  Review.) 
The  political  event  of  the  past  fortnight, 
which  hrts  probably  attracted  the  largest 
share  of  public  attention,  and  certainly  the 
attention  of  oar  trade,  has  been  the  assem- 
bling at  Chicago,  that  city  of  conventions, 
of  a  body  of  cranks  and  fanatics  calling 
themselves  Republicans,  and  being  in  fact 
conspirators  against  that  party  in  having 
attempted  to  devise  ways  and  means  of 
committing  it  to  a  policy  which  would 
drive  out  of  its  ranks  every  friend  of  per- 
sonal liberty  in  the  land.  We  refer,  of 
course,  to  the  so-call--d  National  Convention 
of  Anti-saloon  Republicans. 

Perbfips  there  is  no  better  guide  for 
gauging  the  significance  and  influence  of 
any  public  gathering  than  that  of  consider- 
ing the  character  and  personal  peculiarities 
of  its  leading  spirits.  And  what  an  an-ay 
of  personal  ciphers  we  have  in  this  instance, 
what  a  conglomeration  of  impractical  re- 
formers, political  hacks  and  broken-down. 
and  besmirched  office-hunters,  while  the 
whole  list  of  delegates  does  not  embrace 
the  name  of  a  single  member  of  the  National 
Republican  organization  of  prominence  or 
influence  in  that  party  I  Indeed,  we  may 
congi'atulate  that  party  upon  the  conspicu- 
ous absence  from  this  convention  of  its 
brains,  its  statesmanship  and  its  political 
canning.  We  have  only  to  look  at  the  two 
chairmen  to  sample  and  judge  the  whole 
lot. 

Here  we  have  Granny  Blair,  of  New 
Hampshire,  the  old  lady-impracticable  of 
the  Uuiled  States,  as  temporary  presiding 
officer,  followed  by  that  illustriously-soured 
and  staaipeded  fraud,  Windom  of  Minne- 
sota, who  has  better  occasion,  perhaps, 
to  hate  the  whisky  trade  than  any  man  in 
the  country. 

To   dwell    seriously  upon   what   such    a 
crowd  did,  or  proposes  to  do,   would  be  a 
waste  of  time.     Perhaps,  tbe  most  signifi- 
cant utterance  of  the  occa-ion   was  that  of 
Granny  Blair,  who  proclaimed,  amid  inter- 
rupting cheers,  that,   "  as  between  free  rum 
and  license,  we  are  for  license;  as  between 
low  license   and   high   license,  we  are  for 
high  license;  and,  as  between  high  license 
and  prohibition,  we  are  for  prohibition.'' 
All   of    which   suggests    to    us  the    office- 
huntt-r,  who  was  willing  to   take  from  old 
Audy    Jackson    anything    from    a    foreign 
mission  down  to  an  old  pair  of  pantaloons. 
This   Chicago   gathering   is   neither   im- 
portant nor  significant  in  itself,  though  it 
may  be  in  simply  what  it  suggests.     If  we 
wait  until   the   national    Republican  [party 
"takes  its   cue"   from   the  Windoms  and 
the  Blairs  in   its  ranks,  we  shall  probably 
wait  a   long   time.     They   are    not  of    the 
right  timber  to  build  a  great  national  move- 
ment.    They    are    too    knotty    and    cross- 
grained.     It   will  be    observed   that   they, 
as    well    as    their    co-laborers,    are,    with 
hardly  an  exception,  from  strongly  Repub- 
lican States,  and  they  are  merely  political 
excrescences  resulting  from  the  over-growth 
of  their  party  in  these  sections.     And  now, 
what  we  may  expect  to  hear  of  next,  is  a 
national  anti-saloon   convention  of   Demo- 
crats, made  up  of   Democratic  cranks  and 
fanatics  from  the   South,  where  the  same 
kind     of     political     excrescence     appears, 
though  under  another  party  growth. 


WM.  T.  COLEMAN  &  CO. 

9i  MICHIGAN  AVENUE,  CHICAGO. 

California  Products  a  Specialty. 


California 
Canned 


Fruits, 


California 
Dried 
Fruits, 


California 

Raisins, 


Calitornia 


Wines, 


California 

Oranges 


COLUMBIA  AND  SACRAMENTO  RIVER  SALMON, 

AXD  ALL 

Pacific  Coast  Products  Suited  to  Eastern  Trade. 


CONSIGNMENTS   SOLICITED,  AXD  ALL  CORRESPONDENCE 

PROMPTLY    ATTENDED    TO. 


The  vintage  is  progressing  very  favor- 
ably and  no  trouble  whatever  has  been  so 
far  experienced  in  fermentation. 


T.  B.  McGOVERN,  Manager. 
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4iril'K    TRAVEI.. 


The  latest  excitement  iu  ocean  travel 
ieema  to  be  the  desire  of  the  stt-ftiuers  on 
the  Australian  line  to  beat  cftcb  other's 
record.  A  mouth  ago  we  had  the  llurftron 
arriving  here  at  an  etirlier  hour  than  ever 
was  known,  while  this  month  we  had  the 
Alameda  alongside  the  wharf  some  three 
hours  earlier,  althouc;h  she  was  detained 
four  hours  in  Auckland,  and  waited  in 
Honolulu  five  hours  longer  than  the  Maia- 
roa.  This  makes  the  Alameda's  actual 
steaming  time  twelve  hours  less  thou  that 
of  the  Mnraroa.  Both  vessels  have  done 
excellent  work  and  it  now  remains  for  the 
record  of  the  American  steamer  of  the 
Oceanic  Company  to  be  lowered  by  another 
competitor.  This  mouth  will  again  see  the 
New  Zealand  mails  delivered  iu  London  in 
thirty-two  days.  The  effect  of  this  quick 
communication  has  been  to  attract  consider- 
able attention  to  the  San  Francisco  service, 
which  will  probably  result  in  a  livelier 
passenger  movement  in  our  direction. 


Au  Int«rcoloulHl   Exhibitlou. 


At  a  meeting  of  the  Victorian  vine  grow- 
ers Mr.  H.  M.  Gooch  moved 

"That  this  association  ask  the  co-opera- 
tion of  the  Chamber  of  Manufactures  and 
other  kindred  associations  in  holding  au 
intercolonial  exhibition  in  November  and 
December  next  in  Melbourne,  and  further- 
more that  a  sub-committee  be  formed,  con- 
sisting of  Mr.  Joubert,  Mr.  A.  H.  L.  Browne, 
Mr.  J.  A  Panton,  and  the  mover  and  sec- 
onder of  the  resolution,  to  arrange  matters 
in  connection  with  the  movement,  and  to 
report  t^^  the  council.'' 

This  was  seconded  by  Mr.R.  S.  Walpole. 

In  speaking  to  the  motion,  Mr.  Gooch 
stated  he  thought  the  exhibition  would  re- 
sult in  great  good  to  the  Association.  About 
twenty  gentlemen  had  given  in  their  names 
as  guarantors,  and  he  felt  sure  that  with 
good  management  a  fair  revenue  might  be 
obtained.  The  object  would  be  to  provide 
the  nucleus  of  a  fund  for  a  wine  hall.  If 
the  manufacturers  aud  engineers  joined  in 
the  movement,  the  money  might  be  applied 
to  the  erection  of  a  building  which  would 
serve  the  purposes  of  a  wine  hall  and 
technological  and  engineering  schools. 


The  area  under  cultivation  in  vines  in 
the  Colony  of  Victoria  is  9,775  acres.  There 
are  1,123  grape  growers.  Eight  thousand 
tons  of  grapei  are  used  for  wine  making 
and  produced  rather  more  than  1,000,000 
gallons  of  wine  and  3,875  gallons  of  brandy, 
Tw  thousand  tons  of  grapes  were  used 
for  other  purposes.  This  gives  an  average 
of  a  little  more  than  one  ton  of  gi'apes  to 
thjB  acre. 


(Duily  Report,) 

As  the  new  vineyards  come  into  bearing 
the  raisin  crop  will  increawe  to  such  pro- 
portions that  California  will  be  able  to 
supply  the  entire  market  of  the  United 
States.  Last  year  the  exports  from  the 
State  amounted  to  3,082,870,  nn  increase  of 
2,228,820  pounds  for  the  year.  Our  raisins 
are  coming  into  general  use  iu  the  East 
and  Canada,  and  iu  spite  of  the  immense 
yearly  increase,  the  crop  finds  a  ready 
market.  AV'ith  the  present  tarifi"  upon  im- 
ported raisins,  iu  spite  of  the  difference  in 
cost  of  labor,  the  California  grower  can 
compete  successfully  with  tne  imported 
nrticle  if  his  profit  is  not  eaten  up  by 
freight  rates.  The  importance  of  the  re- 
cent reduction  is  therefore  apparent,  and 
cannot  fail  to  stimulate  the  industry 
throughout  the  State. 

It  may  be  remarked  here  that  those  who 
predicted  that  Seuator  Stanford  would  uot 
graut  the  request  of  the  raisin  growers  did 
not  know  the  friendly  interest  Senator 
Stanford  has  always  taken  in  the  Fresno 
region.  It  was  fifteen  years  ago  when  Jl-A' 
Shannon  askt-d  him  where  to  settle.  Stan 
ford  took  a  map  and  pointed  to  that  part  of 
Fresno  county  between  the  San  Joaquin 
and  King's  rivers,  telling  Shannon  to  settle 
there,  where  the  snows  of  the  Sierra  Ne 
vada  range  would  be  an  everlasting  reser 
voir  for  irrigation  purposes,  and  added  that 
irrigatiou  would  make  Fresuo  one  of  the 
richest  counties  of  the  State.  It  was  there^ 
fore  not  only  with  the  readiness  of  enlight- 
ened commercial  enterprise,  but  with  th 
pleasure  of  a  prophet  who  is  seeing  his 
predictions  fulfilled,  that  Seuator  Stanford 
proceeded  the  other  day  by  reducing  freights 
to  opeu  Eastern  and  Canadian  markets  to 
Fresno's  increasing  raisin  crop.  Stanford 
marvelously  shrewd  forecast,  and  sound  and 
solid  business  judgment  have  been  shown 
in  a  hundred  striking  ways  within  the  past 
few  years,  but  in  no  direction  more  remarka- 
bly than  in  the  skillful  manner  in  which 
his  railroad  system,  as  it  approaches  com- 
plt-tion  liuk  by  link,  opens  up  new  and 
valuable  districts  and  markets  for  their  pro- 
duce, and  steadily  but  surt^ly  advances  the 
prosperity  of  the  whole  State. 


The  arrivals  of  new  Muscatel  raisins  iu 
the  London  market  have  been  limited  and 
buyers  have  hardly  yet  turned  their  atttn- 
tion  to  the  fruit,  the  chief  enquiry  coming 
from  exporters  for  small  packages.  Very 
low  prices  are  ruling  for  Sultanas.  It  is 
probable  that  the  prices  of  California  raisi, 
this  season  will  rule  much  lower  than  last 
owing  to  the  large  increase  in  the  pack. 
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INSURANCE  T  COMPANY. 

,..„,       .r  CAPITAL.  ASSETS. 

JANUARY  1,  lb7o 5;    liUO.OuO  $    747.488  4.^, 

JANUAEY  1.  1880 7i0,000  1.160,017  00 

JULY  1,  1886 1,000,000  2.048,842  58 

The   Largest   CASH   ASSETS   AND   INCOME  of   all  the    Insurance   Companies 
Organized  West  of  New  York. 

D.  J.  STAPLES,  President,  WM.  J.  BUTTON,  Secretary, 

ALPHEUS  BULL,  Vice-  President,  E.  W.  CAKPENTER,  Aset.  Secretary, 

N.  T.  JAMES,  Marine  Secretary. 


The    grape-growers    in     the    immediate 

vicinity  of  Los  Angeles  city  have  learned 
this  season  that  more  winerifs  are  an  abso- 
lute necessity  to  them,  and  thty  must  be 
provided  in  the  future  if  thty  would  make 
a  profit  from  their  crops.  The  bulk  of  the 
grapes  grown  arouud  this  city  are  not 
suitable  for  shipping  East  as  table  grapi «. 
and  are  not  fit  for  raisins,  even  if  the  climate 
here  permitted  of  successful  raisin  making. 
In  order,  then,  to  make  sure  of  a  profit  in 
future  years  a  number  of  small  winerit-s 
must  be  erected,  aud  one  or  two  large  dis- 
tilleries for  converting  the  Mission  grape 
into  brandy,  would  also  be  profitable.  By 
prompt  and  concerted  action  they  are  saved 
from  loss  this  year,  but  must  look  out  for 
the  future. — Rural  Califoniian. 


CALIFORNIA     VINEYAEDS. 


K 


Ri;U    4'IIARnM, 

KruK  SUitloi),  8t.  Helena,  Napa  Co.,  Cftl. 
Produci  r  ul  line  Wines  aud  Brandies. 


:.  WKlNlJKIUiEK,  Manufacturer  of  Wint--B,  rie»r 
St.  Hck-iiu. 


H 


W.  un.\liit.  Witio  Cellar  and  Distillery,  Oakville, 
Napa  County. ___^^_ 


^AN     KKANL-LSCU    WINEKY,     KUKKf'     k     KEH- 
5  fucas  Proprietors,  1  l(tJ4  KighthSt.,  H.  F.,  (.'al. 


I.   LAND^BKRJKK. 


IIKSRY  M,  LASU11 


Landsberger  &  Son, 

O  oxxxxn.isst±on. 

123      CALIFORNIA      STREET 

San  Fkancisc*). 


Amenta  for  the  Purchase  uiiil  Sale  of  Vi  ioultural 
Products  and  Vintners  Supplies. 


CALIFORNIA 

Concentrated 
GRAPE  MUSTS 


FOR  THE  SEASON  OF   1886  I  WILL  CONCEN- 
trate  muat  of  grapes  from  the  eelebrated  Matonia 
Vineyard, 

THOS.   D.  CONE. 

Manufacturer  of  California  Concentrated  Grape  Musts 

OFFICE    640   CLAY    ST.,  (Upstairs), 
Sau  Francisco.  -  -  Cnl 

Works  at  UomeBtead,  near  Sacramento,  Cal. 


PAUL  0.  BUKNS  WINE  CO. 

l*ro|»rl4>torH 

VERBA  BUENA  VINEYARD. 

Fine  old  Mountain,  Buruundy,  Zlnfandd,  lUeslintf, 
Gutedel,  etc.,  in  cases  or  bulk. 

Branch  Cellars  in  San  Jose,  Cal.,  U.  S.  A.     P.  O. 
San  Jose,  (Jul. 

Wm.  T  COLRMA..V  &  Co.,  San  Fra.ncwio, 

Sole  Agents  for  Chicago  and  New  York. 

ESTABLISHED  IN  IftfiO. 


ALL    WINE    MAKERS 

.Should  drink  the 

PURE      BELMONT 

—  IIAMIMAUK  - 

SOUR   MASH   WHISKY. 

Supplied  in  lots  to  suit  by 

JAMES  CIBB,  617  Merchant  St. 


EHM'flQnald 

1  V7C£- 

^fildestCfiarlerBd 

^■^cial  Barilc 

,">  Pacific  CoasL 

itallst000^,00. 

tol500,000.00. 

San  Francisco,  Cal. 

July  1st,  1886. 

We  Teepectfnlly  Invite  attention  to  the  etate* 
ment  herewith  presented,  and  beg  to  say  we  are 
pleased  with  our  achieremeDts  dnxiDg  the  first 
half  of  the  present  year. 

It  is  gratifying  to  ua,  alflo,  to  state  that  fhe  re- 
BUlts  attained  are  satisfactory  to  our  stockholders. 

Wehopeour  sutcess  will  receive  the  favorabl* 
regard  of  our  patrons  and  friends  whose  bnsi- 
BesB  relations  have  conduced  to  enable  us  to  mak« 
BO  oonuaeDdahle  an  exhibit  as  the  following: 

ASSETS; 
Bank  PremiseN.  .   •    .    .     SISO.OOO  OO 

Other  Real  Estate, 35,556  S17 

Iad<1  Association,  Ciias  and 

Bank  Mtocks, S1.304  65 

liOans  and  Discounts,  •  •  S,37H.;iN3  15 
Due  from  Banks*  -  -  .  .  .  330.50*^  11 
Aloney  ou  Hand,  -  •  •  ■  *  481,»05  79 
•^  $3,416,55196 
LIABILITIES: 
Capital,  paid  up.  -    -    <    Si.ooo.ooo  00 

SnTplasl<'iand. 500.000  OO 

VndlTlded  Prollts,     ....     23.31S  71 

J>ne  Depositors 1,741.073  35 

I>ne  Banks,  -  ,  •  -   -       -    isi.a.'io  OO 
3,4 1 6,55  r  96 

While  retamlnR  thanks  to  otir  friends  for  the 
very  liberal  patronage  during  the  past,  &  contin- 
uance of  their  favors  la  respectfully  requested. 

The  regular  semi-annual  dividend  has  been  de- 
clared and  a  balance  of  aocomnlation  placed  to 
account  of  imdlyided  profits. 

B.  H.  SlcBONAI^D,  President. 


HERRMANN  &  CO., 

HOP  MERCHANTS. 

Importers  and  Dealers  in 

CORES,     brewers'    AND     BOTTLERS*     SUPPLIES, 

SOD*   WATER  ANO   WINE   DEALERS'   MATERIALS, 


LEX.  FRIES'  &  BROS.  COGNAC  OILS, 
ESSENCES  AND  FLAVORS. 


:<I3  SACRAMEKTO  ST. 


San  Francisco. 


THE    RISDON 

IRON  AND  LOCOMOTIVE  WORKS- 

«'ur.  Beair  .1:  Howard  SIS..  S.  F. 

W.  H.  TAYLOR.  Prcs't.        JO.SEPH  MOORE,  SupH 

BUILDERS  OF  STEAM  MACHINERY 

l.V    .\LL   ITS   BBiSl.llf>. 

Staamboat,  Steamship,  Land  Engines 

and  BOILERS,  High  Pressure  or  Compoimd. 

STEAM   VESSELS  of  all  kinds   built    complete,    with 

Hulls  of  Wood,  Iron  or  Composite. 
STEAM  BOfLEBS.     Particular  attention  given  to  the 

quality  of  the  material  and  workmanship,  and  nona 

but  first-cla&s  work  produced. 

SL'GAR  MILLS  AND  srOAR-MAKING  MACHINERY 

made  after  the  most  approved  plans.  Also,  all 
Boiler  Iron  Work  connected  therewith. 

Pl'MPri.  Direct  Acting  Pumps,  for  irrigation  or  City 
Water  Works  purposes,  built  with  the  celfcbrated 

Davy  Valve  Motion,  superior  to  any  other  <*ump. 


Graham  Paper  Co. 

OF  ST.  LOUIS 

W.  G.  Richardson 

PACIFIClCOAST  MANAGER, 
No.  529  Commercial  St., 

S.4.N  FRANCISCO,     -     -    -    CixiroBNi 

T£L£PHOM£    No.    1064. 


lOi 


SAN   PRANCISOO   MERCHANT. 
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OUR     NATIVE    WINE    SHIPMENTS     BY     SEA. 

PER  p.  M.  S.  S.  GO'S  STEAMER  SAN  JUAN,  SEPTEMBER  24,   I88S. 

TO   NEW   YOKk! 


HARKS 

amppKM. 

TACRAGES  ASD   C0NTBNT8. 

OALbO.Sa 

VALCR 

C  Corpy  &  Co 

400 

S300 

401. 

«:soo 

TO   CENTRAL  AMERICA. 

Schwartz  Bro3 

Hellmao  Bros  A:  Co. . . 

JuhnT  Wright 

iIcC;irth>'  Eros  ii  Co.  . 

4  bun  les  Whiskey 

10  ^;afleB  Wine  

"so 

"26 

»66 

UAliCo,  L:i  Libertad...-.  ... 

30 
96 

23 

Total  amount  of  Wine. 
Total  amounC  o!  Whiskf 

70 

$53 

V,  IG  packages 

162 

TO   MEXICO. 


35 
34 

69 

mo 

19 

Total  amount  of  Wine 

«-9 

TO   PANAMA. 


A  H,  Panama  

iLFUstreto.,  .. 

50 

25 

940 

22 

Total  amoiintof  Wine 

75 

$63 

MISCELLANEOUS   SHIPMENTS. 


DBSTCiATlOX . 

VKSSKL. 

RIO. 

OALLOK8. 

TALUK. 

Hilo 

Schooner 

Steamer 

Steamer 

Schooner  

Steamer 

Stearatr 

Steamer.. 
Steamer 

40 

9,384 

236 

65 

5 

200 

25 

150 

1,979 

Victoria 

Ofty  of  Rio  tie  Janeiro 

6 

Japan 

116 

Vladivoaiock 

25 

Total 

3,105 

$2,370 

TO   NEW    YOKK— Pek  Steamek  San  Blas,  September  30. 


P  K.  Syracuse 10  Schilling  S  Co llO  barrels  Wine. 

H  Jl  T,  Brooklyn (  '•  I'i  barrels  VVino .. . 


50' 
100 


Total  amount  of  Wine. 


S279 
75 


TO   CENIEAL   AMEKICA. 


D  Y  A,  Champerico. 
J  C,  Acajutla 


FS,  Acajutla. 


3  C,  Acijutla.. 


Urruela  &  Urioste, . 


12  cases  Wine..,, 
26  cases  Wine. ., 

1  keg  Wine 

4  cases  Whiskey. , 

14  cases  Wine 

1  keg-  Wine 

1  barrel  Wine 


Total  amount  of  Wine 

Total  amount  of  Whiskey,  4  oasea,. 


60 

130 

26 

VV- 

20 
60 


$48 
104 
19 
36 
59 
IS 
38 

«2S6 
30 


TO   HONOLULU— Per  Steamer  Australia,  October  I. 


G  B.. 
A  K  , 


FfcP... 
G  &Co.. 


C  Carpy  A;  Co 

Lenoriiianfi  Bros., 


Arpad  Haraszthy  &  Co 


S  Lachnian  i  Co. .... . 

Napa  Valley  Wine  Co. 


2  casks  Wine 

o  half  barrels  Wine 

3  half  barrels  Wine 

20  10-ffallon  kegs  Wine  . . 

50  S-galloo  kejrs  Wine 

5  barrels  Wine 

40  kesa  Wine 

100  5-gallon  keija  Wine.. 
50  10-^lton  keg-8  Wine.. . 


Total  amount  ot  Wine.. 


130 
135 

83 
200 
250 
241 
250 
1000 


«75 
101 
58 
200 
250 
200 
310 

700 


MISCELLANEOUS   SHIPMENTS. 


DBSTINATIOX. 


China 

Tahiti 

Victoria 

New  Zealand . . 


Oaetic 

Tropic  Bird 

Queen  of  the  Pacific. , 
Mararoa 


Steamer 

Barkentine . 

Steamer 

Steamer .... 


Totol . 


65 

$39 

236 

111 

28 

28 

62 

48 

Total  8hipraeDt3by  Panama  steamers 1  687  iralloDB 

Total  shipments  by  other  sea  routes _  "...'.'.'.'.*       6*775      " 


7,362 


SI,]  35 
4,490 


»&.625 


*CO<JlVAC    OIL." 


[Ridley's  Wine  and  .Spirit  Trade  Circular.) 
It  would  seem  that  the  cup  of  bitterness 
which  is  being  meted  out  to  the  shij^per  of 
genuine  Brandy  is  not  yet  full.  In  ad- 
dition to  the  diflBculties  he  has  to  contend 
with  in  the  prices  which  he  is  compelled  to 
charge  his  customers,  he  has  to  put  up 
with  the  evil  results  and  continual  damage 
that  is  being  done  to  the  reputation  of  his 
trade  by  the  fabrications  which  masquer- 
ade under  the  name  of  Brandy.  Hitherto 
these  execi'able  concoctions  have  been  man- 
ufactured principally  in  Cognac  district, 
the  importers  relying  on  the  Charentemark 
to  assist  them  in  their  sales.  In  view  of 
the  extremely  low  quality,  if  indeed  such  a 
terra  as  "quality"  is  at  all  applicable,  of 
the  cheap  importations,  we  have  continued 
to  recommend  merchants  on  this  side  who 
are  unable  to  sell  high-class  Brandies,  to 
buy  the  best  article  and  make  their  own 
blend,  the  process  of  which  is  proportion- 
ately cheaper,  whilst  it  possesses  the  ad- 
ditional advantage  that  the  merchant  knows 
of  what  his  blend  is  composed.  Whether 
this  gradually  increasing  practice  has  had 
any  detrimental  effect  on  the  demand  for 
"fine  Cognac  from  Charente  at  1;9  per 
gallon ''  we  cannot  say,  although  one  is 
prompted  to  that  belief  by  the  advent  in 
London  of  one  of  the  essence  manufac- 
turers, to  whose  kind  offices,  or  to  those 
of  his  fellows,  we  presume  may  be  traced 
the  characteristic  flavor  contained  in  that 
high-class  liquid.  The  following  circular 
from  this  gentleman  has  been  recently  dis- 
tributed amongst  the  Trade,  and  although 
it  may  do  no  harm  amongst  the  cognoscenti, 
would,  if  it  fell  into  the  hands  of  the  con- 
sumer, put  into  his  mind  ideas  which 
would  effectually  destroy  what  liking  he 
might  have  previously  entertained  for  any 
Spirit  passing  under  the  name  of  Brandy ;  — 

"  BuDAPESTH  (HuNGAKv),  March,  1886. 

Dear  Sir: — I  beg  tojdraw  your  attention 
to  my  well-known  brand  of  Hungarian 
Cognac  Oil,  of  which  I  am  the  largest 
exporter  on.  the  continent.  The  Cognac 
Oil  obtained  from  Hungarian  Grapes  are 
far  superior  in  aroma  and  power  to  any 
other,  and  having  made  the  production  of 
Cognac  Oils,  my  special  study  for  a  num- 
ber of  years,  I  can  confidently  recommend 
my  Oils  as  being  the  finest,  and  at  the 
same  time  most  economical,  in  the  market. 
Overleaf  I  beg  to  give  a  few  receipts  for 
the  most  advantageous  use  of  my  Oils, 
such  as  my  long  experience  has  enabled 
me  to  collect.  I  have  established  a  Whole- 
sale  Depot  of    all    qualities   with    Messrs. 

hold  stock  of  all  qualities,  and  will  be 
happy  to  send  you  samples  upon  applica- 
tion, and  to  whom  please  address  all  com- 
munications. 

I  am,  dear  Sir,  yours  respectfully, 

JOSEF  V.  Wagner." 

"Oil  of  Cognac  which  consists  of  the 
bouquet  contained  in  Wines,  imparts  the 
aroma  of  the  finest  Brandy  to  every  class 
of  alcoholic  beverages.  As  Cognac  Oil  is 
very  volatile,  it  is  recommended  to  prepare 
a  concentrated  Essence  of  Cognac  (which 
keeps  for  years  and  improves  in  aroma  like 
high-class  Wines)  as  follows: — 1  part  Oil 
of  Cognac.  11  part  pure  Alcohol.  This 
Essence  to  be  kept  in  stock  ready  made  and 
used  as  required;  age  improves  its  quality. 
For  flavoring  Wines  an  Essence  composed 
as  follows  (the  older  the  better)  is  recom- 
mended:— 1  part  Oil  of  Cognac.  10  part 
Pure    Alcohol.     '2    part     Claret.     »   to   5 


ounces  to  be  added  to  every  100  gallons  of 
Wine. 

The  following  addition  is  recommended 
to  Spirits:— Brandy — 5  ounces  Concentrated 
Essence  of  Cognac  to  100  gallons.  Gin, 
Absinthe.  Bitters,  &c.— 10  ounces  Concen- 
trated Essence  of  Cognac  to  100  gallons. 
Liqueurs  of  all  kinds — 3  ounces  Concen- 
trated Essence  of  Cognac  to  100  gallons. 
Fine  Alcohol — 2  ounces  Concentrated  Es- 
sence of  Cognac  to  100  gallons.  Rum, 
artificial — 1  gallon  Essence  of  Rum.  2 
gallons  Rum  Coloring.  5  ounces  ConceL- 
trated  Essence  of  Cognac.  100  gallons 
Spirits  of  Wine,  proof  strength.  Cognac, 
artificial — 1  gallon  Cognac  Coloring.  15 
ounces  Concentrated  Essence  of  Cognac. 
15  ounces  Oil  of  Ljmon.  2  lbs.  Nitric 
Ether.  100  galloni  Spirits  of  Wine,  proof 
8!rjngth.  Wine  Vinegar — 100  gallons  Vin- 
egar Essence.  20  lbs.  Sugar.  5  gallons 
Wine.  2  ounces  Concentrated  Essence  of 
Cognac. 

The  above  proportions  are  based  on  my 
No.  "0"'  Oil  of  Cognac  (the  finest  I  pro- 
duce). The  better  the  Oil  of  Cognac,  th« 
richer  and  the -more  satisfactory  the  yitld.*' 

"  Cognac  Oil,"  like  most  articles  ot  this 
description,  seems  to  be  of  a  very  accom- 
modating character,  siuct;  it  is  apparently 
prepared  to  "improve"  equally,  Wines, 
Spirits  or  Liqueur^,  We  have  always 
understood  that  good  Wine  needs  no  bush, 
and  we  have  no  hesitation  in  reading  oon- 
centrated  essence  for  bush,  and  still  vouch- 
ing for  the  veracity  of  the  proverb.  The 
receipts  of  artificial  Rum  and  Brandy  are 
in  themselves  calculated  (the  latter  espac- 
ially)  to  make  the  connoisseur'*  month 
water  at  the  very  thought  of  such  luzorieB^ 
The  nitric  ether  alone,  taken  with  a  basis 
of  Spirits  of  Wine,  might  perhaps  form  an 
attractive  drink  for  persons  who  prefer 
their  beverages  "  dry,''  or  our  Teetotal 
friends  might  revel  in  &  non-intoxicant 
"Brandy,"  the  Spirit  being  replaced  by 
aquapura.  Whether  the  general  public,  as 
a  rule,  did  they  know  its  composition, 
would  be  very  keen  on  the  "  artificial 
Brandy, "  we  are  in  very  considerable 
doubt.  We  presnme,  however,  that  Mr. 
Wagner  relies  upon  ignorance  being  blisa 
in  this  respect.  We  have,  howev^^r,  before 
us  ft  copy  of  a  certain  Act  of  Parliament, 
—the  Sale  of  Food  and  Drugs,  Act  1875,— 
in  which  it  is  laid  down  (section  6)  that 
"  no  person  shall  sell  to  the  prejudice  of 
the  purchaser,  any  article  of  food  or  any 
drug  which  is  not  of  the  nature  substancd 
and  quality  of  the  article  demanded  by 
such  purchaser,  under  a  penalty  not  ex- 
ceeding twenty  pounds;  provided  (section 
S)  that  no  person  shall  be  guilty  of  an  y 
such  offence  as  aforesaid  in  respect  to  the 
sale  of  an  article  of  food  or  a  drug  mixed 
with  any  matter  or  ingredient  not  injurious 
to  health,  and  not  intended  fraudulently  to 
increase  its  bulk,  weight  or  measure,  or 
conceal  its  inferior  quality  if  at  the  time  of 
delivering  such  article  or  drug,  he  shal^ 
snpply  to  the  person  receiving  the  same  a 
notice,  by  a  label  distinctly  snd  legibly 
written  or  printed  on  or  with  the  article  or 
drug,  to  the  effect  that  the  same  is  mixed." 
Under  these  circumstances  we  fear  firms 
using  Mr.  Wagner's  receipt  will  be  required 
to  enter  into  explanations,  and  we  can 
fancy  the  business  which  would  accrue  if 
they  complied  with  the  Act.  The  following 
label  on  the  bottle  should  ensure  a  sensa- 
tion, even  if  it  did  not  promote  trade  :^ 

.. &  Co.  "8  fine  old  Brandy.    This 

Brandy  is  the  result  of  a  combination  of 
Nitric  Ether,  Spirits  of  Wine,  Coloring 
matter,    Oil    of    Ooguas    and    Essence^  of 
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Lemou.     Strength  IB"  under  proof.'' 

The  Housi!  that  has  undtrtaken  Mr. 
Wnguer'n  agency  holds  a  high  position  in 
the  Ch.mioal  Trade,  and  we  feel  certain  do 
not  n  alize  that  they  are  offering  nnscrupn- 
Iou»  pt  rsons  a  medium  wherewith  to  di  - 
fraud  their  customers,  for  it  can  admit  of 
no  doubt  that  anyone  mnking  uae  of  the 
same  would  take  particular  oare  to  ktep  the 
fact  to  himself.  Notwithstanding  the  diffi- 
eultioa  connected  with  the  Brandy  Trade, 
we  do  not  think  that  it  has  yet  fallen  on 
•uch  evil  times  as  to  necessitate  a  recourse 
io  Mr.  Wagner  and  Spirits  of  Wine.  There 
is  of  course  a  quantity  of  rubbish  sent  Io 
thia  country  iinder  the  name  of  Brandy, 
but  we  are  glad  to  believe  that  the  demand 
for  it  has  decreased  considerably  of  late. 
Merchants  haie  already  realized  the  fact 
that,  although  it  may  have  come  from 
Charente,  this  low-class  Spirit  will  not  find 
favor  with  the  consumer,  and  that  a  legiti- 
mate blend  of  his  own  make  is  far  better 
in  the  end  both  for  himself  and  his  cus- 
tomer. 


JAMES    HUNTER 

GAUGKK   OF   WINES    AND    SPIKITS. 

(Established  ISbl.l 

OFFKE— 323     FRONT    KTRI-.1':T. 

San  Francisco. 


&UBLIMED 


SULPHUR. 

■itinues    to 


Tiio    "SICILIAN    SlLI'IifK    CO." 
minulacturf  a  superior  quality  of 

:iUBLIVlED      SULPHUR, 

its  perfect  puritv  rendering  it  particularly  suitable  for 
VlnernrdH.  lUnrkel-KarJeiis.  CrtUiKlrl*-!*. 
SltcepWHHb,    «(<•.       I^rge    stuck   conatatit  y   on 
hand,  Uit  sf.lo  in  qiianiities  lo  suit  at  luweat  pr  ce. 
PHll.lP     <'ADI  <\     Ajscnt. 
«Oii-e— 512  CALifoRMA  St..  San  Francisco. 
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St-.S.F 


P 


HARD    TIMES     MADE 


Bonforfs  Wine  and  Spirit  Circitlar  says: 
The  California  wine  salesmen  are  complain- 
ing bitterly  as  to  the  prospects  for  Fall 
trade,  but  we  would  suggest  that  the  grow- 
ers hold  a  large  amount  of  their  stock  until 
it  is  merchantable.  During  the  rash  and 
boom  last  Spring,  a  great  many  California 
wines  were  shipped  East  which  should  have 
had  one  to  three  years  more  maturity  be- 
fore being  marketed,  and  consequently 
considerable  complaint  is  made  regarding 
California  wines. 


EASY. 

Food  tor 


the; 

wine    press    and    the 

CELLAR, 

By  K.   H.  Blxfopd. 


I  THES 

WINE  &  FRUIT  GROWER. 

I  B.   F.   CLAYTON, 

EDITOR       AND       PUBLISHER 

24    PARK   FLAI-K,   Np.w   VoRK. 


A    MAsr.\l,  FOR  TUB  Wink  Maki-.k   am> 


I(!E    fBLLAB 


Are  jou  usinc  Wellin^on's  Improved  Etr 
l-oultr,v  ?     If  not,  vvhj  not? 

EXCELSIOR  HOT  WATER  INCUBATOR. 

No    lamp.      No    oil.      No    expense    to    run.     No 
watching.     Best  in  the  world. 

ECC  TESTER.  Testing  six  Rt  a  time.  Quicker 
and  better  than  one  by  any  other  process. 

Seeds    mf    Kverj     Variety, 

B.    F.    WELLINGTON, 

425  Wasuisgtos  St  , 


San  Francisco,  Ca 


BOSTON  BELTING  CO, 

GOOD    HOSE    A    SPECIALTY. 


PRICE,    $l.50. 

For  sale  hy 

■THE  SAN  FEANCISCO  MEKCHANT." 


CHOICE 

OLD  WHISKIES 

PURE  AND  UNADULTERATED. 


SUBSCRIPTION     TERMS: 

(Payable  in  advance.) 

ONE  YEAK(Frcc  of  Po8t»Ke)  $1  00 

SIX  MONTHS 60 

SINGLE  COPIES 10 

EUROPEAN  COUNTKIES ...   I  60 

SubM(Ti|>llonH      aiiU      mlvertlAemeiil* 
recelyeil    at    tbe    office    of   the    **Bier> 

clinnt." 


J.  W.  CIRVIN  &  CO. 

24     CALIFORNIA  STREET, 


S.  F. 


FRAZER  '^'-E 


GREASE 


BEST  IN  THE  WORtD 

Its  wearing  qualities  are  unsurpassedLactually 
outlasting  two  bo  xos^ofjiny_other^bj3jijl_.^F^ 


Life  Scholarship,  $75. 

FULL    BUSINESS    COURSE. 


Six  Months'  Course,    $75, 

IB  ludin?  Shorthand,  Tj-pe-writing.  Telegraphy,  Aca- 
demL-  Branches,  Modern  LanRuagei.  and  the 
Dueincss  Course. 
Seod  for  CircalarB. 


asting  two 
nal  0113. 


GET  THE   GENUINE, 

FOR    SALE    BY 
CALIFORNIA       MERCHANTS 

and  Dealers  generallj-. 


A.  1876S.I.XIZ.gaB 
1.8.1888  0.      ^jF 

The  IndastrioQi  neTsr  Sink.. 

CROSSE    &    GARDNER, 

BROKERS   IN   REAL   ESTATE. 

RaDcheB,    Residence,     Business    and    ilanufacturing 

Property  Bought  and  Sold  on  Commisnon. 
Aad  Publishers  of  "Sonoma  County  Land  Register 

and  Santa  Rosa  Business  Directory." 
OFFICE.  No.  312  B  St.,  Sasta  Bosa,  Cal 


LOMA  PRIETA  LUMBER  CO. 

SUCCESSORS    TO 

Watsonville  M.  &  L.  Co. 


H 


AVE    ON    HAND    A    FULL  SUPPLY  OF  THE 
foUowing  eiz« 


GRAPE   STAKES, 


2X2-4  FEET  LONG, 

2X2-5  FEET  LONG, 

2X2-6  FEET  LONG. 

Whieli     will     be     sold     at     reasonable 
rntes. 

Addresa  alt  communioations  to 


LOMA  PRlETi  LUMBER  CO., 

WATSONVILLE, 

Bant»  Craa  Oanty.  Cnl. 


E,  L.  G.  STEELE  &  CO., 

C.  ADOLPHE    LOW  &  OO., 

COMMISSION  MEftCHANTS. 

A^nts  Americas  Snghi  Refinery  ftCd  Wt^ngtov 
Salmon  Cumery. 


We  OHer  for  sale  on  Favorable  Terras  to  the  Trade, 

CATHERWOOD'S 

Celebrated  Fine  Old  Whiskies, 

OF  THE  FOLLOWING  BRANDS.  NAMELY: 

'•CRANSTON   CABINET" 
"A. A. A."  "CENTURY" 
"OLD    STOCK" 

"HENRY    BULL" 
"DOUBLE  B" 

"MONOCRAM" 

VERY  OLD    AND    CHOICE,  IN     CASES  OF    ONE 
DOZEN  QUART  BOTTLES  EACH, 

"BRUNSWICK     CLUB"     Pure     Old    Rve, 

And   "  UPPER  TEN." 

For  Excellence,  Purity  and  Evenness  of  Qtr-Iitj  the 
above  are  unsurpassed  hy  any  Whisk-es  imported. 
The  only  objection  ever  made  to  them  bv  the  iiiani- 
pulatinjf  dealer  being  that  they  cannot  be  improved 
upon. 

Dickson,  De  Wolf  &  Co. 

SOLE    AGENTS, 


ANCLO  -  NEVADA 

Assurance  Corporation 

OK 

SAN   FRANCISCO,  CAL. 

FIRE  and  MARINE. 


SAX    FKAN'CISCO, 


WORTH'S  IMPROVED 


COMBINED  TOGGLE  LEVER 


SCREW    PRESS. 

I  desire  to  fall  the 
attcnti'fn  of  wincand 
Cider  makers  to  my 
Improved  Presi! . 
With  this  Press  the 
movement  of  the  fol- 
lower is  fast  at  the 
commencement, 
moving  one  and  ft 
half  inches  with  one 
turn  of  the  screw. 
The  last  turn  of  the 
screw  moves  the  fol- 
lower one-sixteeoth 
of  an  inch.  The  fol- 
lower has  an  up  and 
liown  movement  o( 
•26i  inches,  with  the 
double  platform  fun  on  a  railroad  track.  You  can 
have  two  curbs,  by  which  you  can  fill  on?  while  the 
other  is  under  the  i  ress,  thereby  doinp  double  the 
amount  of  work  of  any  other  press  in  the  market. 
Model  on  exhibition  at  the  offices  of  the  Board  of  State 
Viticultural  Commissioners.  I  also  manufacture  Horse 
Powers  for  all  purposes.  Ensilage  Cutters,  Plum  Fit- 
ters. Worth's  S/stem  of  Heatinp  Dairies  by  hot  water 
circulation.     ^  Send  for  circular. 

W.  H.WORTH, 

Petaluma  Foundry  and  Machine  Works, 

Petaluma,  Sonoma  Co-;  Cal. 

Testimonials  from  I.  DeTurk.  Santa  Rosa;  J,  B.  J. 
Portal,  San  Joee;  ElyT.  Sheppard,  Glen  Ellen;  Kate 
F.  Warfield,  Glen  Ellen:  J.  H.  Drummond,  Glen 
Ellen;  Joseph  Walker.  Windsor;  John  Hinkelmac, 
Fulton;  Wm  Ffeffcr,  Gubserville;  J.  &  F.  Muller, 
Windsor;  K.  C.  Stiler,  Gubserville;  Lay  Clark  &  Co., 
Santa  Rosa;  Vackev  Freres,  Old  San  Bernardino;  J. 
F.  Crank,  William  Allen.  San  Gabriel;  James  Finlay- 
gon,  R.  &  J.  J.  Gobb-,  Healdsbure;  W,  Metzger,  Wal- 
ter Phillips,  Santa  Rosa;  J.  Lawrence  Watson,  Glen 
Ellen;  Geo.  West.  Stockton;  can  be  had  by  applying 
for  printed  circulars. 


/.  V.  KN0WLE3,  UuAsn. 


EDWIN  L.  GRnTITH.  SSCUTAW. 


ARCTIC  OIL  VTORKS. 

MANX3FACTUBEKS     OF 

Sperm    Whale,    Elephant    and    Fish    Oils,  Skid  Grease, 

WHALE  OIL  SOAP, 

iSPECIALLY  ADAPTED  FOR  VINEYARDS  AND   FRUIT  ORCHARDS. 
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SAN    FR^VNCISOO    MERCHANT. 


October  8,  1880 


nOTES     FROM    NAPA. 


The  following  discussiou  which  took 
plftce  at  the  last  meetiugof  the  Napa  Grape 
Growers'  Association  was  reported  by  the 
St.  Holenu  Times: 

Mr.  Estee — Mr.  Hnrdmau,  how  is  your 
crop  turning  out? 

Mr.  Hardman— Only  middling.  But  I 
heiir  that  the  production  geneially  isheavit-r 
than  usunt. 

Mr.  Estee — I  don't  think  we  are  getting 
any  more  to  the  acre  than  usual.  There 
are  more  acres  in  bearing,  however,  than 
most  of  us  thought.  In  the  aggregate  the" 
crop  is  larger  than  we  anticipated. 

Mr.  McClure — Anduran  told  me  that 
growers  geuernlly  are  getting  more  than 
ihey  expected. 

Mr.  Estee— Well,  pirhaps  so. 

Mr.  McClure^Is  the  phylloxera  working 
iu  your  vineyard? 

Mr.  Estee — Yes,  it  is  there  yet.  When  a 
vine  dies,  however,  I  at  once  replace  itwilh 
a  wild  Riparia.     It  is  not  growing  very  fast. 

Mr.  McClure— Is  the  Riparia  an  absolute 
remedy? 

Mr.  Estee — I  am  not  prepared  to  say 
that;  but  it  is  the  best  remedy  I  know  of. 
I  put  in  the  wild  Riparia,  and  as  a  rule  it 
grows,  and  grows  well.  Then  I  graft  other 
Block  upon  it. 

A  member — Would  you  advise  me  to 
prune  my  vines  just  after  the  second  crop 
has  been  gathered? 

Mr.  Estee — I  never  heard  of  such  a  thing 
deiug  done.  I  wouldn't  prune  until  the 
frost  comes. 

A  member — One  of  my  neighbors  is  going 
to  prune  when  the  green  leaves  are  about 
half  off,  and  I  thought  if  the  plan  is  not 
injurious  to  the  vines  I  would  do  the  same 
way. 

Mr.  Estee — You  ought  to  prune  when  the 
vine  is  oiost  dormant.  That  is  when  the 
sap  has  gone  down  from  the  leaves  and 
branches  to  the  roots.  As  long  as  the 
leaves  are  green  the  vine  should  not  be 
bled. 

Mr.  Hardman — The  sap  in  the  leaves 
goes  down  to  make  roots,  so  of  course  the 
leaves  should  not  be  pruned  away  until  the 
sap  has  left  them. 

Mr.  Estee — Of  course  we  know  that  we 
prune  apples  when  green  leaves  are  on;  but 
you  don't  cut  off  all  the  foliage  in  the  case 
of  an  apple  tree,  nence  the  plan  is  not 
injurious.  This  is  not  true  of  a  vine,  for 
you  cut  off  all  the  leaves  which  are  the 
Inngs  created  to  drink  in  vigor  from  the  air. 

A  member — I  know  of  a  man  who  turned 
stock  into  his  vineyard  last  year,  right  after 
gathering  second  crop,  and  allowed  them  to 
eat  off  the  brush.  He  has  a  good  crop  this 
year. 

Mr.  Estee — Perhaps,  hut  as  a  role  cattle 
and  vines  don't  do  well  together.  In  some 
countries,  France  and  Germany  for  in- 
stances, experienced  vineyards  put  off  prun- 
ing until  late  in  the  Spring,  thinking  it 
keeps  the  vines  tack  a  few  weeks. 

Mr.  McClure — Do  you  think  bleeding 
hurts  a  vine? 

Mr.  Estee — Take  blood  from  a  man  and 
it  hurts  him,  and  the  same  rule  holds  good 
with  vines.  I  prune  just  before  the  sap 
commences  to  run. 

Mr.  Fisher — I  don't  believe  bleeding  is 
injurious,  save  perhaps  in  seasons  when  the 
Bap  runs  most  freely. 

Mr.  Estee — Experienced  hoi-ticulturists, 
if  they  cut  a  limb  off  when  vegetation  is  on 
the  tree,  wax  the  wound.  This  is  almost 
invariably  the  rule.  In  fact,  they  teach 
their  students,  that  if  they  haven't  was 
they  should  cover  it  with  clay.  The  same 
thing  applies  to  vines. 

Mr.  ilcClure — How  long  have  you  tried 
Riparia  in  your  vineyard? 

Mr.  Estee— I  have  had  Riparia  for  six 
years.  They  are  now  big  vines,  are  bearing 
and  do  well.     Last   season  I    planted  a  lot 


of  them  up  on  that  hill  of  mine  and  not  a 
vine  is  miBsiug.  I  made  the  cuttings  about 
36  inches  long — like  they  are  made  iu 
Europe.  You  understand  that  if  you  or- 
der cuttings  from  Europe  they  will  be  made 
about  three  feet  long.  The  land  is  beauti- 
ful—I could  raise  potatoes  oii  it.  I  dug  a 
ditch  about  twelve  inches  deep,  put  in  the 
cuttings  and  staked  them.  Not  one  of  the 
lot  is  dead,  and  they  made  from  six  to 
twenty-four  inches  of  wood  this  year. 

Mr.  Fisher — How  does  the  Calif ornica 
stand  the  phylloxera? 

Mr.  Estee— It  can't  stand  it.  The  wild 
Riparia  resists  the  phylloxera  for  the  same 
reason  that  a  Monterey  cypress  will  live 
without  irrigation.  The  Riparia  root  is 
tough  and  hardy.     Its  fibre  is  close. 

Mr.  McClure — Isn't  it  possible  that  in 
the  course  of  fifteen  or  twenty  years,  culti- 
vation will  cause  that  hardy  nature  to  grow 
out  of  them? 

Mr.  Estee—  Possibly;  but  if  they  last 
ten,  twelve  or  fifteen  years,  that  will  be 
longer  than  any  other  will  last. 

Mr.  Fisher — I  suppose  they,  like  other 
vines,  trees,  etc.,  will  have  to  be  renewed 
occasionally. 

Mr.  McClure — I  don't  believe  a  wild  vine 
will  ever  run  out. 

Mr.  Fisher— I  think  they  will. 

Mr.  Estee — They  may  not  if  left  wild. 
But  they  are  not  placed  by  us  in  the  situa- 
tions their  wild  nature  demands.  In  their 
wild  state  you  always  find  them  skirting 
running  water. 

Mr.  McClure — I  know  of  a  wild  wine 
which  has  not  perceptibly  changed  during 
the  last  sixty  years. 

Mr.  Fisher — Prune  and  cultivate  it  and 
it  will  change. 

Mr.  MtCUwe — Some  people  say  vines  are 
being  killed  by  overbearing.  Now  that 
vine  was  always  as  full  of  fiuit  ae  it  could 
be. 

Mr.  Estee — I  think  it  is  a  question  of 
supply  and  demand.  Give  the  vine  neces- 
3  iry  nourishment  by  renewing  the  soil,  and 
you  can  hardly  make  it  bear  too  much;  but 
impoverish  the  soil  and  the  vine  will  be- 
come diseased  if  you  make  it  bear  much 
fruit.  We  may  as  well  own  up  to  it,  we  are 
not  just  to  our  vines.  We  buy  land  on  a 
hillside  that  has  been  run  out  raising  grain, 
plant  vineyard  on  it  without  manuring  at 
all,  and  leave  the  vineyard  no  show  to 
thrive.  If  we  take  new  land  on  which  the 
vegetation  has  been  falling  for  centuries, 
the  vines  do  well  enough.  The  inference 
is  plain. 

Mr.  McClure — If  we  put  vines  sixteen 
feet  apart,  in  ten  or  fifteen  years  we  will 
get  more  grapes,  larger  berries  and  not  be 
troubled  with  phylloxera. 

Mr.  Estee — Probably.  But  I  can't  see 
that  we  want  more  grapes  to  the  vine.  In 
Europe  at  vinej'ards  which  have  won  fame, 
they  don't  want  a  vine  to  bear  more  than 
three,  four  or  five  pounds  to  the  vine. 
Where  we  overbear,  we  don't  get  the  higher 
essences  that  give  character  to  wines. 

Mr.  McClare — We  have  sugar  enough. 

Mr  Estee — But  there  are  other  things 
beside  sugar^needed  in  a'good  wine  grape. 
If  there  were  not  the  valley  grape  raised 
on  rich  land  would  be  as  good  as  our  hill 
grapes.  Sugar  in  a  grape  does  not  depend 
upon  the  peculiar  adaptability  of  a  soil  to 
produce  a  good  wine  grape. 

Mr.  McClure — Have  you  seen  the  new 
moth  catcher? 

Mr.  Fisher — Yes,  it  is  not  worth  a  cent. 

Mr.  Estee — I  have  lit  the  codlin  moth 
take  possession  of  my  apple  trees. 

Mr.  Fisher — Our  orchards  want  especial 
care.  Latterly  the  moths  have  been  more 
numerous  than  last  year. 

Mr.  Estee — That  can  hardly  be  possible. 
Speaking  of  fruit  culture,  I  was  up  to 
Humboldt  last  week.  They  have  a  re- 
markable country  up  there  for  certain  kinds 
of  fruit.  I  saw  apple  trees  laden  with 
fruit,  the  most  beautiful  you  ever  saw. 
The  trees  were  in  a  meadow  which  hadn't 
been  plowed  this  year — perhaps  not  for  five 
years.     Of  course  it  is  no  place  for  grapes. 

Mr.  Fisher — Apple  trees  want  consider- 
able moisture  about  the  time  the  fruit  is 
maturing. 

Mr.  Estee — The  only  way  to  get  rid  of 
the  codlin  moth  is  to  pick  off  and  destroy 
the  little  green  apples.  You  get  them  then 
for  they  must  live  in  the  fruit.  They  claim 
that  the  moth  stings  the  apple,  and  the 
worm  which  is  generated  goes  to  the  core. 
When  it  is  three  quarters  of  an  inch  long 


it  comes  out,  and  if  the  apple  don't  fall, 
which  is  often  the  case,  it  spins  a  web,  like 
a  spider  does,  and  in  the  evening  goi  s  down 
to  the  ground  and  makes  for  the  tree.  It 
is  remarkable  that  it  invariably  goes  to  the 
tree.  It  would  be  a  good  thing  if  the 
Legislature  could  pass  and  enforce  a  law 
prohibiting  the  return  of  boxes  entirely. 

Mr.  Fisher — What  is  our  Fruit  Inspector 
doing? 

Mr.  Estee— Well,  he  draws  $250  a  mouth 
and  I  guess  that  keeps  him  pretty  busy. 
But  I  really  oughtn't  to  say  that,  for  h'j 
is  probably  attending  to  the  duties  of  his 
office  as  well  as  he  can. 

Mr.  Hardman — Have  you  got  rid  of  the 
scale  in  your  orchard? 

Mr.  Estee — Oh,  yes.  You  can  clean  the 
scale-bug  easily  enough.  I  used  lye,  ap- 
plying it  with  a  pump.  The  wash  killed 
some  trees,  though.  I  used  one  pound  of 
concentrated  lye  to  a  gallon  and  a  half  of 
water.  Some  of  my  trees  were  of  a  walnut 
color  and  seemed  about  ready  to  die,  but 
they  have  come  out  and  did  well. 

Mr.  Hardman— Mr.  Thompson,  how  is 
your  crop  turning  out? 

Mr.  Thompson — Light.  In  fact,  JOO  tons 
less  than  my  lowest  estimate. 

Mr.  Estee — I  have  been  experimenting  in 
fermentation.  I  took  grapes  running  22  of 
sugar  and  placed  their  must  in  tanks  at 
different  depths,  ranging  from  two  feet  to 
four.  The  must  placed  but  two  feet  deep 
gave  the  best  fermentation. 

Mr.  Thompson — What  time  is  occupied 
in  fermenting  a  tank  of  must  if  all  goes 
welP 

Mr.  Estee — I  never  want  a  claret  grape 
to  ferment  under  seven  days. 

Mr.  Thompson — It  can  hardly  ferment 
more  rapidly,  anyhow. 

Mr.  Estee — Oh,  yes  it  can.  Where  fer- 
mentation is  very  rapid,  the  heat  is  too  in- 
tense. 

Mr.  Thompson — Y'ou  say  you  find  fer- 
mentation best  when  the  must  is  shallow. 
If  we  were  to  use  shallow  tanks  we  would 
have  to  increase  the   number  of  our  tanks. 

Mr.  Estee — Certainl}'.  I  am  advocating 
the  making  of  good  wine,  not  the  conveni- 


ence of  the  wine  maker.  If  you  fill  a  tank 
five  or  six  feet  high  with  must  and  draw  off 
the  wine  red  hot  you  can't  expect  much. 

Mr.  McClure — Don't  two- thirds  of  our 
wine  makers  use  high  tanks? 

Mr.  Estee — X  don't  care  to  say. 

Mr.  McClure — I  know  Anduran  does. 

Mr.  Estee — Let  me  explain.  Here  is  a 
tank  six  leet  high,  tilled  with  decaying 
grppes.  The  carbonic  acid  gaH  rising  to 
the  top  is  hot,  and  as  it  passes  up  it  gets 
hotter  and  hotter.  At  the  bottom  it  will  be 
less  hot  than  at  the  top.  The  change  from 
sugar  to  carbonic  acid  gas  is  therefore 
bound  to  go  on  irregularly— not  the  same 
at  the  top  and  bottom  of  the  tank.  A 
fermenting  tank  ought  not  to  be  over  four 
feet  high.  So  say  Mclntyre  and  Cmbb.  I 
have  thirty  tanks,  none  over  four  and  a 
half  feet  nor  under  ten  feet  in  diameter, 
and  I  have  a  rack  in  each  of  them.  Fer- 
mentation is  a  peculiar  process  in  nature. 
If  the  temperature  is  too  cool,  the  ferment- 
ing germs  will  die,  and  fermentation  will 
cease.  The  same  thing  is  true  if  the  tem- 
perature is  too  hot.  It  is  too  cold  at  fifty 
degrees  and  too  hot  at  90,  95  or  100.  It 
ought  to  be  between  70  and  85.  This  tem- 
peratui'e  is  the  natural  condition  required 
for  the  life  of  the  germs,  and  at  this  tem- 
perature alone  can  fermentation  be  success- 
fully carried  on.  With  high  tanks  you 
can't  keep  it  there,  because  of  the  fact  I 
have  alluded  to.  True,  if  you  use  low 
tanks  you  can't  make  wine  so  easily.  You 
will  need  more  men  for  thirty  days,  and 
more  space.  To  show  you  the  effect  and 
and  reason : — White  wines  must  always 
ferment  away  from  the  skins.  You  mustn't 
put  the  liquid  into  large  bodies.  It  is  gen- 
erally put  into  pipes  of  160  gallons.  Of 
course,  some  do  ferment  it  in  1,000  gallon 
tanks,  but  the  best  wine  makers  don't. 

Mr.  McClure — Well,  we  ought  to  do 
something  to  improve  the  quality  of  our 
wines,  for  we  are  turning  out  some  pretty 
poor  stuff. 

Mr.  Estee — Not  at  all,  considering  the 
youth  of  the  business.  But  it  is  true  that 
our  good  wines  are  made  by  men  who 
make  small  quantities. 
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Especially   invite  the  atU'ntion  of  Winr  Min  to  their  unsurpassed  facilities  for  supplying  pockoKca  from  a 

5-GALLON  KEG  TO  A  I60-G&LLGN  PIPE  OR  PUNCHEON. 

i.iur  machinery  enalncs  us  to  cxvciitc  all  orders  with  jiromptnesa  and  economy.     '  Price  List  on  application. 

OFFICE:   323  FRONT  STREET, 


.BRANX.IN  ST..   Nk»k    KICIITH. 


MESSRS.    A.    BOAKE     &     CO'S 

IjI<:?xjii>     ja.  Ij  :b  XT  iMiEi  kt  s  , 

FOR    CLARIFYING   AND    PRESERVING    WINES. 


The  undcr3i;,'ned  h  II 111^:  been  appointed  Sole  A;;ent.>  on   the  Pacific  Coast  by  Messrs     A.  B  i  AKK  .t  t_'i>. 
STRATFORD,  Knp..  for  Mieir  nnowned 

CLARIFYING      LIQUID  ^lALBUMENS, 

Bee  to  call  the  attention  of  Wine  Growers  and  Wine  .Merchants  to  the  following  articles,  the  superior  merit  of 
which  hns  been  confirmed  by  Silver  Medals,  ihe  hit,'he-st  awards  given  at  the  International  Exhibition  of  Paris 
1878,  Bordeaux  18H'.!,  and  Amsterdam  IS83.  viz: 


RUPTURE! 


LIQUID    ALBUMEN    FOR^RED    WINES, 

Chutt,  Burgundy  and  Port. 

LIQUID    ALBUMEN     FOR    WHITE    WINES, 

Sauttrii.  s,  Sheiry  aud  Madeim,  also  for  distilled  liquors;    Whisky, 
Gin,  etc.,  etc. 

WINE    PRESERVER, 

For  Preseiviiig  the  Brilliaucy  of  the  wines. 

WINE    CORRECTOR, 

For  Coirecliug  the  KouglmesB  of  Toung  Wines. 


"LE  MERVEILLEUX" 

IJIK  

Most  Powerful  and  Cheapest 

Wine  and  Cider  Press 

YET     PRODUCED. 

Pnt4>iitPil     ill     Frniicf,     FiiurlniKl.     4Jrr> 

niHii.T.    iScl^fiiiiu.    Itnl)'.    >'orHny, 

Nwedeu.  neiiniitrli  hikI  tli<> 


WINE    RESTORER, 

For  K.storiug  Badly  Made  or  Badly  Treated,  Harsh  aud  Tart  Wines. 
,1  acr?ordine  to  directions  will  prove  the  aupenor  qualities  of  these  flntnps.     For  sale  in  quantities  to 

CHARLES  MEINECKE  &  CO.,  Sole  Agents, 

314  SACRAMENTO   STREET,    SAN  FRANCISCO. 


WM.  T.  COLEMAN  &  CO, 

Commission    Merchants. 


SAN  FRANCISCO, 

Agency  Wm.  T.  Coleman  b  Co., 

ASTORIA,  Or., 


CH2CAGO, 


NEW  YORK, 

Ascncj-  Wm.  T.  Colrman-  &  Co. 

LONDON. 


With  Agents  and  Brokers  in  everv  Commercial  City  of  Prominence  in  the  Union. 


WE  MAKE  A  SPECIALTY  OF  HANDLING  THE 

RAISIN    CROP    OF    CALIFORNIA!! 

And  amongst  others  we  are  Aj:entb*'for 

Riverside  Fruit  Company  of  Riverside,  Miss  Mary  F.  Austin 
of  Fresno,  McPherson  Bros,  of  Orange,  T.  C.  White  of  Fresno. 

With  many  other  of  the  Most  Prominent  Cun-rs  of  this  State. 

Our  Fncilltles    for   Promptly  Placing  aud   widely  DIstrlbntlntr  Their  Proiliiee 
Can  be  AMeerlalueil  from  Ihe  Abwve  nell-kiiown  Cnrers. 


We  are  also  Lar^^-e  Handlers  of 


ORANGES,  DRIED  FRUITS,  HONEY  AND  BEANS 


IN  TUE  E.\STEKN  STATE8. 


Ailvaiicps  Mnile  nbeu  Koquired.   HnrI  Full  Iiiformnlioii  <>l  .MBrkets  Proroplly 
Giveu.    A4l<lre»** 

W^m.T.  COLEMAN  &  Co. 

Market  &  Main  Sts..  S.  F. 


Its  advantage?  are:  Lapiditv  of  action  and  illimit- 
able power.  With  a  siTisIe  effort  3  or  4  times  more 
power  can  be  oblaiiit-d  than  with  any  other  press 
known  at  this  day.  It  h.A9  also  greater  capacity 
than  any  other  press  in  the  market.  The  Press  can 
be  6een  in  o(icration,  and  ik  for  sale,  at  the  factorj'  of 
F.  W.  KHOOH  kVfJ\5i  BealeSI.,  SuFran- 
eiscu,  Cal. 

PARE    BROS., 

Sole  A^tents  for  United  States,  Fresno,  Cal. 

gS"  Send  for  Circular. 


Iia"0"\7\7"       H.T^  AJDTT. 


THE 

OF  THE 

FOURTH   ANNUAL 

STATE 

VITICULTURAL 

CONVENTION. 


PRICE,  ONE  DOLLAR. 

Office  of  the  San  Fkancisco  Merchant. 

E.C.  HUGHES  &CO., 

Publishers, 
511  Sansome  Street, 


IT  STANDS  AT  THE  HEAD 


In     the     Hace     for    ?tn|>rpuiHc.r     In     the 
Jiewins    Machine    Trade. 

The  FIRST  TLACE  is  universally  conce-Ied  to  th« 

J.     «.     KVA>S.    tieneral    AKenl. 

'29  Post  Strkkt. 

IB  ;  IV  E R   WATER   AH 
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CASTLE  &  COOKE, 

SHIPPING    AND 

COMMISSION      MERCHANTS 

llouolain,  Hnirnilnii  iNlniiilH. 

—  A0BST8    FOR— 

THE  KOHALA  SUGAR  CO.. 

THE  HAIKU  SUGAR  CO., 
THEPAPAIKOU  SUGAR  PLANTATION 
THE  WAIALUA  SUGAR  PLANTATION 
THE  PAIA  PLANTATION 
A.  H.  SMITH  &  CO.. 
THE  N.  E.  M.  LIFE  INSURANCE 

CO.  BOSTON, 
THE  ONION  INSURANCE  CO. 

OF  SAN  FKANCISCO, 
THE  GEO.  F.  BLAKE  M'F'G  CO., 

STEAM  .AND  VACUUM  PUMPS, 
D.  M.  WESTON'S  CENTRIFUGAL 

MACHINES 


WM.  G.  IRWm  &  CO. 

SUGAR  FACTORS  AND 

COMMISSION  AGENTS 

Houolaln.  H.  I. 

—  AOBNTS  TOE— 

H  \KALAr  PLA.NTATION Hawaii 

NAALEIIU  PLANTATION Hawaii 

HO.MAPO  PLANTATION Hawaii 

HILEA  PLANT.\T10N  Hawaii 

STMt  MILLS Hawaii 

HAWAILVNCOM'LS  SUGAR  CO Maui 

MAEEE  PLANTATION Maui 

W AIHEE  PLANTATION Maui 

M ARE t  Sl'G AR  CO Kaua 

KEALIA  PLANTATION Kauai 

A^fentj*   Tor  (tie 

OCEANIC      STEAMSHIP     COMPANY. 

Kohler  &  Frohling, 

PIONEER    WINE    HOUSE. 

ESTABLISHED  1B54. 

Growers   of   aii<l    l»rnlcrs    in 

CALIFORNIA 
WINES  &  BRANDIES. 

TISBTARDS   IN 

Los  Angeles  ConsTT,         Sonoma  Coonty, 
Mkeced  Co.       and       Fbesso  Co. 

62e     MONTGOMERY     ST., 

Sau   FrniiclMCo. 

6    ^a.xrda.y    St.  ^ 

New  York. 

A.  ZELLERBACH, 

IMPORTER  AND  DEALEU  IX 

BOOK    NEWS     FLAT,    WRITING 
Paper. 

MANILA,  WRAPPINS  and  STRAW  PAPER, 

Colored,   Foster   and  Tissue  Paper    Also  En- 
velope! and  Twine  . 

419  &  421  CLAY    STREET. 

A  lew  doors  below  SaiiBome  San  Francisco.  Cal 


QUTHEiEACin 


ooa«i»-A.ia"5r. 


THE  SOUTHERN  PACIFIC  CO., 

Respectfully  invites  the  attention  of  TOl'KISTS  AND 
PLEASURE  SEEKERS  to  thehlPEKIUK  FACILIT- 
IES (iffordetl  hj'  tbe '■  Northern  Division  "  of  its  line 
for  rcftciiiiii;  the  princiiial 

SUHHER  AND  WINTER  RESORTS  OF  OALITORmA 

WITH    SPEED,  SAFETY  AND  COSimnT. 

Fo.<«rnilero.  Meiilo  Park,  SaiitR  Clara. 
.San  JoNO,  .Untlroiio  Mineral  Sprln;^, 
Uilro.v  Hut  .H|irliiH:f>t. 

-]vt  o  KT  a?  e;  rt  :e3  tt- 

"the  QUEEN  OF   AMERICAN   WATERING   PLACES." 

Camp  4iiooilall,  Aptus.  Loina  Priela, 
Monte  ViNta.  New  Bri^^htou.  t!>o<|iiel. 
Camp  Capitola,  anil 

PARAISO  HOT  SPRINGS. 
EL     PASO       DE       ROBLES 

HOT  AND  COLD  SULPHUR  SPRINGS. 
Aqij    the  only  Natural  Mud    Baths    in    the    World. 

This  Road  rung  throutrh  one  of  the  richest  and 
most  fertile  sections  of  California,  and  19  the  only  line 
traversing  the  famous  Santa  (Jlara  Valley,  celporated 
for  its  productiveness,  and  the  picturesque  and  park- 
like  character  of  its  scenerj';  as  alsrf  the  beautiful  San 
Benito;  Pajaro  and  Salinas  Valleys,  the  most  flourish- 
ing agricaJtural  sections  of  the  Pacific  Coast. 

Aloiiy  the  entire  route  of  the  "  Ncrthem  Divisi  n  " 
the  tourist  will  meet  with  a  succjssion  of  Extensive 
Farms.  Deliirhlful  Suburban  Homes,  Beautiful  Gar- 
dens. Innumerable  Orchards  and  Vineyards,  and  Lux- 
uriant Fields  of  Grain;  indeed  a  continuous  panorama 
of  enchantin*:  Mountain,  Valley  and  Coast  scenery  is 
presented  to  the  view. 

Cbaracteristics  of  this  Ijinc: 


GOOD  R0A0-8ED. 
LOW  RATEd. 


STEEL  RAILS. 
FAST  TIME, 


ELEGANT  CARS, 
FINE  SCENERY. 


Ticket  Offices— Pass  nger  Depot.  Townsend  street, 
Valencia  St.  Station,  and  No.  613  Market  Street, 
Grand  Hotel. 

A.  C  BASSETT,  H.  R,  JL'DAH, 

Sui>erintendeut,  A.*st  Pass,  and  Tkt.  Apt. 


QUICK    TIME    AND    CHEAP  FARES 

To  Bastern  and  European  Cities 

Via  the  Great  Transcontinental  All-Rail  Routes 
—  OF  TUK  — 

SOUTHERN  PACIFIC 

(Pacific    Ststem  ) 

Dail>  Express  and  Emigrant  Trains  make  prompt  con- 
Elections  with  the  several  Railway  Lines  in  tho  East, 

C'lNVKcrrxo  at 

NEW  YORK  AND  NEW  0RLEA5S 

with  the  several  Steamer  Lines  to 

ALL    EUROPEAN     PORTS. 

PULLMAN   PALACE    SLEEPING    CARS 

attached  to  Overland  Express  Trains. 

ri1IRl>  .  4XASS     SI.EEP1NG    CARS 

are  run  daily  with  Overland  Emigrant  Trains. 

No  additional  charge  for  Berths  in  Third-class  Cars. 

is"  Tickets  sold,  Sletping-car  Berths  secured,  and 
other  information  given  upon  application  at  the  Com- 
pany's Offices,  where  passengers  calling  ir  person  can 
secure  choice  of  routes,  etc. 


FOR  SALE  ON  EEASONABLE  TERMS, 
Apply  to,  or  address, 
\V.  H.  MILLS,  JEROME  MADDEN, 

Land  Agent,  Land  Aeent, 

C.  P,  R.  R.     SAN  FRANCISCO.  S.  P.  R.  R.  SAN  FRANCISCO 


A.  N.TOWNE.  T.  H.  tiOODnAN, 

General  Manager.  Gen.  Paes.  &  Tkt.  Agt. 

SAN  FRANCISCO.  CAL. 


1856. 


PAPER. 


1886. 


s.     f*. 

Manufacturers   of 


t.a.-x'IjOH.    c*j 

and   Dealers   in   Paper 


of  all 


kinds. 


I  i» 


X  xiar  Or. 


Book,  News,  Manila,  Hardware,  Straw  and  Tissue 

PRINTED    WRAPPERS    A    SPECIALTY. 

Propri.^tor.s  PioDPer  ftml  San  Oeronimo  Mills.         Ageuts  for  South  Coast  (Straw)  Mills. 

•■;414  and  416  CLAY  ST.,  SAN  FRANCISCO. 


OCEANIC      STEAMSHIP     COMPANY. 


CAHRVING  THE  ITIITED  ST.tTBS,  HAWAIIAN 
and  Colonial  ma<lB  for 

HONOLULU, 

AUCKLAND. 

and  SYDNEY 

WITHOUT  CHANGE. 
TIk  iplendid  new  3,000-ton  Slefttn»hip 


ALAMEDA 

Will  leave    the    Company's  wharf,  corner   Steturi 
and  FolBom  etreeta, 

MATUBDAT,    October    23rfl    aC   2    P.  U* 

Or  immediately  on  arrival  of  the  English  m&llfl. 

For  freight  or  passage  apply  at  office,  827  Market  st. 

JOHN  I>.  SPKECKELS  A  BROS., 
deoerai  Aicents. 


0CCI3ENTAL  A  ORIENTAL  STEAMSHIP 

COMPANY. 

for  JAPAN  and  CHINA. 

Steamers  leave  Wharf  corner  First  and  Braonan  st*. 
at  2  o'clock.  P.  M.,  for 

TOHOHANA    and    HONtiHONtA. 

Connecting  at  Yokohama  with  steamers  for  Shanghae. 

1886. 

6TE.iNBR.  FROM  SAN  FRAKCISCO. 

BE  GIG TUESDAY,  OCTOBER  19th 

SAN  PABLO TUESDAY.  NOVEMBER  9th 

OCEANIC WEDNESDAY.  DEC.  ^st 

GAELIC Tl'ESDAY,  DECEMBER  2lBt 

EXCURSION  TICKETS  to  Yokohama  and  return 
at  reduced  rates. 

Cabin  plans  on  exhibition  and  Passage  Tickets  tor 
sale  at  C.  P.  R.  Company's  General  Offices,  Room  74, 
corner  Fourth  and  Townsend  etretts. 

For  freiiiht  apply  tQ  GEO.  H.  RICE,  Freight  Agent, 
at  the  Pacific  Mail  Steamship  Company's  Whart,  or 
at  No.  202  Market  street.  Union  block. 

T.  H.  GOODMAN   'ien.  Passenger  Agent. 
LELAND  STANFORD  President 


SPRAY    PUMPS. 

Fruit  Growers,  Farmers,  and  all  desiring  to  purchost. 
i  .Spray  Pump  that  is  far  ahead  of  sll  others  in  the 
market,  oa  it  is  the  ONLY  Pump  made  with  all  metal 
valves,  should  buy  the  "CLIMAX  SPKAV 
PCMP«"  all  complete  with  tube,  spray  nozzle, 
plain  nozzle,  galvanized  iron  can,  six  feet  of  bebt  Rub- 
iior  Hose;  capacity,  8  gallons;  all  ready  to  use.  Price, - 
>15.00.  Good  Agents  wanted  at  once.  Send  lor 
Jircuiars.  211  California  St.,  San  Frau- 
4JSC0,  Cal. 


Williams,  Dimond  &  Co. 

SHIPPING 

COMMISSION  MERCHANTS, 

UNION     BLOCK, 

CORNKR  Pink  and  Markrt  Sth.,       Sao  Francisco,  Csl. 

Agents  for  Pacific  Mail  Steamship  Co.,  Pacific  Steam 

Navigation  Co.,  the  Cunard  Royal  Mall  Steam 

Ship  Company,  the  California  Line 

of  Packets  from  New  York, 

the  Hawaiian  Line 

of  Packets. 

4j.The  China  Traders  Insurance  Company  (IJmlted.) 


IMPORTKKS  OF  ALL    KINDS   OF 

PrIiilluK    nnti    Wrapping    Pap^n*. 

401  A  408  liAititowti  Ht.,  S    P.     | 
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